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RUS Onwucaxue GBR Parts list BLR KamnnekTtaupis
1. Kpblwka 1. Cover 1. Beuka
2. [oppoHsl 2. Trays 2. [lappoHsbl
3. baza 3. Base 3. baza
4. [ucnnen 4. Display 4. [leicnnen
5. KHonka SET 5. SET button 5. KHonka SET
6. Knonka Power 6. Power button 6. Knonka Power
RUS PYKOBOACTBO MO 3KCMNYATALMU

RUS ®akTnyeckast KOMNMEKTHOCTb JaHHOMO TOBapa MOXET OT/IMYaTLCA OT 3aABMEHHON B HACTOSLLIEM
PYKOBOACTBE. BHUMATENLHO NPOBEPSITE KOMMMEKTHOCTL NPY Bbidaye ToBapa NPOAABLIOM.

GBR Real set of the appliance could be different from listed in the User manual. Check once buy.

KAZ byn TayapablH HaKTbl X1HaFbl OCbl HYCKaymbIKTa XapusnaHFaHHaH 6acka 6onybl MymkiH. CaTyLubl
Tayapabl 6epreH keaae XuHaFbIH MYKWSAT TEKCEPIH3.

UKR ®akTuyHa KOMNMeKTHICTb AaHOT0 TOBapy MOXE BiApi3HATUCA Bif 3aSBNEHOI B LibOMY MOCIBHUKY. YBaXHO
nepeBipsiTe KOMNNEKTHICTb NPW Bugayi ToBapy NpogaBLieM.

BLR ®akTblyHas kamnnekTHacLb Jaf3eHara TaBapa Moxa afpo3Hialua ag 3asyneHan y 4aa3eHsIM
JanamoxHiky. YBaxnisa npaespaiLie kamnnekTHacLb nagyac Bbiaadbl TaBapa npagayLom.

UKR KomnnekTauist KAZ Komnnektauus
1. Kpblwka 1. Kaknak
2. TigooHs 2. Hayanap
3. basa 3. basa
4. [ncnnen 4. [ncnnen
5. KHonka SET 5. SET TynmeLviri
6. KHonka Power 6. Power Tyimerwiri

MEPbI BE3OMNMACHOCTH

BHumaTtensHo I'IquI/ITaI7ITe OaHHYK MHCTPYKLUWKO nepen 3KCI'IJ'IyaTaLI,I/IeI7I anl60pa M COXpaHUTE ee Ansd CnpaBokK B fanbHewLem.

He ncnonb3oBaTh BHE NOMELLEHMIA.

He ncnonb3yiiTe npnbop ¢ NOBPEXAEHHBIM CETEBLIM LLHYPOM UIU APYTUMIA MOBPEXAEHUAMN.
CnepuTe, 4ToObI CETEBOW LUHYP HE Kacascsl OCTPbIX KPOMOK M ropsiiMX MOBEPXHOCTENA.

He TAHWTE, He NepeKpyYMBaiTe M He HamaTbIBalUTE CETEBOM LUHYpP BOKPYr kopryca npubopa.

[Mpy OTKMIOYEHUM NpUBOpPa OT CETU NUTAHUS He TAHUTE 3a CETEBO LWHYP, 6EPUTECH TONBKO 3a BUMIKY.

Mepes NepBoHaYanbHbIM BKIOYEHEM NPOBEPLTE, COOTBETCTBYIOT N TEXHUYECKIE XapaKTEPUCTUKI U3AENMS, ykasaHHble B MAPKMPOBKE, 3NEKTponUTaHuio B Baluel nokanbHoi ceTu.
HasHauenne: Cylunrka anekTpiyeckasi NpeaHasHayeHa ans CyLKi OBOLLEH W (pyKTOB, a Takke rpuboB 1 Tpa..
cnonb3oBarb TONbKO B ObITOBLIX LIENSAX COrMacHo JaHHOMY PYKOBOACTBY Mo akcnnyaTaumi. Mpubop He npegHasHayeH Ans NPOMbILLMEHHOrO NPUMEHEHNS.

3anpeLaeTcs CaMOCTOSATENBHO PEMOHTUPOBATL Npnbop. He pasbupaiite npubop caMoCToATENbHO, MY BO3HUKHOBEHW NI0ObIX HEUCNPABHOCTEN, @ TaKke Nocne NafeHus

YCTPOWCTBA BbIKMIOUMTE NPKUBOP 13 3MEKTPUYECKOH PO3eTKN 1 0BpaTUTECH B GrKaiiLLIMiA CEPBUCHBIN LIEHTP.
° Mcnonb3oBaHue He peKkoMeHA0BaHHbIX AONOJTHUTENbHbBIX I'Ipl/lHaD,ﬂe)KHOCTeI?I MOXET ObITb OMacHbIM Unu NMPUBECTU K NOBPEXAEHUIO an60pa.

2



Bcerga otkntovaiite npubop oT 3neKTpoCceTH nepes YMCTKOM, UK, eCrin Bbl MM He Nonb3yeTeck.

Bo n3bexaHue nopaxeHus SMeKTPUYECKAM TOKOM 1 BO3rOpaHusi, He NorpyxaiTe npnbop B BOAY UMK Apyrie XnuakocTu. ECnn aTo nponsoLLno, HeMeaEHHO OTKIKOUMTE €r0 OT SMEKTPOCETH 1
obpaTuTech B CEPBUCHBIN LIEHTP AI1s NPOBEPKM.

lMonagaHue Bnaru B 0TBEPCTUS BEHTUNSLIMOHHOM Kamepbl HeaonycTuMo

Mpnbop He NpeaHasHaveH Ans UCNONb30BaHNS MOABMM C (DU3NYECKAMM W MCUXMYECKAMM OrPAHUYEHMAMM (B TOM YKCNe LETbMM), HE MMEIOLMMM OnbiTa 0bpaLLeHus C aHHbIM Mpubopom. B Takux
Cnyyasx nonb30BaTeNb JOMKEH ObITb NpeABapUTENbHO NMPONHCTPYKTPOBaH YETOBEKOM, OTBEYAIOLLMM 3a er0 6e30MacHOCTb.

YcTaHaBnMBaiiTe Npubop Ha POBHYO, YCTOMYMBYHO M TEPMOCTONKYIO MOBEPXHOCTb.

3anpeluaetcs pasdupatb, U3MEHSITb NI MbITATbCSA YUHUTL NPUOOP CaMOCTOSITENBHO.

3anpellaeTcst HakpbIBaTh NpMbOP M YeM-nbo BNoKMPOBaTL BEHTUNSLIMOHHBIE OTBEPCTUS Npubopa BO BpeMst €ro paboThbl.

Ob6ecneunBaiite cBOBOJHOE MPOCTPAHCTBO BOKPYT CYLLMIKK BO BpeMsi ee paboTbl He MeHee 5 CM CO BCEX CTOPOH, YTOBbI 0BecneynTb OCTATOUHYI0 BEHTUMALMIO.

YcTaHaBNMBaTe U XpaHUTE CYLIWMKY U ee [eTanu BLanm oT UCTOYHUKOB Tenna (Hanpumep, KyXOHHOW NinTbl). 3anpeLuaeTcs noaeeprath CyLWNKY WK ee AeTanu BO3AENCTBUIO TEMNepaTypbl
cBbile 90°C.

Mepen Tem Kak OTKIIOUMTb CYLLIMIKY OT 3IEKTPOCETH, BBIKIOUNTE €e, HaxaB 1 yaepxusas kHonky BKI/BPEMA.

He npukacaiiteck K ropsiuMm noBepXHOCTSIM npnbopa, 4Tobbl M3bexaTb 0XOroB, a Takke creaute, YTobbI paboTarowuii npubop He conpukacancs ¢ BOCNNaMEHSIOLLMMMCS MaTepuanami.
HenpepbIBHOE MCNOMb30BaHME CYLLUIKW He JOMKHO NpeBbilwaTh 43 yacos.

Cywmwnka n ee geTanm He npegHasHayeHbl ANs MbITbs B MOCYSOMOEYHON MaLLMHE.

BHUMAHUE: 3anpelyaeTcs ycTaHaBNMBATbL CYLLIMIKY Ha BOCTTAMEHSIIOLLMECS TOBEPXHOCTY (HanpuMep, Ha AEPEBSHHbINA CTOMN UMK CKAaTEPTb). 3anpeLLaeTcs UCTONb30BaTb CYLUMIKY Ha CTEKMSHHbIX
CTONaX UNn apyroi cTeknsiHHoM MeGenu. CyLuKy cneayeT UCToNb30BaTh TONBKO HA TEPMOCTOMKMX NOBEPXHOCTSIX, pasMep MOBEPXHOCTM [OMKeH ObiTb He MEHEEe NIOLLAAN OCHOBAHMS CYLLINIIKM.
HecobniogeHne ykasaHHbIx Mep 6e30MacHOCTY MOXET NPUBECTM K BbIXOAY Npubopa 13 CTPOsT, NOPaKEHWIO 3IEKTPUYECKUM TOKOM W/Ui BO3TOPaHUI.

NEPE] NEPBbIM UCTONb3OBAHUEM

I'Iepep, nepBbIM UCMONb30BaHNEM TLLATENbHO BbIMOWTE KPbILLUKY 1 Cb€MHbl€ NOAAOHbI np|/|60pa ¢ nobaeneHnem MotoLLEero cpeacrea.
Eaay NUTaHWA NpoTpuTe BNAXHOW TKAHbIO U HU B KOEM Clhy4ae He I'IOpr)KaI7ITe 1 He obnuBaiTe BOAON.

UCNOJNIb3OBAHUE NPUBOPA

MMonoxuTe 3apaHee NPUrOTOBNEHHbIE MPOAYKTbI HA CbEMHbIE MOANOHbI. MoAA0HbI JOMKHBI ObITb MOMELLEHbI B SMEKTPOCYLLMIKY TakiuM 06pa3oM, 4Tobbl BO3gyx Mor cBOOOOHO LiMpKynupoBaTh
MeXy HuMK. [103TOMY He pekoMeHIYeTCs KnacTb Ha NOAAOHLI MHOTO NPOAYKTOB W HaKNaablBaTh NPOLYKTLI APYr Ha Apyra.

MPUMEYAHWUE: Bceraa HaunHaiTe 3aknadplBaTh NPOAYKTbI C HUKHErO NOAA0oHa.

YcTaHoBUTe NOAAOHLI Ha ©asy. Hakpoiite npubop KpbILLKOA 1 HE CHUMAITE €€ Ha NPOTSHKEHNN CYLLKN.

MogkntoumTe SNEKTPOCYLUMIIKY K CETU dnekTponuTaHus. HaxmuTe Ha kHonky POWER, npubop HauHeT pabotatk. Ha gucnnee nosisutes «12:00»

KHomkamm «+» 1 «-» ycTaHoBuTE Bpemsi paboTbl. MakcumanbHoe Bpemst paboTbl — 48 yacos.

Yrobbl 0TperynupoBarb TemMnepartypy, Haxmute kHonky SET. Ha gucnnee otobpasutca TEMP. KHonkamu «+» u «-» ycTaHoBuTE Heobxoaumyto Temnepatypy. OgHO HaxaTue KHOMOK «+» U «-»
M3MEHSIET 3Ha4eHWe TeMnepaTypbl Ha 5 rpagycoB. Temnepatypa ycTaHaenueaeTcs B npegenax ot 40°C go 70°C.

lMocne ycTaHOBKM TeMNepaTypbl Npubop HauHeT pabotath. i3MeHnTb Temnepatypy MOXHO B Ntoboe BpeMs B MpoLiecce CYLLKMA C MOMOLLbH0 kHonku SET.

- 3enexb 40°C

- Vlorypr/tecto 40°C

- Mpubel 50-60°C

- Osowm 50-60°C

- OpykTbl 55-70°C

- Arogpl 70°C

- Msico, pbiba 65-70° C

-Mactuna - 75°C

Mo okoH4aHUM paboThl gucnne nokaxet “End” u cywmnka Boikmtoumtes. OTkouMTE Npubop OT anekTpoceTw. [laiTe NpogyKTam OCTbITh, MOCNE YEro NOMECTUTE UX B KOHTEAHEP ANS XpaHEHWs
NPOJYKTOB U NONOXMTE B MOPO3MITbHUK.




OONONHUTENBHO:

o MoiiTe npoayKTbl nepes, CyLwKo. Mepen TeM, kak TOMeCTUTL WX B Mpubop, HEOBX0AMMO BbITEPETL X HACYXO.

o  BblpexbTe NCNOpYeHHbIE YacTy U3 NPOLYKTOB, NPU HANUYMK TAKOBbIX.

o  [lopexbTe MPOAYKTbI Ha KYCOUKM, YTOBbI MX MOXHO Bblnio CBOBOAHO PasnoXuUTb Ha NOLLOHAX. [LMTENbHOCTL CYLUKM 3aBUCUT OT TOMLMHBI KYCOYKOB.

o  PeKoMeHOyeTCsi MeHsTb MONOXXEHWNE MOAAOHOB KaXable HECKOMNBbKO YacoB, YToObl BCe NPOAYKTbI MOACYLIMAMCL [0 XEeNaeMOon CTeNneHu, - BEPXHWIA NOAA0H NOMeCTUTh brivxe k 6ase nutaHus, a

HWXHWUA HaBepX. TakKe NOAAOHbI C BbICYLLEHHBIM NPOAYKTOM MOXHO ybupaTb.
MPUMEYAHME: pnutenbHOCTb CyWKW, YKa3aHHas B AaHHOM PYKOBOACTBe, npuonusutenbHa. OHa MOXeT 3aBUCETb OT TemnepaTtypbl B NOMeLeHNW, YPOBHSA BNaXHOCTV NPOAYKTOB,

TOJIMUHBI KyCOYKOB.

CYLLKA ®PYKTOB:

HekoTopble hpyKTbl MOTYT BbITb MOKPbITHI BOCKOM WM 06paboTaHbl XMMMKaTamm, B 3TOM Cly4ae X JOCTaTOYHO 0BaTh KUMSTKOM, MOMbITh B XONOLHON NPOTO4HOM BOZe U 06CYLINTb.

BbIpexbTe KOCTOUKM M UCIOPYEHHbBIE YHaCTKU.

HapexbTe Ha Kycoukm

YTobbl PpyKTHI HE NOTYCKHENM, ONYCTUTE Hape3aHHble KyCOUKM (DPYKTOB B HaTypanbHblil IMMOHHbIA UMK @HaHACOBLIA COK, OCTABbTE Ha HECKONIbKO MUHYT, MOCIe YEr0 HEMHOTO MPOCYLINTE M
BbIKIazblBalTe Ha NoaaoHbI.

5. Ecnw Bbl xoTuTe npuaath pyKTam SONOMHUTENBHBIA NPUSTHBIA apoMmat, L06aBbTE KOPULY UMW BaHWMMWH.

CYLLKA OBOLLIEM:
1. PeKOMeHﬂyeTCﬂ OﬁﬂaTb OBOLUM KUNATKOM, 3aTEM NPOMbITb B XOﬂOJ:l,HOI?I BoAe U 060yLIJI/ITb.
2. Bblpe)KbTe KOCTQOYKM U UCNOPYEHHbIE Y4aCTKK. Hape)KbTe Ha KyCOYKW.

CYLLKA TPAB:
1. PexomeHayeTcs CyLIMTb MONOAbIE NUCTbS 1 noberu.
2. Tocrie cywwky creayeT NOMeCTUTb Tpasbl B GyMaxHbIe NaKETb! UMK CTEKNSHHbLIE EMKOCTI W MOMNOXUTL B TEMHOE MPOXNaHOe MECTO.

CYLLKA Arop;:
1. Tlpn HeOb6X0ZUMOCTM MPOMOIATE Arodbl B XONOAHOM MPOTOYHOM Boge M obcywnTe.
2. Tpokonute Kaxaywo arogy B 2-3 MecTax.
3. YcraHoute Temnepatypy 70°C u cywute 8-12 yacos B 3aBUCUMOCTI OT COpTa Arof, 1 Bawumx npeanoyTeHmil.

el

XpaHeHue CyXodhpyKTOB:
° He Knagute Ha XpaHeHue Tensble U ropadne NpoayKThbl. ,Ela|7|Te MM OCTbITb.
o Emkoctn Ona XpaHeHNA JOJTKHbI ObITb YUCTBIMM U CyXumu
o ﬂ]‘lﬂ nquelh COXPaHHOCTK BbICYLUEHHbIX d)pyKTOB pekoMeHAYETCA UCMONb30BaTb CTEKNAHHBIE EMKOCTI C METANTUYECKUMU KPbILKAaMK, 1 XPaHUTb UX B CyXOM NPOXIiagHOM MeCTe npu tTemneparype

5-20°C.
e Ha NMPOTAXEHUN I'IepBOI7I Hedenn nocne BblCyLNBaHNA PEKOMEHAYETCA NPOBEPATL HANM4ue Bnarn B EMKOCTU. Ecnu oHa ecTb, 3HauuT NPOAYKTbI BbICYLIEHbI HEAOCTATO4YHO XOPOLLO N AOIKHbI ObITh
BbICYyLUEHbI ELlE pas.

PEKOMEHOALIMX NO NOArOTOBKE NPOAYKTOB K CYLLKE

NPEABAPUTENBHAA MOArOTOBKA ®PYKTOB K CYLKE

o [IpeaBapuTenbHas NoAroToBKa (PYKTOB K CyLUKE COXPaHSIET UX HATyparibHbIN LIBET, BKYC M apomar.
e Hwxe npeacTaBneHbl pekOMeHAALMN N0 NOArOTOBKe (OPYKTOB K CYLLIKE:
e  Bo3bmure ¥ cTakaHa coka (xenatenbHo HaTypanbHoro). Cok JomkeH COOTBETCTBOBATL pyKTaM, KoTopble Bbl nogrotasnueaete K cywwike. Hanpumep, ans 8610k ucnonb3yite A6M04HbIA COK.
o  CwMelLaliTe COK C ABYMSI CTakaHamMu BOAbI 1 MOMECTUTE B 3Ty BOAY NPEABAPUTENBHO 3aroToBMEHHbIE pyKTbl. CnycTa 2 yaca BuITpuTe (pyKTbl HACYXO W NPUCTYMaNTE K CyLLKe.
NpoaykT ans cywku NoproToBka KoHcucteHums nocne cywku | Bpems cywiku, yac.
ABPUKOC HapesaTb NonoByHKamMu, NONOXMUTbL CPE3OM BBEPX msrkas 13-28
AHAHAC (csexwuit) OuncTuTb, HapesaTb NOMTUKaMK KecTkas 6-36
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BAHAHBI OyuncTUTh, HapesaTb NOMTUKaMM (TONLHON 3-4 MM) XpycTawas 8-38
BWHOIPAL Llenukom Msirkas 8-38
VHXNP HapesaTb Jonbkamu. XecTkas 6-26
BULLHA Llenukom XecTKast 8-26
rPYLLA [MounCTUTL U HapesaTb AoMNbKaMu. msrkas 8-30
MEPCUK HapesaTb nononam, BbITaLWTb KOCTOUKY, KOra pyKT HanonoBuHy NoACOXHET msrkas 10-34
ABNOKN [MounCTUTb, Bbipe3aTh CEepALEBUHY, HApE3aTh KyCOUKaMU UK NIOMTUKaMK msrkas 4-15

MprMeyaHue: yka3aHHOE BPEMS CYLLKM SBNSETCS NPUBIN3NTENBHBIM M MOXET BapbMpoBaThCs. JIMuHble NpeanoyTeHus noTpebuTteneil B roToke NPOAYKTOB MOTYT OT/INYATLCS OT OMMUCAHHBIX B JAHHOM
Tabnuue.

MPEOBAPUTENLHASA NOOrOTOBKA OBOLLEN K CYLUKE
e PexomeHayeTcs KUNATUTL Nepeq CYLLKO 606bl, LIBETHYIO KanycTy, GPOKKonM, cnapxy 1 kaptodenb. MoMecTiTe OBOLM B KUNALLYIO Bofy Ha 3-5 MuHyT. Crielite BOAYy, YyTb NOACYLUMTE OBOLLM W
MOMECTUTE UX B ANEKTPOCYLLTIKY.
e Ecnu Bbl xoTuTe n06GaBuTh K TakiM 0BOLLAM, Kak 3eneHble 606bI, criapxa 1 fp., BKYC IMMOHA, MOMECTUTE UX B IMMOHHBIN COK Ha 2 MUHYT.
MpyMeyaHme: ykasaHHbIe COBETbI HOCAT PEKOMEHIATENbHbIN XapakTep v He 06s3aTerbHbl K MPUMEHEHMIO.

MpoaykT ans cywku MoaroToBka KoHcucTeHuus nocne cywku | Bpems cyuwku, yac.
APTULLOK Hapesatb nonockamu (TonLLMHON 3-4 MM) Xpynkas 5-13
BAKITAXAH OunCTUTL 1 Hape3aTb NONOCKaMK (TOMLLMHOM 6-12 Mm) Xpynkast 6-18
BPOKKOIIN O4ncTUTL, pasgenuTb Ha COLBETHSA M 06AaTb KUMATKOM Xpynkast 6-20

rPVBLI Hapesatb vnm 3acylumTb Lienukom (HebonbLuue rpubbl) KecTkas 6-14
3ENEHbIE BOBbI OYnCTUTB, KUNATUTBL 40 NPO3PAYHOCTH 3EPEH Xpynkas 8-26
KABAYOK Hapesartb kycoukamu (TONLLMHOM 6 MMm) Xpynkas 6-18
KAMYCTA MoyncTuTh, HapesaTb nonockamu (TonwmHorn 3 mm). BeipesaTs cepaLeBuHy XecTkas 6-14
KAMYCTA BEPHOCCEJIbCKAA Paspesatb nononam XpycTawas 8-30

LUIBETHAA KATYCTA PasgenuTb Ha couBeTus, 06aaTh KMMATKOM XecTkas 6-16

KAPTO®E/b Hapesatb kycoukamu. Kunstuts 8-10 MuHyT XpycraLias 8-30

JIYK Hapesatb konbLamu (TONWMHoiA 3 Mm). Xpycrawias 8-14
MOPKOBb Hapesatb konbLamu (ToniwmHoit 3 - 5 Mm), 064aTb KUNSTKOM XpycTawas 8-14
OryYPEY MoYnNCTMTL N Hape3aTb Ha KyCOuKW (TONLMHON 12 MMm) XecTKast 6-18
MEPEL|, CNALKAA HapesaTtb Ha NONoCKW UK KpY)XKi (TOMLLMHOI 6 MM), BbIPE3aTb CEPALIEBUHY Xpycrawias 4-14
METPYLLKA [MOMECTUTbL NUCTbS Ha NOLAOHbI Xpycraiias 2-10
NnOMMIOP MoYmnCTUTb, Hape3aTb Ha KYCOYKM UMK KPYXKK XecTKast 8-24
PEBEHb MoYnNCTUTb N Hape3aTb Ha KyCOUKW (TOMLMHON 3 MM) noteps Bnaru 8-38
CBEKINA [MpoKUNATUTL, OCTYAUTb, OTPE3ATb KOPELLIOK 1 BEPXYLLKY, HApe3aTb Ha KYCOYKM Xpycrawias 8-26
CENbOEPEN Hapesatb Ha KyCOuKu (TOMLLMHOM 6 MM) Xpycraas 6-14
3ENEHLIV NYK HawwuHkoBaTh Xpycrawas 6-10
CIMAPXA Hapesatb Ha KyCouKi (TONLLUMHOM 2,5 MMm) Xpycraas 6-14
YECHOK [MouMCTUTL U Hape3aTb Ha KPYrible KyCOUKM Xpycrawas 6-16




MpumeyaHme: yka3aHHOE BPEMS! CYLLKM SBNSIETCSt NpUBNM3UTENbHBIM U MOXET BapbipOBaThCs. JIMYHbIE NPeanouTeHUs noTpebuTenei B roToBKe NPOAYKTOB MOTYT OTNIMYATLCS OT OMKCAHHbIX B JAHHOM
Tabnuue.

MOAroTOBKA MACA, PbIBbl, NTULbI K CYLUKE

MpenBapuTenbHast NOLTOTOBKA Msica, NTULbI, Pbibbl HEOOX0AMMa Anst 300poBbst. [Nst CYLLKW UCMONb3YITe HEXMPHOE MACO, NTULY, poiOy. PekoMeHayeTcs nepes CYLUKOW 3aMapuHOBaTb MSICO, NTULY,
PbiBy. OTO COXPaHUT BKYC, YObET BONE3HETBOPHbIE BaKkTepun M coenaeT NpoayKTbl MArkuMW. YTobbl BLITSHYTL U3 MSiCa, NTULbI, PbiBbl M3MMLLHION Brary 1 AONbLIE COXPaHUTL MPOAYKT, B MapuHaa
HeobxoanMo 406aBUTb CONb.

PELIENTbI

BANEHOE MACO
WHrpeaneHTb!:
loBaauHa — 500 r
Coesblit coyc — 100 mMn
Amxuka —20 1

Cneyun

[MopsAnoK NPUroToBNEHMS!

Msico NpOMbITb, 3a4MCTUTL OT XMpPa, NNEHOK W XWN, HApe3aTb Nonepek BOMOKOH, NnacTuHamu, TonwiHor 0.5 cm. MNoaroToBneHHOE MACO 3amMapUHOBATL B CMECW COEBOrO COYCa, afKuK, CeLui 1
ybpaTb B X0noamnbHUK Ha 6 — 8 yacoB. 3aTem cnuTb NULWHUA MapyHag. Ha 6a3y CyLnnku yCTaHOBUTL MOAAOHSI, Ha HIX PABHOMEPHO Pa3noXMTb 3aMapUHOBAHHOE MSICO, HAKPbITb OCHOBHOM
KPbILLKOM. YCTaHOBUTL TeMNepaTypHbli pexum Ha 70°C 1 BKIOYMTL CYLWINAKY Ha 6 — 10 4acoB, B 3aBUCUMOCTH OT JKENTaeMON KOHCUCTEHLMM.

KonnuecTtBo ycTaHaBnMBaeMbIxX NOAA0HOB 3aBUCUT OT KONMYECTBa NPOLYKTOB.

BANEHAA PblBA
WHrpeaneHTb!:

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

lNepeL YepHblit MOMOTbIN

[MopsAoK NPUroToBNEHMS

PbiBy NpoMbITb 1 06CyLWINTb, Hape3aTb nonepek BOMOKOH, Bpyckamu, TonwmHomn 0.5 cM. MogrotoBneHHyto pbiby 3amMapuHOBaThL B CMECU COMM MepLa, NMMMOHHOTO CoKa U yopaTh B XONOAMIbHUK Ha 4 —
6 yacoB. 3aTem cnuTb NULWHUA MapyHag. Ha 6a3y cyLuunkv yCTaHOBUTbL NOLAOHDI, HA HIUX PAaBHOMEPHO Pa3NOoXUTb MOATOTOBMNEHHYIO PbIOY, HAKPLITH OCHOBHOW KPbILLKOIA. YCTaHOBUTL TEMMNEPaTYPHbINA
pexuM Ha 70°C 1 BKIOUNTB CYLINAKY Ha 6 — 10 4acoB, B 3aBMCMMOCTY OT XenaeMon KOHCUCTEHLMM,

KonnuecTtBo ycTaHaBnMBaeMbIxX NOAA0HOB 3aBUCUT OT KONMYECTBa NPOLYKTOB.

BANEHAA NTULA
WHrpeaneHTb!:

WHaenka (dune) — 500 r
YecHok - 30T

KoHbsik — 50 mn

Conb-30T

Caxap-20r

Manpuka, cylieHas, MonoTas

[NopsiooK NPUroTOBNEHMUS

WHZenky npoMbITh M 00CYLWINTL, Hape3aTb Nonepek BOMOKOH, NOMTUKaMW, TonwHon 0.5 cM. YecHok HaTepeTb Ha MENKOM Tepke. MoAroTOBNEHHYIO MHAENKY 3aMapuHOBATh B CMECH KOHbSIKA, YECHOKA,
conu, caxapa, CneLui n ydpatb B XONoaubHUK Ha 4 — 6 YyacoB. 3aTem CrnTb NULWHMIA MapuHag. Ha 6asy cylwmnku yCTaHoBUTL NOAAOHBI, HA HUX PAaBHOMEPHO Pa3noXUTb MOATOTOBMEHHYI MHOEWKY,
HaKpPbITb OCHOBHOW KPbLILLKOIA. YCTaHOBUTL TEMNepaTypHbIN pexiuM Ha 70°C 1 BKMIOUMTb CyLumnky Ha 6 — 10 YacoB, B 3aBUCHMOCTY OT XXENAeMOMN KOHCUCTEHLMM,

KonnuecTtBo ycTaHaBnMBaeMbIX NOAA0HOB 3aBUCUT OT KONMYECTBa NPOLAYKTOB.




KWCNOMOITOYHbIE MPOAYKTbI (I7IOFVPT, CMETAHA, PAXEHKA)
WHrpeaneHTb!:

OcHOBHOI NpoayKT (MOMOKO, CIINBKW, TOMSIEHOE MOMOKO) — 1 1
3aksacka ans Worypra, CMeTaHb! unm PsxeHkn — 1 nakeTuk

MopsAAoK NPUroTOBMEHNS!

B 4nCTOit eMKOCTI CMeLLiaTh OCHOBHOW NPOJIYKT C 3aKBACKOIA B COOTHOLLEHUW YKa3aHHOM Ha YMaKoBKe C 3aKBackoi. [0TOBYI0 CMeCh pasnuTb Mo CTakaHuukam. Ha Gasy cyLimmkm yCTaHoBUTb 1 MofIoH,
Ha Hell paBHOMEPHO PaCCTaBUTb CTAKAHUYMKM C NPOAYKTOM, HAKPbITh OCHOBHOI KPbILLKOA. YCTaHOBUTL TemnepaTypHbIi pexvm Ha 40°C 1 BKIIOYNTb CyLIMIKY Ha 6 — 12 YacoB, B 3aBUCMMOCTY OT
pexoMeHaLuit NPoU3BOAUTENS 3aKBacky. [OTOBbII NPOAYKT NOCTaBUTb B XONOMAWIbHIK Ha 3 Yaca.

PACCTOWKA TECTA

3aMeCI/ITb TeCcTo, CorfnacHo Bbl6paHHOMy peuenty, Nnepenoxuntb B NOAX0OALLYI N0 AMaMETPY CYLUUNKM nocyay. OﬁbeM NocCyAbl AOMKEH 6bITb Bbl6paH C y4eTOM nogbema Tecra. PeKomeHuyech
Mcnonb3oBaTb IMaliMpoBaHHbIE UITK CTalnbHbIE EMKOCTW AJ1A paCCTOI7IKI/I. Ha 633y CyLWWIKK YCTaHOBUTb 1 NnoAAO0H, Ha HEro yCTaHOBUTb EMKOCTb C TECTOM, HaKpbITb OCHOBHOM KprLIJKOI7I. YcTaHoBUTb
TEMNepaTypHbIit pexxum Ha 40°C 1 BKMoumMTb cylumnky. OpUeHTMPOBOYHOE BPEMS PacCTOMKM, COCTaBNAET 1 4ac, NOTOM TECTO 0BMUHAETCA 1 MPOLECC NOBTOPSIETCS.

SHEPIETUYECKUA BATOHYUK U3 CYXODPYKTOB C OPEXAMMU
WHrpeaneHTb!:

Kypara — 150 r

YepHocnme — 150 1

Kenposbiit opex — 50 1

[peukuit opex — 50 1

[MopsAnoK NPUroToBNEHMS!

CyxogpyKTbl NPOMBITb, MENKO Hape3aTb W M3MENbYNTL NpK nomoLy 6rieraepa. Opexu pacTonoyb B CTYMKE U CMeLwaThb ¢ (pyKTOBOA Maccoi. M3 nonyumBsLueics Maccsl chopMmMpoBaTh HaTOHYMKN
Npou3BoNbHON hopMbl. Ha Basy CyLInmKmu yCTaHOBUTbL MOAZO0H, Ha HEM PABHOMEPHO PasmnoXWTb NOMyYMBLLMECS DATOHYMKM, HAKPbITH OCHOBHOM KPbILIKOW. YCTaHOBUTL TEMMepaTypHbI pexum Ha 50 -
70°C v BKIHOUMTL CyLMNKY Ha 6 — 10 4acoB, B 3aBMCMMOCTH OT XeNaeMom KOHCUCTEHLMM.

KonnuecTtBo ycTaHaBnMBaeMbIxX NOAA0HOB 3aBUCKT OT KONMYECTBa NPOLYKTOB.

YUCTKA U YXO[

o  Bcerpa Bobikniovaiite npubop nepes YMCTKON.
e Hukorza He norpyxaiite KOpnyc ¢ MOTOPHbIM G1I0KOM, 3MEKTPOLLHYP M BATKY B BOAY UMW APYTYHO XWUAKOCTb. [poTupaiiTe Kopnyc BRaHOI TPSINOUKON.
e He ucnonbayiite gns yucTku npubopa abpasnBHbIE MOLLME CpeacTBa.
XPAHEHWE U TPAHCMOPTUPOBKA
e  YBenutech B TOM, YTO MPHOOP OTKMIOYEH OT CETU U NOMHOCTbLIO OCThIN. Mepen Tem, kak yopats npubop BeinonHuTe Bee Tpebosarus pasgena YACTKA n YXO[,
o YCnoBWs XpaHEHWS: XpaHUTb MpU MIKOCOBON TEMMNepaType 1 BNaxHOCTH Bo3ayxa He 6onee 80%. Cpok XpaHeHNs — He OrpaHiyeH.
o [lpyn TpaHCnopTMPOBKE 06ECMEUNTL COXPAHHOCTL YNaKOBKM.
PEANIN3ALINA: OcyLlecTBRSETCS COrNacHo oBbLyym Npasunam pean1aaLm ToBapoB 1 OkasaHus ycryr n 3akoHoMm «O 3awute npas notpeburenem.
MMPABUIA U YCITOBUA YTUNNSALIMW: YnakoBky, pyKOBOACTBO NMOMb30BATENS, a Takke cam npubop HeobX0aMMO yTnuanpoBaTh B COOTBETCTBIM C MECTHOI MPOrpaMmMoi No nepepaboTke OTXOAOB.
He BbiBpacbiBaiiTe Takue U3fenust BMECTe € 00bl4HbIM ObITOBLIM MYCOPOM.




TEXHWYECKUE XAPAKTEPUCTUKN

AnekTponutaHue
230 B ~50My EH[ c €

FAPAHTUA HE PACNPOCTPAHAETCA HA PACXOOHBLIE MATEPUAIbI (PUNbTPLI, KEPAMUYECKWUE U AHTUNPUIAPHBIE MNOKPLITUA, PE3UHOBBIE YNNOTHUTENW, U T. 0.)
[aty nsrotoBneHuns npubopa MOXHO HAlT HA CEPUAHOM HOMEPE, PacMONOXKEHHOM Ha MOEHTU(MKALIMOHHOM CTUKepe Ha KOpobKe 13genus u/unm Ha CTukepe Ha camoMm uagenuu. CepuitHbIi Homep
COCTOUT M3 13 3HaKoB, 4-i1 1 5-if 3HaKn 0Bo3HavaloT MecsL, 6-1 1 7-1 0003HaYaloT rog M3roToBNEHUs Nprubopa.
[Mpom3BoaMTENb Ha CBOE YCMOTPEHNE M 6€3 JOMONMHUTENbHbIX YBEAOMIIEHUIA MOXET MEHSTb KOMMMEKTALMI0, BHELUHWUA BUA, CTPaHy NpON3BOACTBA, CPOK rapaHTUN 1 TEXHNYECKIE XapaKTEPUCTUKN
mogenu. MpoBepsiiTe B MOMEHT NONy4YeHus ToBapa.
Cpok cnyx0bl n3genus, npy aKCnyatalmm NPoayKLMmM B paMkax BbITOBbIX HyXa U COBMIOAEHUM NPpaBKn NOMb30BaHMS, NPUBEAEHHDBIX B PYKOBOACTBE MO 3KCMyaTauun, COCTaBnseT 2 (4Ba) roga co AHs
nepegayu usgenus notpedutento. Cpok cryx6bl YCTAHOBNEH B COOTBETCTBIW C AEMCTBYIOLLMM 3aKOHOAATENLCTBOM O 3aluTe npas noTpebuteneir. MarotoButens obpallaeT BHUMaHWe notpebuTtenei,
4TO NpU COOMOAEHUM AAHHBIX YCIOBUA, CPOK CRYXObl M30ENns MOXET 3HAUMTENBHO MPEBLICUTL YKa3aHHbI M3TOTOBUTENEM CPOK.
Mpoaykums Toproson Mapkit MARTA cepTudmLmpoBaHa Ha COOTBETCTBME HOpMaTUBHbIM fokymeHTam P® (TOCT, CHuM, Hopmsl v T.4.) n TP TC.
AkTyanbHasi UH(popMaLusi O CepBUCHbBIX LIeHTpax pa3MelleHa Ha canuTte http://multimarta.com/
MocraBwuk-guctpudbroTop: 000 «Banepus», P®, 188670, lleHuHrpaackas obnactb, Bceonoxckuit painoH, Tepputopus MP CryTHuk, ynuua LientpansHas, crpoerme 58A, nomelueHme 419A,
Ten/cakc 8(812) 325-2334
CoenaHo B Kutae/Made in China

UsrotoButen.: Wmnoptep/OpraHusaums, ynonHoMo4eHHas NPUHNMATL NPETeH3NN
Cosmos Far View International Limited Ha TeppuTopun P®/ YNnonHOMOoYeHHOE M3roToBUTENEM NIULIO:
Room 701, 16 apt, Lane 165, Rainbow North Street , Ningbo, China 000 "UnHoBauus", 188670, Poccus, JleHnHrpaackas obnacTs,
Kocmoc ®ap Bbio WHTepHewwHn Nlumuten BceBonoxckuit paitoH, Tepputopus MP CryTHuk, ynuua LieHTpanbHas,
Od. 701, 16 anapr., neitH 165, Painnboy Hopc Ctput, HuHbo, Kutaii cTpoeHue 58, nomeluerne Ne 3226, Ten/dakc: 8(812)325-23-48

OTcKkaHMpyiTe YTOGbI NEepeifTU Ha CTPaHULY TOBapa Ha caiTe NPOU3BOAUTENS

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

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

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

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

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

o 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.

e 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 concerming 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 Use and store the drier away from sources of heat (e.g. kitchen stove). It is forbidden to expose the drier to temperature higher than 90°C.

o Before disconnecting the dryer from the power supply, turn it off by pressing and holding ON/TIME

o Do not work with the appliance longer than 48 hours running.

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

BEFORE FIRST USE

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

Dry all parts thoroughly after cleaning.

USING THE APPLIANCE

1. Put the prepared in advance products to a removable sections. Sections for products should be placed in such way to let the air circulate freely between them. 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. Insert the plug of the power cord and press the POWER button. The display will show "12:00"

5. Press «+» u «-» buttons to set working time. Maximum working time - 48 hours.

6. To adjust temperature press SET button. The display will show TEMP. Press «+» n «-» buttons to set temperature. One push of «+» 1 «-» buttons adds 5°C. Temperature can be set up from 40°C
to 70°C.

7. After setting temperature, the dryer will start working. To adjust temperature during operation press SET and «+» u «-» buttons.

Temperature mode advices:

- Herbs 40°

- Yoghurt/Proving 40°

- Mushrooms 50-60°

- Vegetables 50-60°

- Fruit 55-70°

- Berries 70°

- Meat, Fish 65-70°

- Marmalade 75°

After timer runs off the display will show “End” and the drier will switch off. Then please pull up the plug. Put dried products into a container/package for keeping food and put it into a freezer.
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NOTE: For even drying result, it is recommended to change the position of trays from time to time during operation.

ADDITIONAL INSTRUCTION
e  Wash products before putting in the appliance.

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

ATTENTION! Do not put sections with products if there is water in it.

Cut off the spoiled parts of products. Slice the products in such a way to situate it freely between the sections.
The duration of drying products depends on the thickness of pieces into which it is sliced etc.

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

than put it to cold water and rug after that.

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

of humidity of products, thickness of the pieces etc.

DRYING FRUIT
Wash the fruit.

Take out the pit and cut off the spoiled parts.

Slice into pieces which you can place freely between the sections.

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

DRYING VEGETABLES
Wash the vegetables.
Take out the pit and cut off the spoiled parts.

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

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 thickness) Crispy 8-38
Grapes No need to cut it Soft 8-38
Cherry Itis not necessary to take out the pit (you can take it out when cherry is half-dried) Hard 8-26
Pear Peel it and slice Soft 8-30
Fig Slice it Hard 6-26
Cranberry No need to cut Soft 6-26
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Peach Cut into 2pieces and take out the pit when the fruit is half-dried Soft 10-34
Date-fruit Take out the pit and slice Hard 6-26

Apple Peel it. Take out the heart, slice it into round pieces or segments 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 (34mm thickness) Fragile 5-13
Egg-plant Peel it and slice it into pieces (612mm 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 marrows Slice it into pieces (6 mm thickness) Fragile 6-18
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 heart Crispy 4-14
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 Szggg Sgy na 8-38
Beetroot Boil it let it cool down .cut off the roots and the tops. Slice it to round pieces. Crispy 8-26
Celery Slice it into pieces(6mm thickness) Crispy 6-14
Spring onion Shred it Crispy 6-10
Asparagus Slice it into pieces(2.5mm thickness) Crispy 6-14
Garlic Peel it and slice into round pieces Crispy 6-16
Spinach Boil till it becomes fade Crispy 6-16

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

Preliminary preparing of the meat is indispensable and necessary for saving health of customer. Use meat for effective drying. It is recommended to pickle the meat before drying for saving its natural
taste and to make the meat softer. It is necessary to add salt to a pickle, it helps to remove the water out of the meat and save it better.
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RECIPES

BEEF JERKY
Ingredients:
Beef — 500g.
Soy sauce — 100ml.
Spicy tomato sauce - 20g.
Seasonings
Rinse meat. Trim all visible fat from meat. Slice into 0, 5 cm thick strips. Combine all remaining ingredients in a bowl and mix with beef strips. Cover and refrigerate 6 - 8 hours or overnight. Then drain
off all excess marinade. Spread beef strips on every food tray and cover with the dehydrator’s lid. Set temperature to 70°C and turn on the dehydrator for 6 - 10 hours.
Use as many food trays as necessary.
FISH JERKY
Ingredients:
Cod fillet — 500g.
Lemon juice — 50ml.
Salt - 50g.
Ground black pepper
Rinse fish. Dry on a paper towel and cut into 0, 5 cm thick strips. Combine all remaining ingredients in a bowl and mix with fish strips. Cover and refrigerate 4 - 6 hours. Then drain off all excess
marinade. Spread fish strips on every food tray of the dehydrator and cover with lid. Set temperature to 70°C and turn on the dehydrator for 6 - 10 hours.
Use as many food trays as necessary.
TURKEY JERKY
Ingredients:
Turkey fillet - 500 g.
Garlic — 30g.
Cognac - 50ml.
Salt - 30g.
Sugar - 20g.
Paprika powder
Rinse turkey. Dry on a paper towel and cut into 0, 5 thick strips. Fine grate garlic.
Combine all ingredients in a bowl together with turkey strips. Cover and refrigerate 4 - 6 hours. Then drain off all excess marinade. Spread turkey strips on every food tray of the dehydrator and cover
with lid. Set temperature to 70°C and turn on the dehydrator for 6-10 hours.
Use as many food trays as necessary.
FERMENTED MILK PRODUCTS (YOGHURT, SOUR CREAM ETC.)
Ingredients:
Milk, cream, baked milk — 1 1.
Yoghurt culture — 1 bag.
Combine ingredients in a clean bowl in proportions according to directions on the bag with yoghurt culture. Mix and pour the mixture into cups. Set one food tray on the base of the dehydrator and place
cups inside. Cover with lid and set temperature to 40°C. Turn on the dehydrator for 6 — 12 hours depending on the yoghurt culture manufacturer’s directions. Refrigerate for 3 hours.
PROVING DOUGH
Prepare dough according to the recipe and place it into a big pan. Enamel and steel pans are mostly recommended for proving. Set one food tray onto the base of the dehydrator and place the pan with
dough inside. Cover with lid and set temperature to 40°C. Approximate proving time is 1 hour. Knead dough and repeat proving process if necessary.
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DRIED FRUIT AND SHELLED WALNUTS SNAK

Ingredients:

Dried apricots — 150g.

Dried prune — 150g.

Pignolia nuts — 50g.

Shelled walnuts — 50g.

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

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

Use as many food trays as necessary.

APRICOT 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 paper 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 paper
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

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 Producer:
Cosmos Far View International Limited
230 V ~50Hz Room 701, 16 apt, Lane 165, Rainbow North Street , Ningbo, China
Made in China

WARRANTY DOES NOT COVER SUPPLIES (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.
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UKR NMOCIBHUK 3 EKCMNYATALI

3AXOAW BE3MNEKK

YBaXHO NpoumMTaiiTe JaHy iHCTPYKLl0 nepeq exkcnnyatalieto npunagy i 36epexiTb ii ansa 4oBigok Hagani.

Mepen NepLUIMM BKITIOYEHHSIM NEPEBIpTE, YW BIANOBIAAOTL TEXHIYHI XapaKTEPUCTUKK BUPODY, 3a3HajeHi B MapKOBaHHI, ENEKTPOXVBIEHHIO Y BaLuiit nokanbHii Mepexi.
BukopucToByiiTe Tinbki B nobyToBKX Linsx. Mpunag He NprUaHaveHnin 451 NPOMICTIOBOMO 3aCTOCYBaHHS.

He BUKOpUCTOBYIMTE N03a NPUMILLEHHSIMU.

He 3anuwarite npauytorouuii npunag, 6e3 gornsagy.

He BWKOpPWCTOBYIATE Npunag 3 NOLIKOMKEHUM MEPEXHUM LUHYPOM ab0 iHLIMMI MOLIKOIKEHHSMN.

CrexTe, W00 MEPEXHUI LIHYP HE TOPKABCS FOCTPUX KPaWoK i rapsumx NOBEPXOHb.

He TArHiTb, He NepekpyJyiTe i He HAMOTYIUTE MEPEXHWIA LLIHYP HABKOMO Kopnycy npunagy.

Mpw BigKIOYEHHI MpUNagy Bif MEPEXi XMBMEHHS HE TATHITb 32 MepEeXHUA LUHYP, OEPITbCA TiMbKKM 3a BATIKY.

He HamaraiTecs camocCTiiiHO peMOHTYBaTV Npunag, Mpy BUHUKHEHHI HENoNagoK 3BepTanTecs 4O HaNbIMKYOro CEPBICHOMO LIEHTPY.
BukopucTaHHs He pekOMeHOO0BaHNX AOLATKOBUX MPUHANEXHOCTEN MOxXe ByTu Hebe3neyHnm abo Npu3BECTU A0 NOLIKOMKEHHS Npunagy.
3aBxau BigKMoYanTe Npunag Big eNeKTPOMepeXxi nepes YMLLEHHAM i SKLIO Bu HUM He KopuCcTyeTecs.

YBAT'A: He BukopucToByiiTe npunag noonu3y BaHH, pakoBMH abo iHLWMX EMKOCTEH, 3aMOBHEHNUX BOAOH.

LLlo6 YHWKHYTM BPaXEHHsI eNEKTPUYHUM CTPYMOM i 3aropsiHHsi, HE 3aHyproiiTe npunag y Bogy abo iHwi pignHu. AKWwo ue Biadynocs, HeraiHo BiAKMIOYITb MO0 Bif eNEeKTPOMEPEX i 3BEPHITLCS 10
CEPBICHOTO LIEHTPY NS NEepeBipKy.

lMpunag He NpU3HaYeHnin ANs BUKOPUCTaHHS MKOABMM 3 (i3UHHUMM | NCUXIYHUMU 0OMEXEHHAMM (Y TOMY YMCH ZiTbMN), L0 HE MatoTb JOCBIAY MOBOMKEHHS 3 JAaHUM NPUMaaoM. Y Takux Bunagkax
KOpUCTYyBay MOBWHEH ByTV MonepeaHbO NPOIHCTPYKTOBaHWIA JIIOAMHOLD, WO BiAMOBIAAE 3a Moro 6e3neky.

He 3anuwarite BknoueHni npunag bes Harnsgy.

BcraHoBnioiTe npunag Ha piBHy, CTiAKY | TEPMOCTINKY NOBEPXHIO.

3abopoHsieTbea po3bupar, 3miHoBaTH abo HamaraTMcs PEMOHTYBATW Npurag CamocTilHO.

3abopoHseTbCa HakpuBaTh Npunag abo YuMoch 6MoKyBaTW BEHTUNALAHI OTBOPU NpuUnagdy nig yac noro poboTu.

3abesneuvyiTe BinbHWIA MPOCTIP HABKOIO CyLLapkm Mif yac ii pobotn He meHLwe 5 cm 3 ycix Bokis, o6 3abe3neunTn JOCTaTHIO BEHTUMALH.

BcraHontoiiTe i 3bepiraiTe cywwapky i ii geTani ganeko Bif MKepen Tenna (Hanpuknag, KyxoHHoi nnuty). 3abopoHseTsea nignasaty cylwapky abo ii aetani Bnnvsy Temnepatypu noHag 90°C.
Mepen TM AK BIGKMKOYMTY CYLUWIKY Bifi €MEKTPOMEPEXI, BAMKHITB ii, HATUCHYBLUM | yTpumyroum kHonky BKIT/BPEMS.

He TopkaiTech rapsumx noBepxoHb npunagy, Wwob yHUKHYTK OMiKiB, a TaKoX CTEXTE, o6 npaLtorymnin npunag He CTKaBCS 3 3aiMUCTUMK Matepianamu.

3abopoHseTbCs Be3nepepBHO BUKOPUCTOBYBATM CyLlapKy Oinblue 48 roguH.

He nepesuLLyiiTe yac poboTy, BKa3aHWI B LibOMY KEPiBHWLTBI.

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

BukopucTtaHHs getanei, Wo He pekoMeHZoBaHi BUPOOHMKOM, MOXE NMPU3BECTM [0 HELLACHOrO BUNaaKY.

He ponyckaiTe, Wob LWHYpP XMBMEHHS 3BUCAB 3 Kpato CTona abo CTUKABCS 3 rapsaumMMm MOBEPXHAMM.

3ab0pOoHAETLCA 30aBNOBATY LIHYP XMBEHHs] ab0 CTABUTU Ha HbOTO BaxKi NpeamMeTy.

YBAT'A: Cywuapky cnif, BUKOPVYCTOBYBATM TifTbki HA TEPMOCTINKMX NOBEPXHSX, PO3MIP NOBEPXHi NOBMHEH DYTW HE MEHLLE NMOLLi OCHOBM CyLUAPKM.

NEPEN NEPLLIMM BUKOPUCTAHHAM

Mepen nepLUMM BUKOPUCTAHHSIM PETENTBHO BUMMIATE KPULLIKY | 3MiHHI MiAOOHbI Npunagy ¢ A0AaBaHHSM MUKHOrO 3acoby.
Baay 1BNEHHs NPOTPITb BOMOTOK TKAHWHOK) i Hi B IKOMY pasi He 3aHyproiiTe | He 00NMBaITE BOZOI.

OYULLEHHA | aornag

Y nepiog ekcnnyaraLii perynsipHo oumLaiTe MOBEPXHI LaLLMMYHIL Bif Xupy | Opyay. [ns YmileHHs geTtaneil He Cnig 3acTOCOBYBATH HAXa4HWIA Nanip, Kpeiay, Nicok Ta iHwi abpa3swBHi maTepianu,
LLIO MOXYTb 3iNcyBaTh NOBEPXHI Npunagy.
Mepen umLieHHIM 060B'S3KOBO BifKMIOYiTL NpUNag, Big enekTpomepesxi. [lante npunagosi LinkoM OXONOHYTH.
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MpOTpiTb 30BHILLHI NOBEPXHI NMPWNaay BOOMO raHYipoYKoK 3 MUKOYMM 3acoBoM.
LLlo6 YHWKHYTW BpaXXEHHs ENEKTPUYHAM CTPYMOM i 3aropsiHHsi, HE 3aHypronTe Ba3sy npunagy i HarpiBanbHi enemMeHTy y Bogy abo iHLi piguHu.

TEXHIYHI XAPAKTEPUCTUKN

EneKTpoxuBneHHs BupobHuk: o
Cosmos Far View International Limited
230 B ~50r Room 701, 16 apt, Lane 165, Rainbow North

Street , Ningbo, China
FAPAHTIA HE NOWWPIOETLCA HA BUOATKOBI MATEPIANU (®INbTPWU, KEPAMIYHI TA AHTUMPUTAPHI MOKPUTTA, F'YMOBI YLLINIbHIOBAYI TA [HLLI)
[laTy BUroTOBNEHHS Npunagy MOXHa 3HaITW Ha CepiliHOMY HOMEPI, pO3TaLLOBaHOMY Ha ifeHTudikaLiiiHoMY cTikepi Ha kopobuji Bupoby i/abo Ha cTikepi Ha camomy Bupobi. CepiiiHuii HOMep cknagaeTbes
3 13 3HakiB, 4-1 i 5-11 3HaKW NO3HaYaKOTb MiCsLb, 6-1 i 7- NO3HAYaKOTb PiK BUrOTOBNEHHS NpuUnazy.
BupobHMK Ha cBilt po3cys i 663 4OAATKOBMX NOBIBOMIIEHb MOXeE 3MIHIOBAT/ KOMMIIEKTAL|t0, 30BHILLHIN BUTNAA, KpaiHy BUPOBHWLTBA, TEPMIH rapaHTii | TEXHIYHI XapakTepucTuki Mogeni. MepesipsiiTe B
MOMEHT OTPUMaHHS TOBapy.

KAZ NANOANAHY EOUbIHLIA H¥CKAYIbIK

KAYINCI3AIK LUAPAJAPDI

AcnanTbl nanganaHap angbiHaa OCbl HYCKaYNbIKTbl MYKUAT OKbIHbI3 XX8He KeriH aHblKTama any YLUiH cakTan KONbIHbI3.
e Anfawkbl Kocy angbiHga 6ynbIMHbIH TaHOanaybliHAa KOPCETINIEH TEXHMKarbIK cuaTTamanapbl XeprinikTi >XeniHi3geri arnekTp KOpeKTeHyre CorKkec KeNeTiHiH
TeKkcepiHi3. « Tek TYypMbICTbIK MakcaTTa nNarganaHblHpl3. Acran eHepkacianTe KongaHyra apHanMaraH.
>Keninik 6aybl 3akbiMaaHFaH Hemece backa 3akbimaapbl 6ap acnanTel nanganaHbaHbI3.
>Keninik 6ay eTKip LweTTep MeH bICTbIK 6eTTepre TUMeyYiH 6alikaHbI3.
>Keninik 6ayabl acnan KOpnycbIHbIH arHanacbiHa opamMaHbl3, bypamaHbi3 XeHe TapTnaHpl3.
AcnanTbl KOPEKTEHY >XeNiCiHEH a)kblpaTkan4a Xeninik 6ayabl TapTnan, Tek aagaH yCTaHbI3.
AcnanTbl 63 6eTiMeH xeHaeyre ThipbiCNaHbI3. Akay TyblHAAFaH XKar4anaa akblH OpHanackaH CEPBUCTIK OpTarblKKa KOMbIFbIHbI3.
KeHec OepinmereH KocbiMLLA Kepek-KapakTbl NakganaHcaHbl3, Kayin TeHyi Hemece acnan 3akbiMgaHybl MyMKIH.
AcnanTbl Tazanay angblH4a XXaHe OHbl NanganaHbacaHbI3 bifFn 3NEKTP XKeNigeH axblpaTbiHbI3.
HA3AP AYOAPbIHbI3: AcnanTbl Cy TonfaH BaHHa, pakOBUHa Hemece 6acka biabicCTapAblH KacblHAA NnanganaHb6aHbI3.
e JnekTp TOK CoKMnay XeHe TyTaHbay yLiH acnanTtbl cyFa Hemece b6acka CynbIKTbikka 6aTbipMaHpbl3. Erep 6yn 6ona kanca, oHbl GipaeH anekTp XenigeH axbipatbi,
TeKcepy YLUiH CEPBUCTIK OpTanbIKKa »OMbIFbIHbI3.

e Acnan dusmkanbik XeHe Ncuxmkanblk WekTeynepi 6ap, ocbl acnanTbl NanganaHy Taxipnbeci oK agamaapMeH (COoHbIH iWwiHae GananapMeH) nanganaHblnyfa
apHanmaraH. byn xarganga naganaHyLbiHbl OHbIH KayincisairiHe xxayan 6epeTiH agamM anfgblH ana yupeTy Kepek.

Kocy acnantbl kapaycbi3 kanablpmMaHbi3. *AcnanTbl Teric, TyPaKThl XXaHe bICTbIKKA TO3iMAi XXepre OpHaTbIHbI3.

AcnanTbl alwyfa, e3repTyre HemMece e3[iriHeH XXeHaeyre ThipbiCyFa ThiibIM CanblHagbl.

AcnanTbl xxabyFa HeEMeCe >XyMbIC Ke3iHge acnanTblH XengeTy caHbinaynapblH 6ipaeHeMeH Kypcaynayfa TbibIM canbiHagbl.

KenTipriw avHanacbiH4a OHbIH, XKyMbICbl GapbICbIHAA XETKINIKTI )KenaeTyai kamTamachl3 eTy YLUiH XXaH-XafblHaH KeM AereHae 5 cM epkiH KeHICTIKTi KaMTaMachI3
€TiHj3.
e  KenTipriwTi >keHe OHbIH, GenLeKTepiH XbIy KO34EepiHEH TbIC OPHATBLIHBI3 XX8HE CaKTaHbI3 (MbIcanbl, ac yin nnuTackl). KenTiprilwTi xxaHe oHbIH benwekTepiH 90°C-

[OEH XOFapbl TeMnepaTypaHblH 8cepiHe kanabipMaHpl3. « KenTipriwTi KyaT kesiHeH axblpaTtnac OypbIiH OHbl 6ackin, yctan TypbiHbi3 BKIT/BPEMA.
e Kynmin kanmay ywwiH acnanTbiH bICTbIK OeTTepiHe XaHacnaHbl3, COHbIMEH KaTap >KYMbIC iCTEN TypFaH acnanTblH TYTaHfbill MaTepuangapra TUMEreHiH
kanaranarbl3. *KenTipriwTi y3aikcis 48 carattaH apTblK KongaHyra TbibIM canbiHaabl.

e KenTipriw neH oHbIH GenwekTepi biAbIC XXyy MALIMHECIHOE XYYyFa apHanMaraH.
e  OHJipywWi keHec 6epmereH BernekTepai KonaaHy asaTavblM XXaFganra akenyi MyMKiH.
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KopekTeHaipy 6aybiHbIH YCTEN LWETIHEH TYCIPMEHi3 HeMece bICTbIK 6eTTepre TuridbeHis. KopekteHaipy 6aybiH KbiCyFa HEMECE OFaH ayblp 3aTTap KOKfa ThibIM
canblHagbl.
HASAP AYJOAPbIHbI3: KenTipriuTi TEK bICTbIKKA TE3iMai beTTepae faHa KongaHFaH XeH, 6eTTiH Merepi KenTipril HerisiHiH, ayMarbliHaH a3 6onmaybl TviC.

ANFALLUKbI NAMOANAHY ANObIHOA

Anfaw KongaHap angbiHaa KaknakTbl )koHe acnanTblH anbiHOanbl Hayanap Xyy KyparbiH KOoca OTbIpbin, MYKUAT XKYbIHbI3.
KopekTeHaipy HerisiH AbIMKbIT MaTaMeH CYPTiHi3 XXaHE eLuKkallaH cyFa 6aTbipMaHbI3 XXaHe CY KyMaHbI3.

TA3AJIAY XKOHE KYTY

AcnanTbl Tazanap angblHAa bifFX eLwUipin OTbIPbIHbI3.
MoTopnblk 6rorbl 6ap KopnycTbl, anekTp 6ay xaHe allaHbl cyFa HeMece Gacka CyMbIKTbIKka ellkallaH 6aTbipmMaHbi3. KopnycTbl AbIMKbIN MaTaMeH CYPTMEHi3.
AcnanTbl Tazanay yiiH abpasuBTi Xyy KypanaapblH KongaHoaHbl3.

TEXHUKAIbIK CUTATTAMAIAPDI

dneKTp KOopeKTeHy ©OHgipywi 3aybIT:
COSMOS FAR VIEW INTERNATIONAL LIMITED
230 B ~50 L Room 701, 16 apt, lane 165, Rainbow North Street, Ningbo, China

KelTaitga xacanraH

KEMINAIK Wb bIH MATEPUANOAPBLIHA (CY3TINEP, KEPAMUKATILIK XXOHE KYIOTE KAPCbI XXABbIHAbINAP, PE3VUHA HbIFbI3[AYbILITAP MEH BACKANAP) TAPANIMAMAbI.
Acnan xacany KyHiH 6yiibiM KopabblHLaFbl COKeCTEHAIPY CTUKEPIHAE XaHe/Hemece DyibIMHbIH, e3iHaeri cTukepae Tabyra 6onaasl. Cepusnbik Hemip 13 benrineH Typagp!, 4-wi xoHe 5-wwi benri
acnanTblH, Xacany anblH, 6-Lbl xaHe 7-Li 6enri XbinbiH Bingipeai.

OHpipywWi acnanTbIH An3aiiHbl MEH TEXHUKaNbIK cunaTTaManapblH anfblH ana eckeTrnei e3repTy KyKbiFbiH 63iHAe Kanabipagbl.

BLR KIPAYHILTBA NMA 3KCNNYATALbII

MEPbI BACTIEKI

YBaxnisa npaublTailLie AaA3eHyI0 HCTPYKLbIK Nepas akcrnyaTavbliai npbibopa i 3axasaelie se Ans iHpapMaLbli ¥ AaneiLibIM.

Mepag nepLuanalyaTkoBbIM YKMIOYSHHEM NpaBepLe, Ui agnaBsaatoLb TaXHIYHbIS XapaKTapbICTbIKi Bbipaba, nasHayaHbls Ha MapKipoyLbl, 3aneKTpacinkaBaHHHo Y Bawail nakanbHai ceTupl.
BbIkapbicToyBaliLe Tonbki ¥ nobbiTaBbix MaTax. Mpbibop He NpbI3Ha4aHb! A4S MpambICrioBara YKbIBaHHS.

He BbikapbICTOYBaiLe Na-3a NamsLLKaHHSAMI.

He nakigaiiue npauytoysl npeibop 6e3 Harnsgy.

He BbIkapbicTOYBalLEe NpbIBOp 3 NaLwKogKaHbIM CETKABbIM WHYPOM Ui iHLIbIMI NALIKOMKAHHSIM.

Caublue, kab ceTkaBbl LWHYP He KpaHayCcs BOCTPbIX kKaHTay Lji rapaybix NaBepxHsy.

He ugirviue, He nepakpyyBaiiLe i He HaMOTBaMLLE CETKaBbI LLHYP Bakon Kopryca npbibopa.

lMagyac agkmoysHHA Npbibopa af ceTki CinkaBaHHs He LsirHiLe 3a CeTkaBbl LUHYP, 6spbiLecs TONbki 3a Biganew.

He cnpabyiiue camacTtoiHa pamaHTaBaLb npbloop. Mpbl Y3HIKHEHHI HENanaaak 3BApTaNLECs § HAMBMiXK3MLLbI CIPBICHbI LIBHTP.
BbikapbiCTaHHe He pakameHgaBaHbIX A4afaTkoBbIX Npbliagay Moxa Obilb HEBACMEYHbIM Lji NPbIBECL Aa NALIKOMKaHHS npbibopa.
3aycénbl apkntovanLe npbibop ap anekTpaceTki nepag, YbiCTkan, a Takcama kani Bel iM He kapbicTaeLecs.

YBATA: He BbikapbicToyBaliLie Npbi6op nabnizy BaHHay, pakaBiH Lij iHWbIX éMicTacusy, 3anoyHeHbIX BagoM.

[3ens nasdsiraHHs napasbl ANEKTPLIYHLIM TOKaM i yarapaHHs, He anyckaiiLe npbibop y Bagy Ui iHwbist Bagkacyi. Kani rata agbbinocs, HeaaknagHa afkntodblLe Sro af anekTpaceTi i 3BepHeLecs ¥
CAPBICHbI LBHTP ANs Npasepki.
MMpbI6Op He Npbl3HavaHb! 471s BbIKApbICTaHHS MA3bMi 3 (isiYHbIMI | NCIXiYHbIMI abMesxaBaHHsMI (Y TbIM NiKy A3eLbMi), SIKiS He MatoLb AOCBESY KapbICTaHHs Aaa3eHbIM npbibopam. Y Takix
BbINaaKax KapbICTanbHiK NaBiHHbI OblLb NansApagHe NpaiHCTPYKTaBaHbl YanaBekaMm, sikis afkassatoLb 3a Aro 6scneky.
He naxigariue ykntouaHbl npbibop 6e3 Harnsay.
YcraHaynisaiilie npbi6op Ha poyHyIo, YCTOMMIBYHO | TAPMAYCTOMNIBYK NaBEPXHIO.
3abapansiela pasbipaLip, 3MsHsILb abo cnpabaBab YblHiLb NpbIOop camacTomHa.
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3abapaHsieLiLia HakpbIBaLb NpbIOop Ui YbiM-HeOYA3b BnakaBaLb BEHTHINALbIAHLIA aaTyNiHbI Npbibopa nagyac aro npaupl.

3absicneyBaiiLe BONbHYH MPACTOPy BaKOM CyLUbIKI Nagyac sie npaubl He MeHLL 3a 5 cM 3 ycix 6akoy, kab 3abscneybiLb JacTaTKOBYHO BEHTHINALBIH.

YcraHaynisaiile | 3axoysaeLie CyLubInky i Se A3Tani fanéka az KpbIHiL, LiAnna (Hanpbiknag, KyxoHHail nnitbl). 3abapaHsiewia nagsspralb CyLbINKY Lii §e A3Tani Y3A3esHHI0 TAMNepaTyp 3BbiL
90°C.

MNepag TbIM K aAKMKOYbIL CYLLBIFIKY af SNeKTPaceTKi, BbIKIOYbILE e, HaLiCHYYLbI | YTpbiMAiBaioybl kHonky BKIT/BPEMA.

He pakpaHaiiecs aa rapadbix naBepxHay npbibopa, kab nasberHyLb anékay, a Takcama cadblue, kab npauytoubl npbibop He AaTbikaycs 3 camasananbBakoybIMi MaTapbisnami.
3abapansieLia 6ecnepanbiHHa BbikapbICTOYBaLb CyLbInKy 60MbLy 3a 48 ragsiHbi.

He nepasbiluaiile Yac npavbl, Ha3BaHbl Y rATbIM KipayHilTae.

Cywbinka i sie gaTani He npbl3HavaHbl AN MbILUS Y NOCyaamMbliiHail MaLlbIHe.

BbIkapbICTaHHe A3Tansy, He pakamMeH4aBaHbIX BbITBOPLIAM, MOXa NPbIBECL a HALLYAcHara Bbinaaky.

He panyckaiiue, kab cinaebl kabenb 3gicay 3 kpato Tony abo fatbikaycs 3 rapadsiMi naBepxHsmi. 3abapaHsielya cblckaub Cinasbl kabenb abo cTaBilb Ha Aro LsbKKis npagMeTbl.
YBATA: Cywwbinky BapTa BblKapbICTOYBaLb TOMbKi HA TAPMAYCTOANIBLIX MABEPXHSIX, NAMEP NaBEPXHi NaBiHeH OblLb HE MEHLL NMOWYbl NaACTaBb! CyLUbIK.

NEPAQ NEPWbIM BbIKAPbICTAHHEM

+ MNepap nepLubIM BolkapbICTaHHEM CTapaHHa BbIMbIALE BEYKY i 3bIMHbIS MaaAoHb! Npbibopa 3 AafaHHEM MbliHara Cpoaky.
+ Baay cinkaBaHHs NpauspbILe BiNbroTHan TkaHiHai i Hi y sikiM pase He anyckaiue i He abnisaiile Bagoi.

YbICTKA | AOrnaa

+ 3aycéabl BbIKoYanLe NpbIOop nepag YbiCTKa.
+ Hikoni He anyckaiLe kopnyc 3 MaTopHbIM 6110KkaM, anekTpaLLHyp i BinKy y Bagy Li iHwyo BagkacUp. [payipalile Kopnyc BinbrotHan aHy4kan.
* He BblkapbICTOYBaWLE Ans YbICTK Npbibopa abpasiyHblst MbIHbIS CPOZKI.

TIXHIYHbIA XAPAKTAPBICTbIKI

3 . BbITBOpULA:
nekTpacinkasariie Cosmos Far View International Limited
230 B ~50 L Room 701, 16 apt, Lane 165, Rainbow

North Street , Ningbo, China

FAPAHTbISI HE PACMAYCIOMKBAELLIA HA PACXO[HbIA MAT3PbIANbI (PINbTPbI, KEPAMIYHbIA | AHTBIMPbIFAPHbIA MAKPbILLY, FYMOBbIA YILYbINbHANBHIKI, | IHLLbISA)

[aty BbITBOpYacLi npeibopa MOXHa 3HaCLi Ha CepbIfiHbIM HyMapbl, SiKi 3MelLYaHbl Ha igdHTbIhiKaLbIAHBIM CThIKEPbI HA CKPbIHLbI Bbipaba i/l Ha CTbikepbl Ha cambiM Boipabe. CepbliiHbl Hymap
cknagaeuua 3 13 3Hakay, 4-1 i 5-11 3Haki nakaseatoLb MecaL, 6-1 i 7-i nakaseatoLb rof Bblpaba npsibopa.

BbiTBopLa Ha cBaé MepkaBaHHe i 6e3 [afaTKOBbIX anaBsLUY3HHSAY MOXa 3MSHSILb KaMMneKTalblio, BOHKaBbI BbIrMsA, KpaiHy BbITBOPYACLi, TOPMIH rapaHTbli i TOXHIYHbIS XapaKTapbICTbIki Maaani.
lMpaBsipaillie ¥ MOMaHT aTpbiMaHHs TaBapa.
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