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RUS ®akT nyeckas KOMMAEKT HOCT b AHHOrO T OBapa MOXET OT INYAT bCSI OT 3asiBNEHHON B HACT OSILLIEM Py KOBOACT BE. BHUMAT €nbHO
MPOBEPSIAT € KOMMNEKT HOCT b NPW Bbiaye ToBapa MpoLaBLoM.

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

KAZ Byn TayapablH, HaKT bl KUHaFbl OCbl HYCKay NbIKT axapuanaHFaHHaH 6acka 6ony bl MymkiH. Caty bl Tayapabl 6epreH kesae
KWHAFbIH MYKUST TeKCepiHi3.

BLR ®aKT blyHas kamnnekT HacLib Aaf3eHara TaBapa Moxa aapo3HiBalLa aj 3asayneHain y Jaa3eHbIM AanaMoXHiKy . YBaxnisa
npaBsipaiiLie KaMMeKT HacLib Nagyac Bbifadbl TaBapa npagay LioM.

RUS Onucatue GBR Parts list BLR KamnnekTaupls KAZ KomnnekTauus

1. CbemHble NoaaoHsbI 1. Removable trays 1. Cekupli 1. Cekumsanap

2. basa 2. Base 2. basa 2. basa

3. PerynaTop Temneparypsbl 3. Temperature regulator 3. Parynarap Tamnepatypbl 3. TemnepatypaHbl peTTeril

MEPbI BE3OMNACHOCTU

BHumaTenbHo npquTaMTe OaHHY0 MHCT PYKLWIO nepeq 3KCI'IﬂyaTaLU/IeIZ an6opa W COXpaHUTE ee ANnd CNpaBokK B JanbHewnLem.

Mepen nepBoHavarnbHbIM BKIKYEHWEM NPOBEPLTE, COOTBETCTBYIOT NN TEXHUYECKME XapaKT EPUCT UKW U3AENNS, YKa3aHHbIE B MapKMPOBKe, 3MEKT PONKTaHuio B Baluei nokanbHoW ceTu.
HasHnayeHne: Cylumnka anekTpuyeckas npefHasHaveHa Ans cyLwkiu OBOLLEN U (pyKTOB, a Takxke rpuboB 1 Tpas. cnonb30BaTh TONMbKO B BbITOBLIX LENsX COrMacHo AaHHOMY PYKOBOLCTBY MO
akennyataumu. Mpubop He npegHa3HayeH Ans NPOMbILUMNEHHOTO NPUMEHEHUS.

He ucnonb3yite npubop ¢ NoBpeXaeHHbIM CETEBbIM LUIHYPOM WX APYTUMA NOBPEXAEHNSAMM.

Cneaute, 4T06bl CETEBO LLUHYP HE Kacancs OCTpbiX KPOMOK M Fopsiy X NOBEPXHOCT el

He TsHUTE, HE NepekpyYnNBaNTE N HE HaMaTbIBAWT e CETEBOW LUHYP BOKPYT kopnyca npubopa.

[Mpu OTKNKOYEeHUM MPUBOPa OT CETM NTaHWS He TSHUTE 3a CETEBON LLHYP, BEPUTECH TOMBKO 3a BUIIKY.

3anpeLluaeTcs caMocT 0T eNbHO PEMOHTMPOBATb Npubop. He pasbupalite npubop caMocT 0ATEeNbHO, MPU BO3HUKHOBEHUM MOOLIX HEMCTIPABHOCT €, @ TaKxe Nocne NafeHus yCTPONCTBa
BbIKMKOYNT € NPUBOP M3 ANeKT pu4eckor Po3eTKM N 0BpaTuTECk B ONKaNLLNA CEPBUCHBIN LIEHTP.

Vicnonb3oBaHue He PeKOMEHOBAHHBIX JOMOMHMUTENbHbIX MPUHAANEXHOCTEA MOXET ObITb ONacHbIM UMM NMPUBECT U K MOBPEXAEHMI0 npubopa.
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Bcerpa oTkntovaiTe npubop OT 3MeKTpoCeT v Nepes YMCTKOM, Ui, ecrin Bbl UM He nonb3yeTecs.

Bo n3bexaHune nopaxeHust anekT pUYECcKM TOKOM 1 BO3TOPaHMSA, He NorpyxainTe npubop B BOAY UMK APYrie XUAKOCT M. ECrin aTo Npon3oLLno, HEMEANEHHO OTKIOUNTE ero OT 3MEeKTPOCETU 1
obpaTmTech B CEpPBUCHBIN LEHTP A5 NPOBEPKU.

MonagaHue Bnarv B OTBEPCT St BEHT MNSALMOHHON KaMepbl HEAOMY CTUMO

Mpnbop He NpefHasHayeH Ans UCMONb30BaHUS NULAMK (BKM0Yas AETeN) C MOHMKEHHBIMUA (PU3NYECKUMI, YYBCT BEHHBIMM UITM YMCT BEHHBIMW CMIOCO BHOCT IMW UK NPY OT CYTCTBUM Y HUAX OMbITa
WM 3HAHWA, ECTIM OHW HE HaXOZSAT Csl MOA KOHTPONEM WM He MPOWHCT PYKT MpoBaHbl 06 1Cnonb3oBaHUM npubopa NULOM, OTBETCTBEHHBLIM 3a X 6e30MacHOCTb. [leT AOMKHbLI HAXOAUTbCS Nog
KOHTpOreM Ans HeZJoMyLLEeHWs! Urpbl ¢ NpUBopoM.

YcTaHaBnMBaiTe Nprubop Ha poBHYI0, yCTORYMBY IO U TEPMOCT OAKY0 MOBEPXHOCTb.

3anpeluaetcs pas3bupatb, MU3MEHATb UMK MbITaTbCA YUHUT b NPUBOP CAMOCT 0SIT ENBHO.

3anpeLyaetcs HakpbiBaTb NpuboOp UK 4em-mbo BIoKMPOBATL BEHTUMALMOHHBLIE OTBEPCT Ust Npubopa BO Bpems ero paboTsl.

ObecneumBaitTe cBoOOAHOE NPOCT PAHCTBO BOKPYT CYLLMIKK BO BpeMsi ee paboThl He MEHee 5 CM Co BCeX CTOPOH, YT0DbI 06eCneynTb 10 CTaTO4HY 0 BEHT UMALMIO.

YcTaHaBnMBaNT e M XpaHWUT e CyLLWIKY W ee AeTarn BAANW OT UCTOYHWKOB Tenna (Hanpumep, KyXOHHO NnuTbl). 3anpeLLaeT cs nogBeprath CyLWUNKY UnW ee AeTann BO3AEACT BUO TeMnepaTypbl
cebite 90°C.

lMepen TemMKaK OTKIOUNT b CyLLMIIKY OT 3MEKT POCET U, BBIKMIOYUTE €€ KHOMKOMN BKMIOYEHNS/BLIKITIOUEHMS.

He npukacaiiTech k ropsiuMm NoBepXHOCT iM npubopa, 4To0bl M3bexaThb 0XOroB, a Takke creguTe, 4Tobbl paboTaroLyuin npubop He conpukacancs ¢ BOCMNAMEHSIOLLMMIACS MaTepuanamu.
3anpeluaeTcs HenpepbIBHO UCMONb30BAaTb CyLLMKY Gonee 36 yacoB. [laTh € OCTbITb B T€YEHME Kak MUHUMYM 2X YacoB nepef TeM, kak CHOBa UCMONb30BaTh.

Cywwmnka 1 ee AeTanu He NpegHa3HayeHbl Anst MbITbs B NOCY AOMOEYHON MaLLMHe.

BHUMAHMUE: 3anpelyaeTcsa yCTaHaBMBaTb CyLUMIKY HA BOCTIAaMEHSIOLLMECS NMOBEPXHOCT M (HanpuUMep, Ha AepeBsHHbIN CTON UK CKaTepTb). 3anpeLlaeT cs UCNoNb30BaTb CYLUMIKY Ha CTeKNSAHHbIX
CTOMax unv Apyrom CTeknsiHHoi mebenu. CyLunnKy creflyeT MCnosb30BaTb TOMbKO HA TEPMOCT OMKMX MOBEPXHOCT SIX, pa3Mep MOBEPXHOCT M AOSKEH ObITb HE MEHEE MIOLLaaM OCHOBAHWS! CyLUMMKM.
HecobniogeHue ykasaHHbIX Mep 6€30MacHOCTY MOXET NPUBECT M K BbIXOAY Npubopa W3 CTPOsi, NOPAXEHWNIO SNEKT PUMECKM TOKOM /UM BO3TOPaHUIO.

NEPEQ NEPBbIM UCMOJIb3OBAHUEM

lMepen nepBbIM UCMOMb30BaHUEM TLLATEMbHO BLIMOWT € KPBILLKY U CbeMHble cekuun npubopa ¢ JobaBneHneM MOKLLEro cpeacT Ba.
basy nuTaHus NpoTpUTe BNAXHON TKaHbIO U HI B KOEM Cy4ae He NorpyxanTe u He 06nmBaiiTe BOLON.

UCMOJTb3OBAHWE MPUBOPA

lMonoxuTe 3apaHee NpUroTOBMEHHbIE MPOAYKTbI HA CbeMHblE CceKumu. Cekummn JOMMKHbI ObITb NOMELLEHbI B 3MEKT POCYLUMIKY Taku 06pa3oM, YTobbl BO3ayX MOr CBOGOAHO LMPKYNMPOBATL MEXAY
HUMK. T103TOMY HE PEKOMEHZYETCA KNacTb Ha CEeKLMM MHOMO MPOJYKT OB W HakradblBaTb NPOAYKTbI APYr Ha Apyra.
MPUMEYAHWE: Bceraa HaumHaiTe 3aknagplBaThb NPOAYKT bl C HUKHEN CEKLM.

YcTaHoBUT e cekumm Ha Basy.

[MoAKMIYMT € 3NEKT POCYLUNIIKY K CETU 3MEKT PONUT aHMS.

C nomoLwbto perynaTopa TemnepaTypbl yCTaHOBUTE TeMnepaTtypy paboT bl Cy LMIKK:

3eneHb 40°C

WMorypt/tecto40°C

I'pnbbl 50-55°C

Osowwm 50-55°C

OpykTbl - 55-60°C

Msico, pbiba 65-70° C

[0 OKOHYaHUM CYLLKM NEPEBEMNTE PETYNATOP B NOMOXEHUE «—» W OTKMHOYMTE NpubOop OT 3MeKT poceTH.

[aiiTe npofyKTaMocCTbITb, NOCMEe Yero NOMECTUTE WX B KOHT EHEp ANs XpaHeHWs NPOAYKT OB W NOSIOXUTE B MO PO3USTbHMK.

OOMOMHUTENBHO:

MoilTe npoAyKT bl nepes CyLkoi. Mepes Tem, kak NOMECTUTb UX B Npubop, HeobX0aMMO BbITEPETb UX HACYXO.
BbipexbTe NCnopyeHHbIe YacT U U3 NPOAYKT OB, NPU HANMMYMK TaKOBBbIX.




I'Iope>KbTe NPOAYKTbl Ha Ky COYKN, 4T06bI X MOXHO ObINo cBOGOAHO PasnoXuntb Ha cekumax. ,D,J'II/ITeﬂbHOCTb CYLUKM 3aBUCUT OT TOJILLMHbI KyCOYKOB.

PeKoMeHyeT csl MEHSITb NONIOXEHWE CeKLMIA Kaable HECKOMbKO YacoB, YT 0Bkl BCe NPOAYKT bl MOACYLIMMACH [0 XKEeNaeMoii CTeneHM, - BEPXHIOK CeKLMI0 NOMECTUTb Grivke K Gase NUTaHWs!, a HIKHIOK
HaBepx. Tak ke CeKLMM C BbICYLUEHHBIM MPOAYKTOM MOXHO yGupaTb.

MPUMEYAHWE: pnuTenbHOCTb CyLLUKKM, YKasaHHas B JaHHOM PYKOBOACT Be, NpubananT enbHa. OHa MOXeT 3aBUCETb OT TeMNepaTypbl B NOMELLEHWUM, YPOBHS BIAXHOCT U NPOL4YKTOB, TOMLLMHBI KY COYKOB.

CYLUKA ®PYKTOB:
1. HekoTopble PpyKTbI MOryT GbITb MOKPLITbI BOCKOM M 06paboT aHbl XMMMKaTaMu, B 3TOM Cllyyae Ux [OCTaT04HO 06faTb KUMATKOM, MOMbITb B X OFI0AHOA NPOTOYHOI BOAE 1 0BCyLMTb.
2. BblpexbTe KOCTOYKM M UCMIOPYEHHBIE YYacTKM.
3. [lopexbTe Ha Kycouku
4,

5.

CYLWKA
1.
2.

CYLUKA
1.
2.

Y1 00b! q)pyKTbI HEe NOTYCKHEenKn, onyCTUTe Hape3aHHble KyCOYKK (bpyKTOB B HaTypaJ’IbeIVI TIMMOHHbI UM aHAHACOBbIN COK, OCTaBbTE Ha HECKOMbKO MWHYT, NOCNe 4Yero HEMHOro npocyLlmTe 1
BblKNafblBanT € Ha cekuun.

Ecnm Bbl xoTUTe Npuaatb hpyKTam AONOMHUT eMbHbIA NPUAT Hblit apoMaT, 406aBbTe KOpULY UMM BaHUIUH.

OBOLLEWN:
PekoMHayeTcst 06aaTh OBOLLY KUNSTKOM, 3aTeM NPOMbITb B XONO/HOM BOAE ¥ 0BCY LN Tb.
BbIPEXbTe KOCTOUKY 11 UCTIOPYEHHBIE Y4acTKu. [opexbTe Ha KyCouKM.

TPAB:
PeKOMeHﬂyeTCﬂ CyWNTb mMonoAple NNCTbA U noberw.
Mocne CYLLUKM crnegyeT NOMECTUTb TPpaBbl B 6yma>|<Hb|e nakeTbl NN CTEKNAHHbIE EMKOCT U U NMONOXWUTb B TEMHOE NPOoXnagHoe MECTO.

XpaHeHue CcyxodpyKTOB:

He knaguTe Ha XxpaHeHue Tennble U ropsyne NpoayKTbl. [Jante um oCTbITb.

EmkocTun ans xpaHeHns JOmkHbI ObITb YUCTbIMX W CyXUMM

[ns nyyilen CoXpaHHOCT M BbICYLLEHHbIX (PYKTOB PEKOMEHAYET €A UCMOMb30BaTb CTEKMSAHHbIE EMKOCT M C METaNNMYEeCKUMU KPbILLKAMIK, 1 XPaHUTb X B CyXOM NMpOoXiagHOM MecTe npu Temneparype
5-20°C.

Ha npoTsxeHun NepBoi Heaenm nocne BbiCyLUMBaHWS PEKOMEHIYET Cs NPOBEPSTb HanM4ne Briark B eMKOCTU. ECiM oHa eCTb, 3HaUMT MOy KT bl BbICYLUEHbI HELOCTATO4HO XOPOLLO W JOMMKHBI ObiTb
BbICYLUEHBI €LUe pa3.

PEKOMEHOALWW NO NOAroTOBKE MNPOAYKTOB K CYLUKE

NPEOBAPUTENBbHAA MOATOTOBKA ®PYKTOB K CYUIKE

MpeaBapuTenbHas NOAroT 0BKa (hpYKTOB K CyLLKE COXPAHSIET UX HaTyparibHbIii LiBET, BKYC M apomar.

Hwxe npeacTaBneHbl pekoMeHAaLUuy no NoaroT oBKe PpyKT OB K CyLLKE:
Bo3sbMuTeE Y4 cTakaHa coka (xenaTenbHO HaTypanbHoro). Cok AomkeH COOTBETCTBOBATbPYKTam, KOTopble Bbl noaroTaBnmMeaeTe K cyluke. Hanpumep, ana a6mok cnonb3yiTe S6noYHbIin Cok.
CmeluaiiTe COK ¢ ABYMsI CTakaHamu BoAbl M MOMECTUTE B 3Ty BOAY NpefBapuT efbHO 3aroT OBIEHHble (hpyKTbl. CMycTs 2 Yaca BbITpuTe PpyKTbl HACYXO M NPUCTyNaiTe K CyLLKe.
Mpopaykr KoHcucteHuyms Bpems cywiku
POAY NogroToBka . P yuiu,
ANA CYLWKN nocrne Cywku yac.
H Tb NONOBUHKAMM, NONOXMUTb M
ABPUKOC apesark norosuHkami, ONOXATL Cpeso msirkas 13-28
BBEPX
AHAHA
VC OuucTnTb, HapesaT b NOMT MKaMm XecTkas 6-36
(cBexwmn)
O4mncTnTb, HapesaTb NOMTUKaMM (T ONLYMHON
BAHAHBI P (ronuy XpycTaujas 8-38
3-4 Mm)
BMHOIPAL Llenvkom MsiIrkas 8-38




UHXNP
BULWHA

rPyWNn

MEPCUK

ABJTIOKN

MpuMeyaHne: ykasaHHOE BPeMs CyLLKN SIBNSIETCs NpUbIManT eNbHbIM 1 MOXET BapbMpoBaTbCs. JINYHbIe NPEAnoYTeHUs NOTpebuT eneil B roTOBKE NPOLYKTOB MOryT OT MYATbCs OT ONUCAHHbIX B JaHHOM

Tabnuue. 5
MPENBAPUTENBHAA MOArOTOBKA OBOLWEW K CYLUKE

®  PekoMeHayeT s KUnsATUT b Nepes cyLUKoi 606bl, LIBETHYHO kanycTy, Bpokkonu, cnapxy 1 kapTodenb. MoMecTUTe 0BOLM B KUNSLLYIO BOAY HA 3-5 MUHYT. CrieiTe BoAy, Yy Tb NOACY LUMT € OBOLLM U

NOMECTUTE UX B ANEKTPOCY LUMIKY .

® Ecrv Bol xoTute 06aBuUTb K Takmum OoBoOLam, Kak 3eneHble 600bI, cnapxa u ap., BKyC IMMOHa, NOMeCTUTe nux B TIMMOHHB I COK Ha 2 MUHYT.

lMopesatb gonbkamu.
Llennkom
MMouncTMTb M Nopesatb JoMbKaMM.

I'IopeaaTb nononam, BbITALIUTb KOCTO4KY,
Korga d)pyKT HanonoBnHy NOACOXHET

MoYnCT UTb, BbIpE3aTb CEPALEBUHY, HApe3aTb
KycouKam1 Unu JIOMTMKamm

I'IpmmeanMe: YKa3aHHble COBETbl HOCAT peKomeH,aneanbM XapakTep n He obsi3aTenbHbI K NPUMEHEHUIO.

Mpoaykr
ANA CYLWKN

APTULLOK

BAKITAXKAH
BPOKKOITA

PUBbI

3ENEHBLIE BOBLI
KABAYOK

KAMYCTA

KAMYCTA
BPIOCCENBCKAA

LIBETHAA KATTYCTA

KAPTOO®ESTb
nyKk

MOPKOBb

OrYPEL|

MoaroTtoBKa

HapesaTb nonockamu  (TonLmMHoM 3-4 M)

OumcTuTb 1 HapesaTb Noslockamm (TOMLMHON 6-12
MM)

OumncTutb, pasmnnTb Ha couBeTus 1 obgatb
KMNSTKOM

Hape3saTb nmv 3acywmTb Lenvkom (HebonbLume
rpubbl)
OunCTUTb, KUNATUT b A0 NPO3PAYHOCT M 3ePEH

lMopesaThb Kycoukamu (TOMLLMHON 6 MM)

MoymncTuTb, HapesaTb nonockamy (TOMWWHON 3 MM).

Bbipesatb cepaleBuHy

Pa3spesaTb nononam

Pa3geenuTb Ha coLBeTUs, 06aaTh KUNATKOM

MMopesartb kycoukamun. Kunatutb 8-10 MuHYT
Hape3saTb KonbLamn (TONWmUHON 3 M),

Hape3aaTb konblLammn (TonwuHon 3 - 5 Mm), obgatb
KMNSATKOM

MoyncTuTb M Nope3aThb Ha KycoykM (TonwwmHon 12
MM)

XecTKasa

XecTKasa
MArkas

MArkas

MArkas

KoHcucTeHuus
nocrne CyLUKu

Xpynkas

Xpynkas
Xpynkas

XKecTkasa

Xpynkas
Xpynkast
KecTkast

XpycTAlas

KecTkasa

Xpycrsujas
xpycrawas

Xpycrsiwas

XecTkasa

6-26

8-26
8-30

10-34

4-15

Bpems cywku,
yac.

5-13
6-18
6-20

6-14
8-26
6-18

6-14

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

6-18



lMopesaTb Ha NOMNOCKW MK KPYXKM (TOMLLMHON 6 MM),

MEPEL, CNAOKAIA BbIE3aTb CEPLEBHHY Xpycrawas 4-14
METPYLIKA [ToMeCTUTb NIUCTbS B CEKLK XpycTALas 2-10
MOMWAOP [o4nCTUT b, NOPE3AT b Ha KYCOUKM UM KPYKKM XecTkas 8-24
PEBEHb [MoYnNCTUTH M NOPE3aTb Ha KyCOUKM (TOMLWMHON 3 MM) noTeps Bnarv 8-38
MMpoKWUAATUT b, OCTYAUTb, OT PE3ATh KOPELLOK U
CBEKNA ngxyu.u(y, nope3a¥ﬂ Ha Kycquw P Xpycratias 8-26
CENbJEPEN [Mope3aThb Ha KyCOYKM (TONLMHON 6 MM) Xpycrawas 6-14
3EMNEHBIN NYK HawmHkoBaTb Xpycrauwas 6-10
CMNAPXA lMopesatb Ha KyCOUKM (TONLWUHO 2,5 MM) Xpycrawas 6-14
YECHOK [loYncTUTb M NOpPe3aTh Ha KPYITible KYCOUYKM XpycTsawas 6-16
lMpumeyaHme: yka3aHHOE BPEMS CyLLKW SIBASIETCH NpUBNM3NT enbHbIM 1 MOXET BapbUpOBaThCs. [TnHble NpeanoyTeHus NoTpebuTener B roT0BKke NpoayKTOB MOTYT OT/IMYATbCA OT ONUCAHHbIX B AaHHOM

Tabnuue.

NOOrOTOBKA MACA, Pblbbl, NTULbIK CYLIKE

MpenBapuTenbHast NOArOTOBKA Msica, NTuUbl, pbiObl HeobXxoauMa Ans 300poBbS. [N CyLKM UCMOMb3YATE HEXUPHOE Msico, MTuLy, pbiby. PekoMeHayeTcs nepes CyLKO 3aMapuHOBATb MSICO, MTuLY,
pbIBy. OTO COXPaHMUT BKYC, yObeT 60Ne3HETBOPHbIE BaKTepun 1 coenaeT NpOAYKTbl MArkUMA. YT0BbI BbITAHYTH U3 Msica, NTULbI, PbIObl M3MULLHIOK BRary M AONblUE COXPaHWTb NPOAYKT, B MapuHaj
Heobxoaumo fobaBUTb CoMb.

PELIENTbI

BANEHOE MACO

WHrpeaneHTbI:

['oBaanHa — 500 r

Coesbiit coyc — 100 mn

Amxuka =20

Cneuun

Mopsizok NpUroT OBNEHMA

Msico NpOMbITb, 3a4MCTUT b OT XMPa, NAIEHOK W Xur, Hape3aTb Nonepek BOMOKOH, NnacT uHamu, TonwuHor 0.5 cM. MoAroToBneHHOE MACO 3aMapuUHOBATb B CMECU COEBOrO COYCa, afpkuKK, CreLuil v
y6BpaThb B X0onoaunbHKK Ha 6 — 8 Yacos. 3aTeM CIMTb NULWHWA MapuHaa. Ha 6a3y CyLunMnKku yCTaHOBWT b CEKLMM, Ha HUX PABHOMEPHO Pa3noXuUTb 3aMapUHOBAHHOE MSICO, HAaKP bITb OCHOBHOM KPbILLKOW.
YCTaHOBUTb TeMnepaTypHbIi pexum Ha 70°C 1 BKNIOUNTb CyLMAKY Ha 6 — 10 Yacos, B 3aBUCUMOCT U OT XENaeMON KOHCUCT EHLMN.

KonuuectBo ycTaHaBNMBaEMbIX CEKLMI 3aBUCUT OT KOMMYECTBa NPOLYKTOB.

BANEHAA PblBA

WHrpeamneHTbI:

Tpecka (pune) - 500 r

Cok numoHa — 50 mn

Conb-50Tr

lMepeL YepHbIA MOMOTbIN

[Mopsiaok NpUroT OBNEHMS

PbiBy NpombITb 1 0BCYLWMTb, HAPE3aTb Nonepek BOMOKOH, Gpyckamm, TonwmuHomn 0.5 cm. MoaroToBneHHYo peiby 3amMapiHOBATb B CMECH COMM Mepua, IMMOHHOTO COKa U yOpaTh B XONOAMIbHUK Ha 4 —
6 yacoB. 3aTeM CIUTb JIMIWHWIA MapuHad. Ha 6a3y CyLwmmky yCTaHOBUTb CEKLMM, HA HUX PaBHOMEPHO Pa3nOXMTb NOLMOT OBNIEHHYO pbiOy, HAKPbITb OCHOBHOI KPbILLKOA. YCTaHOBUTb TeMnepar ypHblil
pexumM Ha 70°C 1 BKIHOUMT b CyLUWAKY Ha 6 — 10 YacoB, B 3aBMCMMOCT M OT JKeNaeMoi KOHCUCT eHLMM. KONMYEeCTBO YCTaHaBNMBAEMbIX CEKLMA 3aBUCAT OT KOJTMYECT Ba NPOZAY KT OB.




BANEHAA NTULA

WHrpeauneHTbI:

WHpeiika (dpune) — 500 r

YecHok — 301

KoHbsk — 50 mn

Comb-30T

Caxap-20r

MManpuka, cylexas, MonoTas

[MopsidoK NpUroT OBIEHMS

MHOenKky npoMbITh 1 0BCyLLNT b, HAPE3aThb NONEPeK BOMOKOH, MOMTkamu, TonwmHon 0.5 cm. YecHok HaTepeTb Ha Menkoii Tepke. [oAroT 0BNeHHY0 MHAENKY 3aMapuHOBaTh B CMECH KOHbsIKA, YECHOKA,
CONMu, caxapa, crneuuin 1 ybpathb B XONoaunbHUK Ha 4 — 6 yacoB. 3aTeM CnnTb NULLHWIA MapuHad. Ha 6asy Cylwmnkin yCTaHOBUTb CEKLMM, HA HUX PABHOMEPHO Pa3noXuT b NOArOT OBMEHHY 10 MHAEHKY,
HaKpbITb OCHOBHOM KPbILLKOW. YCTaHOBUTb TeMNepaTypHbIi pexuM Ha 70°C 1 BKMOYMTb CyLmnky Ha 6 — 10 4acoB, B 3aBUCHMOCT M OT XenaeMoil KOHCUCT eHLuW. KonmyecTBO yCTaHaBNMBaEMbIX
CEKLMI 3aBUCUT OT KOMMYECTBa NPOAYKTOB.

KUCIIOMONOYHLIE NMPOAYKTbI (MOrYPT, CMETAHA, PSXEHKA)

WHrpeaneHTbI:

OcHoBHo NpofyKT (MOMOKO, CMIMBKM, TONSIEHOE MOMOKO) — 1 1

3aksacka ans Vorypta, CMeTaHbl unu Psokerkn — 1 nakeT vk

Mopsizok NpuroT OBNEHMS

B uncTOit eMKOCTU CMeLLaTb OCHOBHOM NPOJYKT C 3aKBACKOW B COOTHOLUEHUW YKa3aHHOM Ha yNakoBKe C 3aKBackon. [0TOBY CMeCb pasnuTb Mo CTakaHyukaM. Ha 6asy cylwmnkn ycTaHoBUTb 1 cekumio ¢
[HOM, Ha Hell paBHOMEPHO PacCTaBMUTb CTaKaHYMKW C NPOLYKTOM, Aaree yCTaHoBUTb He0bX0ANMOE KONMYECT BO CEKLMI CO CHATbIM JHOM, HAKPbITb OCHOBHOM KPbILLKOW. YCTaHOBUTb TeMnepaTypHbIil
pexum Ha 40°C 1 BKMIOYNTb CYLIMAKY Ha 6 — 12 YacoB, B 3aBUCUMOCT I OT PEKOMEHZALMIA NPOU3BOAUTENS 3aKBACKK. [ OTOBbIN NPOAYKT NOCTaBUT b B XONOAUIbHUK Ha 3 Yaca.

PACCTOMKA TECTA

3amecuTb TECTO, COrNacHo BbiIBpaHHOMY peLenTy, NEPEnoXUTb B NOAXOAALLY0 N0 AMameTpy CyLunnkv nocyay. O6bem nocyasl AomkeH ObiTb BbiOpaH ¢ y4eToMnogbema Tecta. PekomeHayetcs

MCMOMb30BaTb 3MaNMPOBaHHbIE WK CTanbHble EMKOCT M 411 paccTonku. Ha 6asy CyLUnnKkM yCTaHOBUTb 1 CEKLMIO C HOM, Ha Hee YCTaHOBMTb eMKOCTb C TECTOM, Jafiee YCTaHOBUTb Heobxoaumoe
KONNYECTBO CEKLMIM CO CHATbIM AHOM, HAKPbITb OCHOBHOW KPbILLKOW. YCTaHOBWTb TemnepaTypHbIi pexum Ha 40°C 1 BKNOUNTb CyLUMnKY. OpUeHT MPOBOYHOE BpeMs paccToliku, cocTaBnseT 1 vac,
NOTOM T€eCT0 0BMMHAETCA U NPOLIECC NOBTOPSETCS.

SHEPFETUYECKUA BATOHUYMK U3 CYXO®PPYKTOB C OPEXAMU

WHrpeameHTbI:

Kypara-150r

YepHocrm — 150 1

Kegposbiit opex — 50 1

I"peuknin opex — 50 1

Mopsigok NpuroT OBNEHMS

Cyx0ghpyKT bl NPOMBIT b, MEMKO HAape3aTb M U3MEeNbYUTb Npu nomoLLy bneHpepa. Opexu pacTonoub B CTYMKE M CMeLLaTb ¢ (hpyKTOBOM Maccoit. M3 monyyusLLeiics Macchl ChopmMm1poBaThb 6aT OHUMKM
NPOM3BOMNbLHON (hopMbl. Ha 6a3y CyLIMMKKM YCTaHOBUTb CEKLMIO, HA HEM PABHOMEPHO PasmoXMTb MOMyYMBLUIMECS 6ATOHUYMKM, HAKPLITb OCHOBHOM KPBILLKOA. YCTaHOBUTb TEMNepaTypHbIi pexum Ha 50 -
70°C v BKIOYMTb CyLMrKy Ha 6 — 10 YacoB, B 3aBMCMMOCT W OT KeNaeMol KOHCUCT eHLMW. KonmyecTBO yCTaHaBNMBaeMbIX CEKLMIA 3aBUCUT OT KOMMYECT Ba NPOAYKTOB.



MAPMENAL U3 ABPUKOCA

WHrpeauneHTbI:

Abpukoc — 600 r

Caxap-100r

Boga - 100 mn

BaHunbHbIN caxap — 1T

CaxapHas nygpa

[MopsidoK NpUroT OBIEHMS

ABpMKOCHI NOMbITb, YAANNT b KOCTOYKM U HAape3aTb MeNkuM Ky6ukom. [oaroToBneHHbIe abpuKockl CMeLaThb C CaxapoM U NEPENOXMTb B KacT P, 3aNuT b BOAOW, BapUTb HA MELMEHHOM OTHe Mpu
MOCTOSIHHOM MOMELLMBaHMM B TeYeHue 1 yaca, 3aTem 13MenbYmMTh npu nomowy brneHgepa. B rotoByto Maccy 006aBUTb BaHUMbHBINA Caxap U YBapuTb HAa MELNEHHOM OTHE, NPU MOCT OSHHOM
NOMELLMBAHUM [0 COCTOSIHWSA [yCTOro Nope. Ha AHO Cekumm CyLMMKK BbIpe3aTb NOLAMNOXKKY W3 NeprameHTa, paBHyto pasmepam CekLun. [oAnoxKy cMasaTb pacTUTEenbHbIM MacrioM U BbINOXWTb Ha Hee
ntope, TonwwmHon 1 — 1.5 cm. Ha 6asy CyLumnku yCTaHOBUT b 3anONHEHHbIE CEKLMIO, HAKPbITb OCHOBHON KPbILLKOW. YCTaHOBUTb TeMnepaTypHbli pexium Ha 50°C 1 BKMIOYMTb CyLUMMKY Ha 4 — 6 4acos, B
3aBUCMMOCT M OT Xenaemoi KoHcUCT eHuum. Cekumio BMecTe ¢ MapMenaaom ybpaTh B XOnoaunbHuK Ha 3 — 4 Yaca, 3aTem HapesaTb MapMenag ¥ Nockinatb ero caxapHon nyapon. Konnyecteo
yCTaHaBMMBaEMbIX CEKLMIA 3aBUCHT OT KONMMYECTBA NPOLYKTOB.

CNMBOBAA NACTUNA

WHrpeaneHTbI:

Crnvsa —500 r

Meg - 100

lMopsgok NpuroT oBreHUs

CnuBy NOMBITb, yAANUT b KOCT 04KM, 006ABUTb Mef 1 U3MEMbYUTb Npu noMoLLm brieHaepa [0 OAHOPOAHON Macchl. Ha AHO Cekumuu CyLUMIKW BbIpe3aTb NOLMOXKKY U3 NepraMeHTa, paBHyto pasmepam
cekuym. MMoanoxky cMasaTb pPacTMTENbHbIM MAcIoM U BbIMIOXMT b Ha Hee CIMBOBOE Miope, TOMLWMHOM 3 — 5 MM. Ha 6a3y CyLmmku yCTaHOBMT b 3aNONHEHHYI0 CEKLMIO, HAKPbITb OCHOBHON KPbILLKOW.
YCTaHoBUTb TeMnepaTypHbIi pexum Ha 50°C 1 BkoUNTb cywmnky Ha 10 - 12 yacoB. [OTOBY NaCTUNY akKypaTHO CHATb C NepraMeHTa 1 3aBepHyTb B Tpy60ukM. KonnmyecT Bo yCTaHaBMBaeMbIX
CEKLWI 3aBUCUT OT KONMMYECTBa NPOAYKT OB.

YUCTKA U YXO[

e Bcerga BbikntovaiTe npubop nepes YMCTKOM.
e Hukoraa He norpyxaiTe KOpnyc ¢ MOTOpHbIM 6MOKOM, 3MIEKT POLLHYP W BUIKY B BOAY WA APYTYH0 XMAKOCT b. [pOTMpalTe KopnyC BAAXHONM TS NOYKON.
e He ucnonbayiTe ans 4ncTku npubopa abpasnBHble MOKLLME CPEaCTBa.

XPAHEHWE | TPAHCITOPTUPOBKA
e  Ybeoutecb B TOM, YTO NPNUBOP OTKMOYEH OT CETU W MONHOCTbLo OCTbiIN. Mepen Tem, kKak ybpatb npubop BbinonHuTe Bee Tpebosanns pasgena YMCTKA n YXOL.
e [Ina 3awmTbl paboyent NOBEPXHOCT M OT NOBPEXAEHNA XPaHUT e NPUBOP B BEPTMKaNbHOM NOMOXEHWM, YCTaHOBMB Ha OCHOBAHUE.
e YCnOBWS XpaHEHMUS: XPaHWUT b NPU NMKOCOBO TeMMnepaType 1 BNaxHOCT M Bo3ayxa He 6onee 80% . Cpok XpaHeHNs — He OrpaHuYeH.
e [Ipu TpaHCNOPTMPOBKe 0BECNEUNT b COXPAHHOCTb YMaKOBKMU.

PEANIN3ALINA

OcyLuecTBnsieTcs cornacHo 06LmMM npaBuiam peanuaaLmm TOBapoB 1 0kasaHus ycnyr u 3akoHom «O 3aluTe npas noTpebuteneiy.

MPABWIIA 1 YCNOBUA YTUNUIALIMA

YnakoBKy, pyKOBOZCT BO NONb30BaTENs, a Takxe cam npubop Heobxoaumo yTUnmaupoBaTb B COOTBETCTBIM CMECTHOI Nporpammoi no nepepa boTke oTxofoB. He BbibpackiBaliTe Takue U3nenns BMeCTe
C 00bI4HbIM BbITOBbIM MyCOPOM.




TEXHWYECKUE XAPAKTEPUCTUKW

AnekTponuTaHue

230V ~50 Hz
FAPAHTUA HE PACMPOCTPAHAETCA HA PACXOOHbLIE MATEPUAIBI (®UIIbTPbl, KEPAMUYECKWE U AHTUNPUIAPHbIE MOKPbLITUA, PE3UHOBbLIE YNNOTHATENW, UT. O.)
[aty n3rotoBneHus npubopa MOXHO HaWTU HA CEPUIAHOM HOMEPE, PACMONOKEHHOM Ha UAEHTU(MKALMOHHOM CTUKEpPe Ha KopoDke n3genvs umnm Ha cTukepe Ha camoM u3penuu. CepuitHbi HOMep
cocTomT u3 13 3HakoB, 4-Mu 5-i 3Hakn 0603HavaloT MecsiL, 6-1 v 7-it 0603HavakT rof u3roToBneHns npubopa.
lMponseoauTens Ha CBOE YCMOTpeHue U 6e3 JOMOMHUTEMbHbIX YBEAOMMEHUA MOXET MEHSTb KOMMIEKTaUuI0, BHELWHWA BUA, CTpaHy NpOM3BOACTBA, CPOK rapaHTUM W TEXHUYECKME XapaKT epucT kA
mogenu. MpoBepsiTe B MOMEHT NOMyYeHUs ToBapa.
Cpok cnyx6bl u3genus, npy SKCyaTauun NpoayKLuM B pamkax ObITOBbIX HYXz 1 cOBMIOAEHNN NpaBuMn NONb30BaHWsl, NPUBELEHHBIX B PYKOBOZACT BE NO SKCMIyaTaLyy, CoCcTaBnseT 2 (4Ba) roga co oHs
nepesayu usnenus notpebutento. Cpok cryxObl YCTAHOBINEH B COOTBET CTBUM CIENCT BYHOLLMM 3aKOHOAAT ENbCTBOM O 3aLLuTe npaB notpeduTeneil. 3roToBuT enb obpatLaet BHUMaHWE NoT pebutenei,
4TO Mpy COBMIOAEHNN AAHHBIX YCIOBUIA, CPOK CryXObl N3AENNS MOXET 3HAYUTENbHO NPEBbICUTb YKA3aHHbIN U3roT OBUTENEM CPOK.

AxTyanbHas nHopmaLusa O CepBUCHbIX LeHTpPax pa3MelleHa Ha cauTe http://multimarta.com/
CpenaHo B Kutae

M3rotoBUTEND:

Cosmos Far View International Limited

Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China [ H [ C E
Kocmoc ®ap Beto WHT epHeluHn Jiumnteg

Odv. 701, 16 anapr ., neitH 165, Paitnboy Hope C1puT, HuHbo, Kutaii

WmnopTep / YNonHOMOYEHHOE M3roTOBUTENEM NULIO:

000 "bpu3", Pocems, 194156, r. CankT -MeTepbypr, Bonblwoi Camncormnesckuii np-kT, gom 93, nutep A, nometermne 7-H, ouc 5, Ten/dakc 8(812)325-23-48
MocraBwmK-gUCTPMOLIOTOP:

000 «Banepus», P®, 188670, IennHrpanckas obnactb, Bceonoxckuit panoH, Tepputopus MNP Cny Tk, y imua LieHt panbHas, cT poerne 58A, nomelleqve 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.

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

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

e Use only for domestic purposes according to the instrucion manual. Itis not intended for industrial use.
e  Forindoor use only.

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

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

e Do not pull the cord. Always take te 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.

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

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

e Toavoid electric shock and fire, do notimmerse 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 ventilaon unit

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

e This product is a wind circulaton heafing 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.



http://multimarta.com/

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

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

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

BEFORE FIRST USE

Wash the drying frays and the lid in warm soapy water.
Clean the heating and ventilaton with a damp cloth and wipe dry.
Dry all parts thoroughly afler 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 o each other.

2. Put the sections on to a power base.

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

4. Plug and turn on the appliance by turning the temperature regulator. Set the temperature of the food dryer.
Temperature mode advices:

- Herbs 40°

- Yoghurt/Proving 40°

- Mashrooms 50-55°

- Vegetables 50-55°

- Fruit55-60°

- Meat, Fish 65-70°

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

NOTE: For even drying result, it is recommended to change the posifion of trays from fme to ime during operation.

ADITIONAL INSTRUCTION

e Wash products before puting in the appliance.

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

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

e Cutoff 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.
Some of the fruit can be covered by its natural protecive layerand that is why the duration of drying may increase. To avoid this matter it is betier to boil products for about 1-2 minutes and
than put it o cold water and rug afler 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
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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. - Itis betier 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 putitinto a dark dry place where the temperature should be 5-20 degrees. During first week afler drying it is better to check if it is
any moisture in confainer. If yes, it means that products are not dried well and you should dry it again.

ATTENTION! Do not place hot place hot and evenwarm products into containers for its further storage

TABLE OF PREPARING THE FRUITS FOR DRYING

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

pieces or segments
NOTICE: Time and ways of preliminary processing, which are described in the table only fact-finding. Personal preferences of customers can diffier of the described in the table.
TABLE OF PREPARING VEGETABLES FOR DRYING

Name Preparing Condition after drying Duration of drying
Artichoke Cutit to stripes (3-4mm thickness) Fragile 5-13
Egg-plant Peel it and slice itinto pieces (6-12mm thickness) Fragile 6-18
Broccoli Peel itand cutit, Steam it for about 3-5min) Fragile 6-20
Mushroom Slice it or dry it whole (small mushrooms) Hard 6-14
Green beans Cutit and boil fil become transparent Fragile 8-26
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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 fill 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 fill 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  Noneed to cut it Hard 8-14
Parsley Put the leafs into sections Crispy 2-10
Tomato Peel it Cut itinto 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 itinto pieces(6mm thickness) Crispy 6-14
Spring onion Shred it Crispy 6-10
Asparagus Slice itinto pieces(2.5mm thickness) Crispy 6-14
Garlic Peel it and slice into round pieces Crispy 6-16
Spinach Boil il 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. Itis 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 rom 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 sfrips on every food fray 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 frays as
necessary.
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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 frays as necessary.

TURKEY JERKY

Ingredients:

Turkey filet - 500 g.

Garlic — 30g.

Cognac - 50m.

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 furkey 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 frays as necessary.

FERMENTED MILK PRODUCTS (YOGHURT, SOUR CREAM ETC.)

Ingredients:

Milk, cream, baked mik —1 1.

Yoghurt culture — 1 bag.

Combine ingredients in a clean bowl in proportions according to directons 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. Coverwith 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 fray onto the base of the dehydrator and place the pan with
dough inside. Cover with lid and set temperature to 40°C. Approximate proving ime is 1 hour. Knead dough and repeat proving process if necessary.

DRIED FRUITAND 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.
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APRICOT JELLY

Ingredients:

Apricots - 600g.

Sugar - 100g.

Water — 100ml.

Vanilla sugar —1g.

Sugar powder

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

FRUITLEATHER

Ingredients:

Prunes - 500g.

Honey — 100g.

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

CLEANING AND MAINTENANCE

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

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

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

e Clean the heating and ventilaton with a damp cloth and wipe dry.

e Do notuse metal brushes, abrasive and rigid purifier for cleaning the appliance, because it can damage the surface.

SPECIFICATION

Power supply

230V ~ 50 Hz
WARRANTY DOES NOT APPLY TO CONSUMABLES (FILTERS, CERAMIC AND NON-STICK COATING, RUBBER SEALS, ETC.)
Production date is available in the serial number located on the identification sficker on the gift box and/or on sticker on the device. The serial number consists of 13 characters, the 4th and 5t
characters indicate the month, the 6th and 7th indicate the year of device producton.
Producer may change the complete set, appearance, country of manufacture, warranty and technical characteristics of the model without noftice. Please check when purchasing device.
Production branch:
Cosmos Far View International Limited
Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China
Made in China
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KAZ MAVOANAHY BOWMbIHLLA H¥CKAYINbIK

KAYINCI3AOIK LWAPAJIAPbI

AcnanTel nanganaHap angbliHga OCbl HYCKaymblKTbl MYKUAT OKbIHbI3 XXOHE KeMiH aHblkTaMa asy YLWiH cakTan KOMbIHbI3.

ArFawkbl KOocy anabiHga OyibIMHbIH, TaHbanaybliHOAa KepceTinreH TeXHUKamnblK cuaTtamarnapbl JKeprinikTi >XeniHi3geri 9nekTp KOpeKTeHyre CouKec KeneTiHiH
TEKCEPIHI3.

Tek TYpMbICTbIK MakcaTtra nanganaHbiHbi3. Acnan eHepkacianTe KongaHyfa apHanmaraH.

XKeninik Gaybl 3akbiMaaHFaH Hemece Hacka 3akbiMaapbl 6ap acnanTtsl NanganaH6aHbI3.

XKeninik Gay eTkip weTrep MeH biCTblK GeTrepre TMMeyiH GankaHbI3.

XKeninik Gayabl acnan KOpnycCbiHbIH, aHanacbiHa opaMaHbl3, OypamaHbI3 XaHe TapTraHbi3.

AcnanTbl KOPEKTeHy >XeniCiHeH axblpaTkaHga »eninik 6ayabl TapTnan, Tek allafaH yCcTaHp3.

AcnanTtbl 3 6eTiMeH XxeHaeyre TbipbicnaHbl3. AKkay TyblHOafFaH Xardanaa akblH opHanackaH CepBUCTIK OpTarblkka KOSbIFbIHbI3.

KeHec GepinvereH KocbiMLLA Kepek-XapakTbl ManganaHcaHpl3, Kayin TeHyi Hemece acnan 3akbiMgaHybl MYMKiH.

Acnantbl Tasanay angbliH4a XaHe OHbl narganaHbacaHpl3 bIFM ANEKTP XKenigeH axblpaTbiHpI3.

HA3AP AYOAPbIHbI3: AcnanTbl cy TonfaH BaHHa, pakoBUHa HeMece 6acKa biabiCTapAblH KacbiHAa nanpanaHb6aHbI3.

OnekTp TOK Coknay aHe TyTaHbay YLWiH acnanTbl cyfa Hemece 6acka cymblkTbikka 6aTbipMaHpld. Erep 6yn 6oma kanca, oHbl GipaeH anekTp XenigeH axbipatbim,
Tekcepy YLUIH CEPBUCTIK OpTasblKka >KOJbIFbIHbI3.

Acnan dmaukanblk XaHe Ncuxukanblk LekTeynepi 6ap, ocbl acnanTbl NavganaHy Taxipubeci XOK agamaapmeH (COHbIH, iWwiHae 6ananapmeH) narganaHbinyfra
apHanmaraH. byn xafganga nanganaHylbiHbl OHbIH KayincisgiriHe xayan 6epeTiH agam angbiH ana ympeTy Kepek.

Kocy acnanTsl kapaycbl3 KangblpMaHbI3.

AcnanTbl Teric, TypakTbl XXaHe bICTbIKKka Te3iMAi Kepre OpHaTbiHbI3.

AcnanTbl awyfa, esreptyre Hemece e34iriHeH XeHaeyre TbipbiCyfa TbibIM CanblHaAbl.

AcnanTbl xxabyfa Hemece XyMbIC Ke3iHAe acnanTblH XenaeTy caHbinaynapbiH GipaeHemMeH Kypcaynayfa TeiibiM carnbiHaabl.

KenTiprilw anHanackliHOa OHbIH XXYMbIChl 6apbICbiHAA XETKINiKT XenaeTyAi KaMTaMachl3 €Ty YLUIH XaH-XafFblHaH KeM AereHe 5 CM epkiH KeHICTIKTi KaMTamachI3
€TiHj3.

KenTipriwTi )eHe OHbIH GenLekTepiH Xbiry Ke3[AepiHEH TbiIC OpPHaTbIHBI3 XOHE CakTaHbI3 (Mbicarbl, ac YW nmutackl). KenTipriwTi »oHe oHbiH, GenwektepiH 90°C-
OEH XOFapbl TemnepaTtypaHblH acepiHe KanablpMaHbI3.

KenTipriwTi anekTp XeniciHeH ewipep anabiHAa, OHbl KOCY/eLwipy TyMMeLLiriMeH OeLUipiHi3.

Kywin kanvay yLwiH acnanTelH bICThlK GeTTepiHe aHacnaHpbi3, COHbIMEH KaTap >KYMbIC iCTEN TypFaH acnanTbiH TyTaHFbIL MaTtepuangapfa TUMereHiH
KafaranaHpi3.

KenTipriwTi y34ikcia 36 caratraH apTblk KOngaHyfa TbiibiM canbiHagbl. Kavita kongaHap angbliHaa OHbl kKem aereHge 2 cafat 601Mbl CybITbIHbI3.

Ocbl HyCKayrbIKTa KOPCETINTEH XXYMbIC YaKbITbiH aCblpMaHbI3.

KenTipril neH oHbIH GenwekTepi biabIC XYYy MaLLUMHECIHAE XYyyFa apHanMaraH.

OHaipywi keHec GepmereH OenwiekTepai KongaHy >kasatavbiM Karganra akenyi MyMKiH.

KopekTteHaipy GayblHbIH yCTen WeTiHEH TyCipMeHi3 Hemece bicTblK 6eTrepre TWrisbeHis. KopekteHaipy GayblH KbiCyFa HEMeCe OfaH ayblp 3aTTap Kotofa TblbiM
canblHaabl.

HASAP AYJOAPbLIHbI3: KenTipriwTi Tek bicTbikka Tesimai 6etrepae faHa KonpgaHfFaH kKeH, 6eTTiH MernLwiepi KenTiprill HerisiHiH, ayMarbliHaH a3 bonmaybl Tvic.

AJ'IF ALWKbl NAUOANAHY ANQbIHOA

Anfall KongaHap angblHaa KaknakTbl XaHe acnanTbiH, anbiHOanbl CeKLMAnapbiH Xyy KypanbiH KOCa OTbIPbIf, MYyKUST XYbIHpI3.
KopekTeHaipy Heri3iH AbIMKbIN MaTaMeH CYPTiHi3 XaHe eLlKallaH cyFa 6aTblpMaHbI3 )XoHE Cy KyNMaHbI3.
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TASAJIAY XKOHE KYTY

AcnanTbl Taszanap angblHaa binFu eLWipin OTbIPbIHbI3.
MoTopnblk 6norbl 6ap kopnycTsl, anektp Hay xaHe alwaHbl CyFa HeMece Backa CyMbIKTbIKKa eLKallaH 6atbipMaHbI3. KopnyCTbl AbIMKbIN MaTaMeH CYpTIeHi3.
AcnanTbl Tazanay YLLiH abpasusTi Xyy KypanaapblH KongaH6aHpl3.

TEXHUKAJIbIK CUNATTAMAIAPDI

ONeKTp KOpeKTeHy
230V ~ 50 Hz

KENINAIK WbiFblH MATEPUANOAPBLIHA (CY3IINEP, KEPAMUKAIBIK XBHE KYIONE KAPCbl XXABbIHObINAP, PE3VUHA HbIFbISOAYDLILWUTAP MEH
BACKATIAP) TAPAJIMAWAObI.
Acnan »acany KyHiH OynbiM KopabblHOarbl COMKECTEHAIPY CTUKepiHAe XoHe/Hemece OyMbIMHbIH e3iHaeri cTukepae Tabyra 6onaabl. Cepusanbik Hemip 13 GenrigeH
Typagbl, 4-wi xaHe 5-wi 6enri acnanTblH Xacany avbiH, 6-lWbl )XeHe 7-wwi 6enri XbibH Gingipeai.
OHaipywi acnanTblH, An3anHbl MEH TEXHUKanbIK cunatramanapbiH angblH ana ecKkeTnen e3repTy KyKbifblH 63iHae Kangblpagb.
©Haipywi 3aybIT: Cosmos Far View International Limited, Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China Kbltanga »xacarnfaH

BLR KIPAYHILITBA NA 3KCNNYATALbII

MEPb| BACNEKI

YBaxmisa npaubITaliLe AaI3eHY 0 IHCT Py kLI Nepaj skcnnyaTaupisi npbIGopa i 3axasaelie fe Ans iHpapMaLpli § AaneiiubiM.

e [lepag neplianayarkoBbIM YKIIOYSHHEM NMpaBepLie, Ui aanaBsaaoLb TaXHIYHbIS XapaKT apbICT biKi Bbipaba, NasHayaHbls Ha MapKIpoyLbl, 3neKTpacinkaBaHH ¥ Ballail nakanbHai ceTupl.
e BbikapbiCTOYBaiiLe TOMbKi Y NobbITaBbix M3Tax. MpbIOop He Npbi3HaYaHbl ANs NpambICrioBara YKbiBaHHS.

e He BblkapbICTOYBaliLe Na-3a NamaLLKaHHSAM.

e He nakiganue npauytodbl npsibop 6e3 Harnsay.

e He BblkapbiCTOYBaiLe NpbIOOp 3 NaLLKOMKaHbIM CETKABbIM LUHYPOM Lji iHLWbIMI NALLKOMKAHHSIMI.

o CaublLg, kab ceTkaBbl LHYP HE KpaHaycs BOCT pbiX KaHTay Li rapaybix NaBepxHsiy.

e He usrHiuye, He nepakpyyBaiLe i He HaMOTBaiLie CEeTKaBbl LUHYpP BaKon kopnyca npbibopa.

o [lagyac agknoyaHHS npbibopa af CeTKi CinkaBaHHs He LArHiLe 3a ceTkaBbl LWHYP, OSpbiLecs Tonbki 3a Biganel,.

e He cnpabyiue camacTtoiiHa pamaHTaBalb npbIoop. Mpbl Y3HIKHEHH Henanagak 3BApTaiLecs § HanbmniXanLLbl C3PBICHBI LISHTP.

e BbikapbiCTaHHe He pakameHaBaHbIX [afaTKoBbIX Mpbinagay Moxa Obilb HEBACNEYHbIM Li NMpbIBECLi Aa NaLLKOmpKaHHs npbibopa.

e 3aycénbl apkntovaiile npblbop ag anekTpaceTki nepap YbICTKail, a Takcama kani Bol iM He kapbicT aelecs.

YBATA: He BbikapbIicTOyBaLie Npbi6op nabnizy BaHHay, pakaBiH Ui iHWbIX émicTacusy, 3anoyHeHbIX BagoMn.

e [I3ens na3bsraHHs napasbl AMEKTPbIYHBIM TOKAM i 3rapaHHsi, He anyckaiue npblbop y Bagy Ui iHwbIsS Bagkacyi. Kani rata agbbinocs, HeagknagHa agkmtoubILe Sro af anekT paceTki i 3BepHeLecs
C3PBICHbI LIBHTP ANs NpaBepi.

e [Ipblbop He npbI3HaYaHbl ANs BbIKAPLICT aHHS MKOA3bMI 3 (i3iYHbIMI | NCIXiYHbIMI abMexaBaHHAMI (y ThIM MKy A3eLbMi), SKis He MatoLb [OCBEMY KapbiCTaHHSA Aaf3eHbIM npbibopam. Y Takix

BbiNagKax KapbICTanbHik naBiHHbI OblLb NanspagHe NpaiHCT PyKTaBaHbl Yanasekawm, sKia afjkasBatLb 3a Aro dscneky.

He nakigaiiue ykmouaHbl npbibop Oes Harnsay.

YcraHaynisaiiue npbIBop Ha poyHy!to, YCTOMNIBYHO | T3pMaYCTOANiBYI0 NABEPXHIO.

3abapaHseyya pasbipallp, 3mMaHALb abo cnpabaBalb YblHiLb NpbIGOP camacToiiHa.

3abapaHsieyya HakpbiBaLb npbibop Ui YbiM-HebyA3b 6nakaBalb BEHT bINALLIMHbIA agTyniHbl Npbibopa nagyac Aro npaupl.

3abscneyBaiilie BOMbHYH NpacTopy BaKON CyLbINKi nagyac sie npaubl He MeHL 3a 5 ¢M 3 ycix bakoy, kab 3abscnevbilb AacTaTKOBY BEHTbINSALbIK.

YcraHaynisaiiue i 3axoyBaeLie CyLLbInky | sie A3Tani Aanéka aa KpblHil Lsnna (Hanpbiknag, KyxOHHal nniTbl). 3abapaxsielta nagBapraLb CyLWbIKY Ui fe 43Tani Y3A3esHHI0 TaMnepaTyp 3Bbill

90°C.
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Mepaa ThIMSAK agKnioYbILb CYLUbINKY af 3MeKT paceTKi, BbIKMKUbILE Sie KHOMKai YKIOY3HHS/BbIKIU3HHS.

He pakpaHaiiyecs fa rapadbix naBepxHsay npeibopa, kab nasberHyup anékay, a Takcama cavblue, kab npauytoubl npsI6op He AaTbikayca 3 camasananbBatoubiMi MaT3pbisinami.
3abapaHsieyya becnepanbiHHa BbIKapbICT 0y BaLlb CyLbIAKY 60mbLl 3a 36 ragsiHbl. Jaub € acTbilp Ha npauary sk MiHiMym 2 ragsid nepag ThIM, SiK 3HOY BbIKapbICTOyBallb.

He nepasbliwLaiilie Yac npalpl, Ha3BaHbl ¥ raTbIM KipayHiLTBE.

CyLwwbinka i e garani He npbi3HadaHbl ANs MbILUS ¥ NOCYAambliiHal MaLlbIHE.

BbikapbICTaHHe faTansy, He pakamMeHOaBaHbIX BbITBOPLAM, MOXa NMpbIBECLi 4a HALMacHara Bbinagky.

He panyckaiiue, kab cinaBbl kabenb 3Bicay 3 kpato Tony abo gaTbikaycs 3 rapaybimi naBepxHami. 3abapaHsielya cblckaub cinasbl kabemnb abo CTaBilb Ha Aro LsKKis npagMeTbl.
o YBAT'A: CyLbinky BapTa BbIKapbICTOYBaLp TOJbKi HA T3pMayCT ONNiBbIX NABEPXHSIX, TAMEP NaBEPXHi NaBiHEH Obllb HE MEHLL NMOWMbl NaACTaBbl CY LK.

NEPAL NEPLWbIM BbIKAPbICTAHHEM

* Mepap nepLibiM BbIKApPbICTaHHEM CTapaHHa BbIMbIALE BEYKY i 3bIMHbISI CeKLbli Npblbopa 3 fagaHHeM MbliiHara CpoaKy.
+ basy cinkaBaHHA npauspbiLe BinbroTHai TKaHHaM i Hi § SKiM pa3e He anyckanue i He abnisaiile Bagom.

UbICTKA | gornsag

« 3aycéabl BbIKMOYanLe nNpbibop nepag YbiCTKai.
* Hikoni He anyckanue kopnyc 3 MaTOpHbIM 6110kaM, 3nekT paLuHyp i BinKy y Bagy Ui iHWY Bagkacub. lNpaLipaiue Kopnyc BiNbroTHam aHyuyKan.
* He BbikapbICTOYBanLe Ans YbICTKi Npbibopa abpasiyHbls MbIAHbIA CPOAKI.

TIXHIYHbIA XAPAKTAPLICTbIKI

AnekTpacinkaBaHHe
230V ~50 Hz

FAPAHTbISI HE PACMAYCIOIXXBAELILA HA PACXOOHbIS MATAPbIANbI (®INbTPbI, KEPAMIYHBIA | AHTbINPbITAPHbIA MAKPbILLI, FYMOBbIA YLWYbI NbHANBHIKI, | IHWbISA)

[aTy BbITBOpYacyi Npbibopa MOXHa 3HaMCLi Ha CepbliiHbIM HyMapbl, SKi 3MELUMaHbI Ha iBSHTbidhikaLbIMHBIM CTbIKEPHI HA CKPbIHLLI Bbipaba i/Li Ha CThIKepbl Ha caMbiM Bbipabe. CepblitHbI HyMap
cknagaeyua 3 13 3Hakay, 4-11 i 5-1 3Haki nakassaroub Mecsil, 6-1i 7-11 nakasBatoLp rof Bbipaba npbibopa.

BbiTBOpLUA Ha CBaé MepkaBaHHe i 6€3 AafaTKOBbLIX anaBSLLMSHHSAY MOXa 3MSHsLb KaMnnekTalblto, BOHKABbl BbIFMAA, KpaiHy BbITBOPYACLi, T3PMH rapaHTbli i TOXHIYHbIS XapaKTapbICTbIKi Magani.
lNpaBspaiLe ¥ MOMaHT aTpbIMaHHs Tasapa.

BbiTBOpUA:
Cosmos Far View International Limited
Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China 3pobnena ¥ Kirai
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