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RUS ®akTuuyeckas KoMnnekTHOCTb AaHHOTO TOBapa MOXET OTANYaTLCA OT 3asIBIEHHON B HACTOSILLEM PYKOBOACTBE. BHUMaTENbHO
npoBepsAITE KOMMNNEKTHOCTL NPU Bblgadye ToBapa NpoaasLioM.

KAZ byn TayapablH HaKTbl XW{HafFbl OCbl HYCKaybIKTa XapusnaHFaHHaH 6acka bonybl MymkiH. CaTyllbl Tayapabl DepreH kesae
KUHAFbIH MYKUAT TEKCEPIH3.

BLR ®akTblyHas kamnnekTHacLb AaA3eHara TaBapa Moxa afposHiBaLLa a 3asyrneHai y AanseHbiM AanamoxHiky. Yeaxrnisa
npassipanLie kaMnnekTHacLb Nagyac Bblgaybl TaBapa npajayLioM.

RUS OnucaHue GBR Parts list BLR KamnnekTaupls KAZ KomnnekTaums

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

2. Cekuum 2. Trays 2. Cexupii 2. Cekumanap

3. basa 3. Base 3. basa 3. bBasa

4. Knonka Bkn/Bblkr. 4. Onloff button 4. Kuonka Ykn./Bbikn. 4. Kocy/©w. TynmeLuiri

5. Perynarop Temnepatypbl 5. Temperature regulator 5. Parynsatap Tamnepatypbl 5. TemnepaTypaHbl peTTeril
6. WHavkaTtopbl paboTbl 6. Work indicators 6. IHgbikaTap npaupl 6.  KyMbIC MHAMKATOPbI

7. Perynstop BpemeHm 7. Time regulator 7. ParynsaTap vacy 7. YaKbIT petTeril

8. [ucnnen 8. Display 8. [bicnnein 8. [vcnnei

MEPbI BE3OINACHOCTU

BHuMaTenbHO NpounTanTe AaHHY MHCTPYKLMIO Nepes SKkcnnyaTaumen npubopa 1 CoXxpaHuTe ee 4ns CNpaBok B AanbHELLEM.

o [lepen nepBoHa4asnbHbIM BKITOYEHNEM NPOBEPBTE, COOTBETCTBYHOT NN TEXHUYECKUE XapaKTEPUCTIKU U3OENNS, yKa3aHHbIE B MapKMPOBKe, 3MEKTPONUTaHMO B Baluein nokanbHoi ceTu.

o HasHauyenwue: Cywwumrnka anekTpuyeckas npeaHasHadeHa Ans CyLIKu OBOLLEN 1 (PPYKTOB, a Takke rpubos 1 Tpas. Mcnomnb3oBaTh TOMBKO B BbITOBLIX LIENSX COrMacHo AaHHOMY PYKOBOACTBY MO
akcnnyatauuw. Mpubop He npegHa3HaYeH A71s NPOMBILLIEHHOMO MPUMEHEHNS.

e He ncnonb3oBaTb BHE MOMELLEHWI.

He ucnonbayitte npubop ¢ NOBPEXOEHHBIM CETEBLIM LUHYPOM MMM APYTMI NOBPEXAEHUAMM. [1py NOBPEXOEHUM LIHYpa NUTaHMS, €70 3aMeHy, BO M3bexaHne onacHoCTW, MOryT OCYLLECTBNSTb

TONBKO KBANMMULMPOBAHHbIE CNELMANMCTbI — COTPYAHWKN CEPBIUCHOTO LieHTpa. HekBanunumMpoBaHHbI PEMOHT NPEACTaBNSET MPSMYI0 ONAaCcHOCTb AMNs NONb30BaTeNs.

CnepuTe, 4ToDObl CETEBO LUHYP HE Kacancs OCTPbIX KPOMOK 1 FOPSIMMX MOBEPXHOCTEN.

He THUMTE, HE NEPEKpyYMBaNTE U He HamMaTbIBalTE CETEBOW LUHYP BOKPYT Kopnyca npubopa.

Mpw oTKMOYEHM NpKUbOpa OT CETU MUTaHWUS HE TAHWTE 3a CETEBOW LWHYP, OEPUTECH TOMBKO 3a BUIIKY.

3anpeLlaeTtcs caMoCTosTeNbLHO PEMOHTHPOBaTL Npubop. He pasbupaitte npubop camocToATENLHO, NPY BO3HUKHOBEHMM HODbLIX HEUCTIPABHOCTEN, a TakKe Nocne nageHus yCTpoicTea

BbIKITOUMTE NPUOOP M3 3MEKTPUYECKON POIETKM M 0OpaTUTECH B BIIVMXKANLLINA CEPBUCHBIN LIEHTP.

Mcnonb3oBaH1e He pEKOMEHOBAHHbIX AOMOMHUTENbHBIX MPUHAANEXHOCTEN MOXET ObITb OMACHBIM UM MPUBECTM K MOBPEXAEHMO Nprbopa.

e  Bceraa otkniovaiTe |'|p|/|60p OT 3NEKTPOCETU nepea YUCTKOM, Unu, ecnm Bel um He nonb3yeTech.
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Bo n3bexaHune nopaxeHus SNeKTPUYECKAM TOKOM 1 BO3ropaHusi, He Morpyxaiite npubop B BOAY UK Apyrie XuaKocTW. ECnm aTo NponsoLwno, HEMeAEHHO OTKIHYMUTE Ero OT 3JIEKTPOCETM |
00paTuTECh B CEPBUCHBIN LIEHTP 41151 MPOBEPKY.

lMonagaHue Bnaru B 0TBEPCTUS BEHTUMALMOHHOM KamMepbl HEAOMYCTUMO

Mpnbop He NpeaHa3HayveH Ans UCTIONb30BAHWS NLaMK (BKIHOYast LETEN) C NOHKEHHBIMI (HU3UHECKMMM, YYBCTBEHHBIMU U YMCTBEHHBIMU CIOCOBHOCTSMI UMW MPW OTCYTCTBUM Y HUX OMbITa Wi
3HaHMIA, ECNIM OHW HE HaXOZATCA NOZ KOHTPOMNEM WUIW HE NMPOUHCTPYKTMPOBaHbI 06 MCMoNb30BaHUK Npubopa NULOM, OTBETCTBEHHBLIM 3a MX Be30MacHOCTb. [1eTH JOMKHbI HAXOANUTLCS NOA KOHTPOSIEM
ANs HEAONYLLEHUs Urpbl ¢ MpubopoMm.

YcTaHaBnMBaiiTe Npubop Ha POBHYIO, YCTOAYMBYHO M TEPMOCTOMKYIO MOBEPXHOCTb.

3anpeLuaetcs pasdupatb, U3MEHSITb UMW NbITATLCS YUHUTL MPUOOP CaMOCTOATENLHO.

3anpeLlaeTcs HakpbIBaTb NPUBOP UK Yem-nbo BIOKMPOBATL BEHTUNSALMOHHbIE OTBEPCTUS Npubopa BO BpeMs ero paboTbl.

O6ecneunBaiite cBODOAHOE NMPOCTPAHCTBO BOKPYT CYLLMIKK BO BpeMS ee paboTbl He MeHee 5 CM CO BCeX CTOPOH, YToObl 06eCneynTb JOCTAaTOUHYH) BEHTUNALMIO.

YcTaHaBnMBaTe M XpaHUTe CYLUMIKY 1 ee AeTanu BAanu oT UCTOYHMKOB Tenna (Hanpumep, KyxXOHHOM niuTbl). 3anpeLaeTcs noasepratb CyLWMAKY UK ee AeTanu BO3LeACTBUI TeMnepaTypbl
cBbiwe 90°C.

He npukacaiitech K ropsiuim nNoBepXHOCTSIM npubopa, 4Tobbl 13bexaTb 0KOroB, a Takxe creaute, YTobbl paboTatoLumii npubop He conpukacancs ¢ BOCTIaMEHSIOWMMCS MaTepuanamu.

Mpw pabote cywmnku npu Temnepartype 35-45°C HenpepbIBHOE UCMOMNb30BaAHME CYLLNMKA HE AOMKHO NPeBbIWaTh 72 Yacos. [laTb Npubopy OCTbITb B TEHEHME Kak MAHUMYM 2X YacoB nepes, TeM,
Kak CHOBa 1CMorb30BaTh.

Mpw pabote cywmnku npu Temnepartype 45-55°C HenpepbIBHOE UCMOMNb30BaAHME CYLLMIKMA He [OMKHO NpeBbIwaTh 48 yacos. [laTb Npubopy OCTbITh B TEYEHUE Kak MUHUMYM 2X YacoB Nepes Tewm,
Kak CHOBa 1CNOb30BaTh.

Mpu pabote cywwunkm npu Temnepatype 55-70°C HenpepbIBHOE UCTIONB30BAHWE CYLUMIKM HE JOMKHO NpeBbiwaTh 24 yacos. [laTb Npubopy OCTLITh B TEYEHWE KaK MAHUMYM 2X YacoB Nepes TeM,
Kak CHOBa 1CNOb30BaTh.

Cywwnka v ee geTanu He npeaHasHa4eHbl Ans MbITbS B NOCYAOMOEYHOM MaLLMHE.

BHUMAHWE: 3anpeluaeTcs ycTaHaBN1BaTh CYLUMIIKY Ha BOCMNAMEHSIOLLMECS NOBEPXHOCTM (HanpuMep, Ha LepeBsiHHbIN CTON U ckaTepTb). 3anpeLLaeTcs UCNONb30BaTh CYLUNIKY Ha CTEKIAHHbBIX
CTOMNax Unm gpyrom cteknaHHon mebenu. Cylunnky cnegyeT UCMOoNb30BaTh TONMBKO HA TEPMOCTOMKUX NOBEPXHOCTSX, pasMep NOBEPXHOCTH JOMKeH BbITb HE MEeHee NMOLLaAN OCHOBAHMWS CyLUKIKK.
HecobntogeHve ykasaHHbIX Mep 6€30macHOCTM MOXET NPUBECTY K BbIX0ZY Npubopa 13 CTPOsI, NOPAKEHWIO SIEKTPUYECKIM TOKOM W/ BO3rOpaHuio.

NEPEQ NEPBbIM UCMNOJIb3OBAHUEM

Mepen nepBbIM UCNOSb30BAHMEM TLLATENBHO BbIMOMTE KPbILLKY M CheMHY ABepLly npubopa ¢ JobaBneHneM MOLLEro CpeacTea.
basy nuTaHus npoTpuTe BNaXHOW TKAHLIO M HU B KOEM Cly4ae He norpyxainTe 1 He obnvsaiTe BOJON.

UCNOJIb3OBAHME NMPUBOPA

lMonoxuTe 3apaHee NPUroTOBNEHHbIE MPOAYKTbI HA ChbeMHble CeKuyn. Cekumun SOMmKHbI BbITb NOMELLEHbI B SMEKTPOCYLINIKY Takum 06pa3om, 4Tobbl BO34yX MOr CBOGOAHO LMPKYMPOBaTh MEXIY
HWAMK. [103TOMY HE PEKOMEHIYETCA KNacTb Ha CEKLM MHOMO MPOAYKTOB W HaKMnagbliBaTb NPOAYKTLI APYr Ha Apyra.

YcTaHoBuTe cekummn Ha Basy. BeicoTa cekumii MOXET U3MeHSTLCS MyTem NOBOpoTa cekumm Ha 180 rpagycos.

HakpoiiTe npnbop KpbILLKOW 1 HE CHUMANTE €€ Ha MPOTSKEHWM CYLLKW.

MMogknoumTe SNEKTPOCYLUNIIKY K CETW dNeKTponuTaHus. Haxmure kHonky Bkn/Beikn.

Otperynupyiite Bpewmsi, Haxas kHomKy (5 C NOMOLLbIO KHOMOK «+», «=» YCTAHOBUTE HEOBXOANUMOE BPEMSI.

[ns perynupoBky TeMnepaTypbl Haxmute kHomky «t°». C nOMOLLbHO KHOMOK «*», «=» YCTAHOBUTE HEOOXOAMMYIO TEMNEPaTYpY.

3eneHb 35-40°C

Worypt/ecto 40°C

[pubbl 50-55°C

Osowwy 50-55°C

®pykTbl - 55-60°C

Msico, pbiba 65-70° C

Mo OKOHYaHUM CYLLIK/ NEPEBEAMTE PErynsaToOp B MUHUMAITbHOE MOMOXEHUE U BbIKIOYIUTE NprbOop, Haxas Ha KHOMKy Bkn/Bbikn. OTkmounte npubop oT aneKTpoceTy.




JOMNONMHUTENBHO:

Moite NPoAYyKTbl nepea CyLIJKOIZ. I'Iepe,u, TEM, KaK MOMECTUTb UX B np|/|60p, HeobxoauMo BbITEPETb UX HACYXO.

Bblpe)KbTe MCNOPYEHHbIE YaCTK U3 NPOAYKTOB, NP Hann4nu TakoBbIX.

I'Iope>KbTe NPOAYKTbI HA KYCO4KHN, 4TOObI MX MOXHO BbINO CBOOOAHO Pa3noxuTb Ha CeKLmax. [nutenbHOCTb CYLLKW 3aBUCUT OT TOMNLLMHbI KyCOYKOB.

PeKOMeH,CI,yeTCFI MEHATb NoNnoXeHne CGKLWIIZ Kaxable HeCKOMbKO YacoB, YTODbI BCE NPOAYKTbI NOACYLWNNNCH 0 Xenaemoil CTenexu, - BEPXHIOK CEKL M0 MOMECTUTb orke k 6ase NUTaHMS!, a HIKHIOK
HaBepX. Takxe CeKUMK C BbICYLLEHHLIM NPOAYKTOM MOXHO y6|/|paTb.

MPUMEYAHWUE: gnutensbHoCTb CYLLKM, ykasaHHas B JaHHOM PYKOBOACTBe, NpubnuantenbHa. OHa MOXET 3aBUCETL OT TeMNepaTypbl B NOMELLEHIUN, YPOBHS BNAXKHOCTU NPOAYKTOB, TOMLLMHbI KYCOYKOB.

CYLUKA ®PYKTOB:
1. Hekotopble dpyKTbl MOTYT GbITb MOKPLITHI BOCKOM Mrv 06paboTaHbl XMMUKaTami, B 3TOM Cryuae WX AOCTaToOYHO 064aTh KUMSATKOM, MOMbITb B XONOAHON NPOTOYHOM BOAE M OBCYLINTD.
2. BblpexbTe KOCTOYKM 1 UCNOPYEHHBIE YYaCTKM.
3. TopexbTe Ha Kycoyku
4. Yr00bl PpyKTbI HE NOTYCKHENM, OMYCTUTE Hape3aHHbIE KyCOUKM (DPYKTOB B HATypamnbHbIA MMMOHHBIA UMK aHaHACOBbIA COK, OCTaBbTe HA HECKONBbKO MUHYT, MOCE YEro HEMHOMO MPOCYLLMTE

BbIKNaAblBalTe Ha CeKLmm.

5. Ecrm Bbl xoTuTe npuaath (pykram AOMONHUTENbHBIA NPUATHBIA apomat, A06aBbTe KOpULY UK BaHWMVH.

CYLLKA OBOLLEW:
1. PekomHgyetcs 0baaTth OBOLLM KNSTKOM, 3aTEM NPOMbITb B XONOAHOM BOLE 1 0BCYLUMTD.
2. BblpexbTe KOCTOYKM N UCNOPYEHHbIE YYacTKu. [TopexbTe Ha KyCcouku.

CYLUKA TPAB:
1. PexomeHZyeTcs CyLIUTb MONOAbIE NUCTbA U noberu.
2. Tlocne cyLiku crefyeTt NOMeCTUTb Tpasbl B GyMaxHbIe NakeTbl MW CTEKNSAHHBIE EMKOCTU U NONOXWUTL B TEMHOE NPOXNaAHOe MECTO.

XpaHeHne cyxodpyKToB:
® He knaguTe Ha XpaHeHue Tennble v ropsumne NpoayKThl. [laitTe um oCTbITb.
® EMKOCTU 1191 XpaHEeHWs JOIMKHbI BbITb YUCTBIMU U CYXUMU
® [1n9 nyyLwen CoOXpaHHOCTM BbICYLLEHHBIX (PYKTOB PEKOMEHAYETCS MCMONb30BATb CTEKMAHHLIE EMKOCTW C METamINYECKMMU KPbILLKaMI, U XpaHUTb UX B CYXOM NPOXNagHOM MecTe npu TemnepaTtype
5-20°C.

® Ha npoTsKeHUM NepBoi Heaenu Nocne BbICYLLMBAHUSA PEKOMEHAYETCS NPOBEPATL Hanu4Me Bnark B eMKOCTW. Ecriv oHa ecTb, 3HaUMT NPOAYKTbI BbICYLUEHbI HE[OCTATOYHO XOPOLLIO M AOIMKHBI BbITh

BbICYLLEHbI eLLe pa3.

PEKOMEHOALWK NO NOArOTOBKE NMPOAYKTOB K CYLUKE

NPEOBAPUTENBHAA NMOAOTOBKA ®PYKTOB K CYLUKE

MpeaBapuTenbHas NOAr0TOBKa (hPYKTOB K CYLUKE COXPAHSIET UX HATyparbHbIiA LBET, BKYC 1 apoMar.

Hwxe npencraBneHbl pekoMeHaaLmm no noarotoske (PYKTOB K CYLLUKE:

BosbmuTe Y4 cTakaHa coka (kenaTenbHo HaTypanbHoro). Cok AOMmKeH COOTBETCTBOBATL (DPyKTaM, KoTopble Bbl nogrotaenusaeTe K cywike. Hanpumep, ans 6rok Ucronb3yiiTe sGrouHbIi CoK.
CwmeLuaifTe Cok C 1BYMSs CTakaHamy BOAbI U MOMECTUTE B 3Ty BOAY NPEABapUTENLHO 3aroToBREHHbIE pYKThI. CrycTs 2 Yaca BbITpUTe (PPYKTbI HACYXO U NPUCTYNANTE K CyLLIKe




Mpoaykr
AN CyLIKu

ABPUKOC

AHAHAC
(cBexwUiA)

BAHAHbI

BUHOIPA
NHXWNP
BULLIHA

TPYLLN

NEPCUK

ABJTIOKA

I'Ipwvleanme: YKa3aHHOe BpeMs CYLLKWN ABNAETCA I'IpVI6]'II/I3I/ITeJ'IbeIM M MOXET BapbMpPOBaTLCA. JNnyxble npeanoyTeHua n0Tpe6V|Tene|7| B rOTOBKE NPOAYKTOB MOryT OTNMYaTbCA OT ONUCaHHbIX B ,ElaHHOIZ

Tabnuue.

MoaroToBka

HapesaTb nornosHKaMu, NONOXUTb CPE3OM
BBEPX

OuuncTutb, Hape3aTb JIOMTUKaMKU

OumcTuTb, HapesaTb NOMTUKaMK (TONLLMHON
3-4 Mm)
Llenvkom

lMopesaTb fonbKaMu.
Llenukom

MouncTuTb 1 nopesarb AonbKaMu.

MopesaTb Nononam, BbITalUTb KOCTOHKY,
korga cpyKT HanoNOBUHY NOACOXHET

MouncTuTh, BblpesaTb CEpALEBNHY, HapesaTb
KycOuYKamn UIu FIOMTUKaMW

MPEABAPUTENBHASA MOArOTOBKA OBOLUEN K CYLIKE

® PekomeHayeTcs KunATUTL Nepeq CyLukoi 600k, LIBETHYIO KanycTy, GpOKKONK, Cnapxy v kapTodenb. [ToMecTuTe 0BOLM B KUMALLYIO BOAY Ha 3-5 MuHyT. CreiiTe Bogy, YyTb NOACYLUMTE OBOLLM 1

MOMECTUTE UX B SMEKTPOCYLLNIKY.

® [Ecnu Bbl xotute fo6aBuTh K TakM OBOLLAM, Kak 3eneHble 606bl, cnapxa u gp., BKYC IMMOHA, MOMECTUTE WX B IMMOHHbIN COK Ha 2 MUHYT.

KoHcucTeHuums
nocre CyLKu

MArkaa

KecTkada

XpycTaLas
Msirkast
*ecTkas

KecTkasa
MArkaa

MArkaa

MArkaa

MpyMeyaHme: ykasaHHbIe COBETbI HOCST PEKOMEHAATENbHbIN XapakTep W He 00s13aTeNbHbI K MPUMEHEHUHO.

MpoaykTt
ANA CYWKN

APTULLOK
BAKITAXAH
BEPOKKOIN

rPUBbI

3ENEHbIE BOBbI
KABAYOK

KATTYCTA

MoproToBka

HapesaTtb nonockamu (TonwmHon 3-4 Mm)

OumncTuTb W Hape3aTb NONoCKkamMu (TONLMHOM 6-12
MM)

OumcTnTb, PasannTb Ha colseTus u 0baaTb
KMNSITKOM

HapesaTtb nnm 3acywmtb Lenukom (HebonbLune
rpubbI)
OunCTUTB, KUNSATUTB [JO NPO3PAYHOCTY 3EPEH

Mope3aTtb Kycoukammu (TOMLLMHON 6 MM)

MMoyncTuTh, HapesaTb NoNockamu (TOMLWMHOK 3 MM).

Bblpesatb cepaLeBuHy

KoHcucTeHums
nocrne CyLwiKu

Xpynkas
Xpynkas
Xpynkas

XecCTKasa

Xpyrnkas
Xpynkas

KecTkasa

Bpems cywku,
yac.

13-28
6-36

8-38
8-38
6-26

8-26
8-30

10-34

4-15

Bpems cyLwku,
vac.

5-13
6-18
6-20

6-14
8-26
6-18

6-14



KATTYCTA

EPIOCCENBCKAS Paapesatb nornonam xpycrawas 8-30
-1
LIBETHAA KAMYCTA Pasneenutb Ha coLpeTusi, 00aaTh KUMSATKOM Heerkad 6-16
KAPTO®E/b MopesaTb kycoukamu. Kunstuts 8-10 MuHyT Xpycrawas 8-30
nyK HapesaTb konbLamu (TONLWMHOR 3 Mm). Xpycrawas 8-14
MOPKOBb HapesaTb konbLamu (TonwmHoit 3 - 5 mm), 06gatb XpyCTALLS 8-14
KMNSATKOM
OrYPEL] Ehont)mcmm 1 nope3atb Ha KyCOYKM (TOMLLMHON 12 KeCTKaS 6-18
MEPEL CTIATKAV lMopesaTb Ha NONOCKW UMW KPYXKW (TONLLMHON 6 MM), XpyCTALLES 414
BbIpe3saTb cepaLeBuHy
METPYLLUKA TMoMeCTUTb NCTbS B CEKLN Xpycrsas 2-10
rnomMnaor MoumncTUTb, NOPEe3aTh Ha KYCOUKM UMK KPYXKN XecTkast 8-24
PEBEHb MMoumncTUTL U NOpesaThb Ha KyCOUKM (TOMLMHON 3 MM) noteps Braru 8-38
CBEKTIA [MpOKUNATUTL, OCTYAMUTb, OTPE3aTh KOPELLOK 1 XpyCTSLas 826
BEPXYLLKY, Ope3aTh Ha KyCOYKH
CENbOEPEN lMopes3aTb Ha KyCOYKM (TOMLLMHON 6 MM) XpycTaas 6-14
3ENEHbIN NYK HawwwHkoBaTh XpycTaas 6-10
CMNAPXA lMope3aTb Ha KYCOYKM (TOMLLMHON 2,5 MM) XpycTaas 6-14
YECHOK MMouncTITb M NopesaTh Ha KPYrble KyCoUKM Xpycrawas 6-16

MpumeyaHme: ykazaHHOE BPEMS! CYLLK SBNSAETCS NpUONM3NTENbHLIM 1 MOXET BapbUPOBaTLCS. JIMUHbIE NpeanouTeHUs noTpebutenen B roTOBKE NPOAYKTOB MOFYT OTINYATLCA OT ONUCAHHBIX B JaHHOM
Tabnuue.

NOArOTOBKA MACA, PbIEbl, NTALBI K CYWKE

lMpenBapuTenbHas NOArOTOBKA Msica, NTULbI, pbibbl Heobxoauma Ans 300poBbsA. [1s CyLIKM UCTONB3YMTE HEXMPHOE MSICO, NTULLY, pbiby. PekomeHayeTcst nepes CYLWKON 3amMaprHOBaTh MSICO, NTULLY,
pbIBy. OTO COXpaHWT BKYC, YObeT GonesHeTBOpHbIE GakTepumn 1 caenaeT NpoayKTbl MArKMMU. YTOObI BbITSHYTL M3 MSICa, MTULbI, PbiBbl M3MMLLHIOK BRary U AOMbLUE COXPaHUTL NPOAYKT, B MapuHaj
HeobxoanMMo fobaBuTb Conb.

PELIENTDI

BANEHOE MACO
WHrpeaneHTb!:
loBsguHa — 500 r
Coesbiit coyc — 100 mn
Amxuka—-20T

Cneuun

[MopsiooK NpUroTOBNEHNS

Msico NpOMBITb, 3a4NCTUTL OT JKMPa, NAEHOK W XMW, Hape3aTb NONepPeK BOSIOKOH, NnacTiHamu, TonwwmHomn 0.5 cm. MoarotoBneHHoe MACo 3aMapyHOBaTh B CMECU COEBOIO COYCa, KUK, CIELA 1
ybpaTh B X0noamnbHUK Ha 6 — 8 yacoB. 3aTem cnuTb NULLHUA MapuHag. PaBHOMEPHO pasnoXuTb Ha CEKLMM 3aMapUHOBAHHOE MSICO, YCTaHOBWUTL CEKLMM B HANpaBnstoLLMe KOpryca, 3aKpbiTb ABEPLLY.
YCTaHOBNTb TEMNEPaTypHbIN pexuM Ha 70°C 1 BKNKOUMTL CyLuUnKy Ha 6 — 10 yacos, B 3aBUCYMOCTM OT KENAeMOI KOHCUCTEHLMN. KOnmMYecTBO yCTaHaBNMBaEMbIX CEKLMIA 3aBUCUT OT KONMYECTBa
MPOAYKTOB.




BANEHAA PbIBA

WHrpeaneHTb!:

Tpecka (cbune) — 500 r

Cok numoHa — 50 mn

Conb-50T

MepeL, YepHblil MONOTbIN

MopsiAoK NpUroTOBNEHNS!

PbiBy NpoMbITb W 06CYLWNTL, Hape3aTk Nonepek BOMOKOH, Opyckamm, TonwHoi 0.5 cm. MoaroToeneHHyto peiby 3aMapiHOBaTh B CMECK COMNM NepLa, MMMOHHOTO CoKa 1 yopaTh B XONOAMIbHUK Ha 4 —
6 yacoB. 3aTem CnuTb NULLHUIA MapUHag. PaBHOMEPHO pasnoXWTb Ha CEKLM NOLATOTOBNEHHYIO phify, YCTAHOBWTbL CEKLMW B HANPaBSIIOLLME KOPMYCa, 3aKPbITh ABEPLY. YCTAHOBUTL TEMNEPATYPHLIN
pexum Ha 70°C v BKMIOYNTb CyLUMIKY Ha 6 — 10 YacoB, B 3aBMCUMOCTM OT XeflaeMOMN KOHCUCTEHLMM. KonnyecTBo ycTaHaBnNMBaeMbIX CEKLMIA 3aBUCKT OT KONMYECTBa NPOAYKTOB.

BANEHAA NTULA

WHrpeameHThbI:

WHoenka (pune) — 500 r

YecHok— 30T

KoHbsik — 50 mn

Conb-30Tr

Caxap-20r

Manpwuka, cyleHas, monoTas

[opsi4oK NpUroToBEHNs

WHZenky npoMbITh M 06CYLINTL, Hape3aTb NONepPeK BOMOKOH, NOMTUKaMK, TonwmHor 0.5 cM. YecHOK HaTepeTb Ha MenKom Tepke. NOAroTOBNEHHYIO MHOENKY 3aMapuHOBaTb B CMECH KOHbSIKA, YECHOKa,
Conu, caxapa, CreLyi n ydpatb B XONOANUNbHUK Ha 4 — 6 YacoB. 3aTem CMnTb NULLIHMIA MapuHag,. PaBHOMEPHO PasNoxuTb Ha CEKLMM NOAFOTOBNEHHYIO UHAEIKY, YCTaHOBUTb CEKLMM B HAMpaBnsioLLme
kopnyca, 3aKpbITb ABEpLY. YCTaHOBUTL TEMMepaTypHbIit pexim Ha 70°C 1 BKMoUNTb CyLumnky Ha 6 — 10 4acos, B 3aBUCMMOCTY OT JKeMaeMom KOHCUCTEHLMM. XKONMYECTBO YCTaHaBNMBAEMbIX CEKLMI
3aBUCHUT OT KONMYECTBA NPOAYKTOB.

KAUCNOMOIO4YHbIE MPOAYKTbI (MOr'YPT, CMETAHA, PAXXEHKA)

WHrpeamneHTb!;

OcHoBHOM NpoayKT (MOMOKO, CIIMBKM, TONNEHOE MOMOKO) — 1 1

3aksacka ans Worypra, CMeTaHb! unm PsxeHkn — 1 nakeTuk

[MopsgoK NpUroToBMeHMs

B uncToit eMKOCTI CMeLLaTb OCHOBHOM NPOAYKT C 3aKBACKOW B COOTHOLLEHMM YKa3aHHOM Ha YNaKOBKE C 3aKBACKOW. [OTOBYIO CMECh Pa3nuTh MO CTakaH4MKaM. YCTaHOBUTb 1 CEKLMIO B KOpMYC Ha
HWXHMI YPOBEHb, HA HEWl PAaBHOMEPHO PacCTaBUTh CTakaHUMKK C MPOAYKTOM, 3aKpbITb ABEPLY. YCTAHOBUTL TeMnepaTypHbIn pexuM Ha 40°C 1 BKMIOUMTb CyLIUNKY Ha 6 — 12 yacoB, B 3aBMCMMOCTM OT
PeKOMEeHAaLMIA NPON3BOAMTENS 3aKBACKM. [0TOBLIN NPOAYKT NOCTaBUTL B XONOAMIBHUK Ha 3 vaca.

PACCTOWKA TECTA

3amecuTb TECTO, COracHo BblIBPaHHOMY PELIENTY, NEPENOXUTL B MOAXOASALLYIO MO AuaMeTpy Cywnnku nocyay. Obbem nocyasl 4omkeH BbiTb BbibpaH ¢ y4eTom nogbema Tecta. PekomeHgyeTtcs
MCMOMNb30BaTh 3MaNMPOBaHHbIE UMK CTaNbHBIE EMKOCTH 1151 PACCTOMKK. YCTaHOBUTL 1 CEKLMIO B KOPMYC HA HIKHUI YPOBEHD, HA HEE YCTaHOBWTb EMKOCTb C TECTOM, 3aKpbITh 4BEPLY. YCTaHOBUTL
TeMnepaTypHblil pexxiuM Ha 40°C 1 BknoumnTb cylumnky. OpueHTMPOBOYHOE BPEMS PaCcCTOMKK, COCcTaBnseT 1 yac, noToM TECTO 0BMUHAETCs 1 MPOLIECC NOBTOPSETCH.

9HEPIETUYECKUIA BATOHYMK U3 CYXODPYKTOB C OPEXAMU

WHrpeaneHTb!:

Kypara — 150 r

YepHocnme — 150 1

Kenoposbiin opex — 50 1

Ipeukmit opex — 50 1

[MopsiooK NpUroTOBNEHNS

CyxopyKTbl MPOMBITb, MENKO Hape3aTb M M3MeNbYUTL Mpy noMoLLm 6neHgepa. Opexu pacTonoyb B CTYMKe 1 cMeLlaThb ¢ pyKTOBOM Maccol. /13 nomy4mBLLeics Macchl CpOpMUpOBaTh HaTOHUMKN
MPOU3BONBLHON (POPMbI. YCTaHOBUTH CEKLMIO B KOPMYC HA HINKHMIA YPOBEHb, HA HEM PAaBHOMEPHO Pa3noXuUTb NOMyYMBLUMECS BATOHUMKM, 3aKPbITh ABEPLY. YCTAHOBUTL TEMMEPATYPHbIA pexumM Ha 50 -
70°C v BKIHOUMTL CyLIMNKy Ha 6 — 10 YacoB, B 3aBMCUMMOCTY OT XenaeMom KOHCUCTEHLMM. KonnuyecTBo yCTaHaBNMBAEMbIX CEKLWN 3aBUCUT OT KONTMYECTBA NMPOAYKTOB.
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YUCTKA N YXO[

o  Bcerga Bobikntovaiite npubop nepes YMCTKON.
e Hukorza He norpyxaiite KOpnyc ¢ MOTOPHbIM 610KOM, SMEKTPOLLHYP U BATIKY B BOAY UM APYTYI0 XnAKoCTb. [poTupaiiTe Kopryc BNaXHOMA TPANOYKON.
o He ucnonbayiite gns uucTky npubopa abpaswBHbIE MOKLLME CPEACTBa.

XPAHEHWE I TPAHCMOPTVPOBKA
e  Y6enutechb B TOM, YTO NpuBOP OTKMKOYEH OT CETU W MONHOCTLIO OCThIN. Mepes Tem, kak yopaTb nprubop BbinonHuTe Bee Tpebosanus pasgena YACTKA u YXOL.
e [Ina 3awmTbl paboyeit NOBEPXHOCTM OT NOBPEXAEHUA XpaHUTE NpUBOP B BEPTUKANBHOM NOMOXEHWM, YCTAHOBMB Ha OCHOBaHMe.
e YCroBuWsl XpaHeHusi: XpaHWUTb Npu NKOCOBON TeMnepaType 1 BNaxHoCTH Bo3ayxa He 6onee 80%. Cpok xpaHeH!st — HE OrpaHnyeH.
e [pu TpaHcnopTHpoBKe 06ECTEUNTL COXPAHHOCTb YMaKOBKM.
PEANN3ALINA
OcyLecTBNsETCS COrnacHo obLLMM npasuiam peanuaaLuy TOBapoB W okasaHus ycnyr 1 3akoHom «O 3almTe npas notpebuteneiy.
NPABWIA 1 YCITIOBUA YTUNNSALIMA
YnakoBKy, PyKOBOACTBO NONb30BATENS!, @ Takke caMm npubop HeobX0AMMO yTUNM3NPOBaTb B COOTBETCTBMM C MECTHOI NporpaMmoii no nepepaboTke oTxoaoB. He BoibpacsiBaiiTe Takve U3aenust BMecTe
C 06bI4HBIM BbITOBBIM MYCOPOM.

TEXHUYECKWUE XAPAKTEPUCTUKU

AnekTponuTaHue

230B~50Ty
FAPAHTUA HE PACNPOCTPAHAETCA HA PACXOOHbIE MATEPUATNBI (PUNbTPbI, KEPAMUYECKUE U AHTUMNPUIAPHBIE NOKPLITUA, PE3UHOBbLIE YNNTOTHUTENW, U T. .)
[aty narotoeneHns npubopa MOXHO HaNTK HA CEPUIMHOM HOMEpE, PAcrONIOXEHHOM Ha MAEHTUUKALMOHHOM CTUKEpEe Ha KOpobKe u3genns uunu Ha CTukepe Ha camom magenun. CepuiHein Homep
COCTONT U3 13 3HAKOB, 4-11 M 5-11 3HaKM 0603HAYAKOT MECsILL, B-7 1 7-1 0603HAYAIOT rof M3roTOBNEHNS Npubopa.
Mpou3BOAMTENb HA CBOE YCMOTpEHME 1 B3 [ONOMHUTENbHBIX YBELOMMEHUI MOXET MEHSATH KOMMIEKTALMIO, BHELHMIA BUA, CTPaHy NMPOM3BOACTBA, CPOK FrapaHTUN W TEXHUYECKME XapaKTEPUCTUKM
mogenu. MpoBepsiiTe B MOMEHT NONy4YeHus ToBapa.
Cpok cnyx6bl n3penus, Npu akcnyaTaLmuy NpoLyKLMy B pamkax GbITOBbIX Hyz 1 COBNIOAEHUM NpaBun NONb30BaHMS, NPUBELEHHbIX B PYKOBOACTBE MO SKCMMyaTaLun, COCTaBnseT 2 (4Ba) roaa co AHs
nepegaun uagenus notpeburento. Cpok cryxObl YCTAHOBMEH B COOTBETCTBUM C AEMCTBYHOLLMM 3aKOHOAATENLCTBOM O 3aLuTe npaB notpebuteneir. arotosutens obpallaeT BHUMaHWe notpedutenen,
4TO NPY COBMIOAEHNM AaHHBIX YCIIOBUA, CPOK CIYXObl N3AENNS MOXET 3HAUUTENBHO NPEBbICUTD YKA3aHHbINA U3rOTOBUTESNIEM CPOK.

AxkTyanbHas nHopMaLumsa o CepBUCHbIX LIEHTPax pa3melleHa Ha canTte http://multimarta.com/
Cpenato B Kutae

UzrotoBuTtens:

Cosmos Far View International Limited

Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China [ H [ c €
Kocmoc ®ap Bbto MHTepHewHn Jiumntes

Od. 701, 16 anapr., neix 165, PaHb6oy Hopc Crput, Hunbo, Kutai

WUmnoprep/OpraHn3aums, ynonHOMOYEHHas NPMHUMAaTL NPeTeH3nn Ha Tepputopun P®/ YNnonHoMo4YeHHOEe N3roToBUTENeM NIULIO:

000 "MnHoBauws", 188670, Poccus, JlenuHrpaackas obnacts, BceBonoxckuid paiioH, Tepputopus MNP CnytHuk, ynuua LieHTpansHas, ctpoenmne 58, nomeluenne Ne 3226, Ten/dakc: 8(812)325-23-48
MocTaBWMK-AUCTPMOBLIOTOP:

000 «Banepusi», P®, 188670, NeHuHrpaackas obnacTs, BceBonoxckuii paioH, Tepputopust MNP CryThuk, ynuua LientpanbHas, ctpoeHue 58A, nomeluerne 419A, Ten/cakc 8(812) 325-23-34




ENG USER MANUAL

IMPORTANT SAFEGUARDS

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

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

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

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

For indoor use only.

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

BEFORE FIRST USE

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

Dry all parts thoroughly after cleaning.

USING THE APPLIANCE

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

e  Put the sections on to a power base.
e  Putthe upper lid on the appliance. During drying the upper lid should always be on the appliance.

e  Plug and turn on the appliance by putting the switch to the position “ON”.
e Setthe time by pressing (O Ajust the required time with «#», «=» buttons.




e Set the temperature by pressing «t°». Ajust the required temperature with «+», «=» buttons.

Temperature mode advices:

- Herbs 35-40°

- Yoghurt/Proving 40°

- Mashrooms 50-55°

- Vegetables 50-55°

- Fruit 55-60°

- Meat, Fish 65-70°
o When you finish using the appliance turn it off by putting the switch to the position "OFF". Unplug the appliance.

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

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

DRYING VEGETABLES

Wash the vegetables.

Take out the pit and cut off the spoiled parts.

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

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
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TABLE OF PREPARING THE FRUITS FOR DRYING

Name Preparing Condition after drying | Duration of drying
Apricot Slice it and take out the pit Soft 13-28
Orange peel Cut it to long stripes Fragile 8-16
Pine apple (fresh) Peel it and slice into pieces or square parts Hard 6-36
Pine apple (tinned) Pour out the juice and dry it Soft 6-36
Banana Peel it and slice to round pieces (3-4 mm Crispy 8-38
thickness)
Grapes No need to cut it Soft 8-38
Cherry 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 Cut into 2pieces and take out the pit when the Soft 10-34
fruit is half-dried
Date-fruit Take out the pit and slice Hard 6-26
Apple Peel it. Take out the heart, slice it into round Soft 4-15
pieces or segments

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

TABLE OF PREPARING VEGETABLES FOR DRYING

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

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

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

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

RECIPES

BEEF JERKY
Ingredients:

Beef - 500g.

Soy sauce - 100ml.

Spicy tomato sauce — 20g.
Seasonings

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

FISH JERKY
Ingredients:

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

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

TURKEY JERKY
Ingredients:

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

Sugar - 20g.
Paprika powder

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

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

Use as many food trays as necessary.

FERMENTED MILK PRODUCTS (YOGHURT, SOUR CREAM ETC.)
Ingredients:

Milk, cream, baked milk — 1 1.

Yoghurt culture — 1 bag.

Combine ingredients in a clean bowl in proportions according to directions on the bag with yoghurt culture. Mix and pour the mixture into cups. Set one food tray to the guide of the dehydrator and place
cups inside. Close the door and set temperature to 40°C. Turn on the dehydrator for 6 — 12 hours depending on the yoghurt culture manufacturer's directions. Refrigerate for 3 hours.

PROVING DOUGH

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

DRIED FRUIT AND SHELLED WALNUTS SNACK
Ingredients:

Dried apricots — 150g.

Dried prune — 150g.

Pignolia nuts — 50g.

Shelled walnuts - 50g.

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

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

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 sticker on the gift box and/or on sticker on the device. The serial number consists of 13 characters, the 4th and 5th
characters indicate the month, the 6th and 7th indicate the year of device production.

Producer may change the complete set, appearance, country of manufacture, warranty and technical characteristics of the model without notice. Please check when purchasing device.
Production branch:

Cosmos Far View International Limited

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

Made in China

KAZ NAUOANAHY BOUbIHLLA H¥CKAYbIK

KAYINCI3AIK LUAPAJIAPBI

AcnanTbl nanganaHap angblHga oCbl HYCKAYmbIKTbl MYKUAT OKbIHbI3 )X8HEe KeriH aHblKTama any YLiH cakTan KOMbIHbI3.

AnFfawkbl Kocy angbliHaa OyibIMHbIH TaHOanayblHOa KepCeTinreH TEXHUKarblK cuaTTamarnapbl XKeprinikTi XXeniHi3aeri anekTp KOpekTeHyre Cankec KeneTiHiH
TEKCEPIHi3.

Tek TYpMbICTbIK MakcaTTa nanganaHbiHpl3. Acnan eHepkacianTe KongaHyFa apHanMaraH.

XKeninik 6aybl 3akpiMgaHFaH Hemece 6acka 3akbiMaapbl 6ap acnanTtbl nanganaHbaHbI3.

XKeninik 6ay eTkip WweTTep MeH bICTbIK 6eTTepre TumeyiH 6arkaHbI3.

XKeninik 6aygbl acnan KopnycbiHbIH anHanacbiHa opamaHbI3, OypamMaHpl3 xaHe TapTnaHbI3.

AcnanTbl KOPEKTEHY XEeNiCiHEeH axkblpaTkaHda Xeninik bayabl TapTnan, Tek awagaH yCTaHpI3.

AcnanTbl 63 6eTiMeH xxeHaeyre ThipbiCNaHbI3. Akay TyblHOAFaH Xar4ar[a akblH OpHanackaH CepBUCTIK OpTarblKKa XOMbIFbIHbI3.

KeHec GepinmereH KocbiMLLa KepeK->kapaKTbl NavganaHcaHbl3, Kayin TeHyi Hemece acnan 3akbiMgaHybl MYMKIH.

AcnanTbl Tazanay angblHA4a XaHe OHbl NanganaHbacaHbI3 bINFU ANEKTP XKeNigeH aXbIpaTbiHbI3.

HA3AP AYOAPbIHbI3: AcnanTbl Ccy TonfaH BaHHa, pakOBUHa HeMece 6acKa biabICTapAblH KacblHAA NanpanaH6aHbI3.

OnekTp TOK coknay >kaHe TyTaHbay yLiH acnanTbl CyFa HeMece 6acka CymbiKTbikka 6aTbipmaHbi3. Erep 6yn 6ona kanca, oHbl BipaeH anekTp XenigeH axblparbir,
TEeKCepy YLUiH CEPBUCTIK OpPTanbIKKa >KOMbIFbIHbI3.

Acnan umsmnKanblK XXeHe ncuxukanblk WwekTeynepi 6ap, ocbl acnanTbl NanganaHy Toxipubec ok agaMmaapMeH (COHbIH iWwinae 6ananapmeH) nanganaHbinyfFa
apHanmaraH. byn xarganga nanganaHyLubiHbl OHbIH KayincisgiriHe xayan 6epeTiH agam angbiH ana ynpeTy Kepek.

Kocy acnanTbl kapaycbl3 KanablpMaHbI3.
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AcnanTbl Teric, TYpaKTbl XXaHe bICTbIKKa Te3iMAi >xepre opHaTbIHbI3.

AcnanTbl awyra, e3repTyre Hemece e3AiriHeH XXeHaeyre ThlpbICyFa ThIbIM canbiHagbl.

AcnanTbl xxabyra Hemece XyMbIC Ke3iHAe acnanTbiH XenaeTy caHpinaynapbiH bipaeHemeH Kypcaynayfa TblibIM CcarnblHagbl.

KenTipriw anHanacbiHga OHbIH, XyMbICbl GapbICbiHAA XETKINIKTI )KenaeTyai kamTamachi3 eTy YLUiH XXaH-XafblHaH kem gereHae 5 cM epkiH KEHiCTiKTi kamTaMachI3

eTiHi3.

o  KenTipriwTi >kxaHe OHbIH, GenLweKTepiH Kby Ke34epiHEH TbIC OPHATbLIHBI3 XXaHe CcakTaHbI3 (Mbicanbl, ac yi nnuTackl). KenTipriwTi )keHe oHbIH 6enwekTepiH 90°C-
[OEH Xofapbl TeMnepaTypaHblH 8cepiHe KangblpMaHbI3.

o KenTipriwTi anekTp xeniciHeH ewwipep anabliHAa, OHbl KOCy/eLwipy TyWMeLLiriMeH oLwipiHis.

Kynin kanmay yLiH acnanTblH bICTbIK O6eTTEpiHEe XaHacnaHbI3, COHbIMEH KaTap >KyMbIC iCTen TypfaH acnanTbiH, TyTaHfbIL MaTepuangapfa TUMereHiH

KaparanaHbl3.

KenTipriwTi y3aikci3 72 cafatTaH apTblk KongaHyfra TbiibiM canbiHaabl (35-45°C). KailTa kongaHap anabiHoa oHbl keM AereHae 2 caraT 60Mbl CybITbIHbI3.

KenTipriwTi y3gikci3 48 caraTTaH apThlK KongaHyfFa TbiibiM canbiHagbl (45-55°C). KaiTa kongaHap angbiHoa oHbl keM gereHae 2 carat 00Mbl CYbIThbIHbI3.

KenTipriwTi y3gikci3 48 caraTTaH apThlK KongaHyfa TbiibiM canbiHagbl (55-70°C). KaTa kongaHap angbiHga oHbl keM gereHae 2 carat 00Mbl CYbIThbIHbI3.

Ocbl HycKkaynblKTa KOPCETIMNIEH XXYMbIC YaKbITblH acbipMaHbI3.

KenTipril neH oHbIH, GenLekTepi biAbIC XKyy MALUMHECIHAE XYYyFa apHanmaraH.

OHpipyLwi keHec 6epmereH benLiekTepai KonaaHy xxasaTanbIM XafaainFa aKenyi MyMKiH.

KopekteHaipy 6aybiHbIH yCTEn WeTiHEeH TYCIPMEHi3 HemMece bICTbIK 6eTTepre TurisbeHis. KopekteHaipy 6aybiH KbicyFa HemMece OfaH ayblp 3aTTap Kolfa ThbibIM

canblHaabl.

o HASAP AYOAPbIHbI3: KenTipriwTi TEK bICTbIKKa TE3iMai 6eTTepae faHa KongaHraH XeH, 6eTTiH MenLwepi KenTipriw HerisiHiH aymarbiHaH a3 6onmMaybl Tuic.

ANFALLKbI NANOANAHY ANgbIHOA

Anfaw KongaHap angblHa KaknakTbl XaHe acnanTblH anbiH6anbl CeKLmManapbiH Xyy KyparblH Koca OTbIpbIm, MYKUST XybIHbI3.
KopekTeHzaipy HeridiH AbIMKbIN MaTaMeH CYPTIH|3 XaHe eLlKallaH CyFa 6aTbipMaHbI3 XaHe Cy KyMaHbI3.

TA3AJIAY XKOHE KYTY

Acnantbl Tazanap angblHAa bINFn eLWipin 0TblPbIHbI3.
MoTopniblk 6rorsl 6ap kopnycThl, 3nekTp Bay XaHe alaHbl CyFa Hemece Backa CyMbIKTbIKKA ellkallaH 6aTbipMaHbl3. KopnycTbl AbIMKbIN MaTaMeH CYpTNEHi3.
Acnantbl Tasanay YLiH abpasusTi Xyy KypanaapbliH KongaHbaHbls.

TEXHUKAJIbIK CUTTATTAMAIJIAPGI

AneKTp KOPEKTEHY

230 B ~50Tuy
KENNQIK WbiFbIH MATEPUANOAPBLIHA (CY3IJIEP, KEPAMUKAIIBIK XXOHE KYKOIE KAPCbl XXABbIHObIJIAP, PESUHA HbIFbISOAYBIWLUTAP MEH
BACKAIAP) TAPANIMAAODI.
Acnan »acany KyHiH OynbiM KopabblHOaFbl COMKECTEHAIPY CTUKEPiHAE XaHe/HeMece BynbIMHbIH e3iHaeri cTukepae Tabyra 6onagbl. Cepusnblk Hemip 13 6enrigeH
Typagbl, 4-wwi xaHe 5-wi 6enri acnanTbIH Xacany anbiH, 6-Lbl XaHe 7-wi 6enri XbinbiH 6ingipeai.
OHAipywi acnanTbIH An3alriHbl MEH TEXHMKANbIK cunaTtTaMmanapbiH anfblH ana eckeTnen e3repTy KyKbIfblH ©3iHAe kanasipagpl.
©OHAipyuli 3aybIT:
Cosmos Far View International Limited
Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China
KblTanga »xacanfaH
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BLR KIPAYHILUTBA MA 3KCNNYATALbII

MEPbI BACNEKI

BaIiBa NpayblTaliLie fafg3eHyio iHCTPYKLbII Nepag aKcnyaTaubisi Npsibopa i 3axaBaelie sie Ang iHdapmalsli  AaneLubim.
Mepap nepLuanayaTkoBbIM YKMIOYSHHEM NPaBepLE, Li agnaBsfatoLb TAXHIYHbIS XapaKTapbICTbiki Bblpaba, nasHavaHbls Ha MapKipoyLibl, aneKTpacinkasaHHo ¥ Bawaii nakanbHai ceTupl.
BbikapbicToyBaiLie Tonbki Y nobbiTaBbix MaTax. MpbIGop He Npbi3HaYaHb! 4N1S NpamMbICoBara Y)kbIBaHHs.
He BbikapbICTOyBaiLe Na-3a NamsLLKaHHAM.
He nakigaiiue npauytoubl npsibop be3 Harnsgy.
He BblikapbicToyBaiLe Npbl6Op 3 NaLKOAKaHbIM CETKaBbIM LLUIHYPOM Lij iHLLbIMI NALLKOMKaHHSAMI.
Caublue, kab ceTkaBbl LUHYP He KpaHaycst BOCTPbIX kaHTay L rapayblX NaBepXHsty.
He usriue, He nepakpyyBaiLie i He HaMOTBaMLIE CETKaBbI LLHYP Bakon kopnyca npbibopa.
Mapyac agknouaHHs Npblbopa af CeTKi CinkaBaHHs He LArHiLe 3a CceTkaBbl LWHYP, BApbILecs Tonbki 3a BiganeL.
He cnpabyiiLie camacToiiHa pamaHTaBaLb npblOop. Mpbl Y3HiKHEHHI Henanagak 3BApTaiLecs ¥ HaNbniKaiLLbl CPBICHBI LIAHT.
BblikapbiCTaHHe He pakaMeHaaBaHbIX AafaTKoBbIX Npbinagay Moxa bbilb HebscneyHbIM Li NpbIBECL fa NaLlKomxaHHs npbibopa.
3aycénbl agkntovaiile npolbop af anekTpaceTki Nepaj YbICTKal, a Takcama Kani Bbl iM He kapbicTaeLecs.
YBAT A: He BbikapbicToyBaiiLie npbi6op nabnisy BaHHay, pakasiH Ui iHWbIX éMicTacusy, 3anoyHEeHbIX BafoMn.
o [13ens nasbsraHHs napasbl ANEKTPbIYHLIM TOKaM i Y3rapaHHsi, He anyckanue npblbop y Baay Ui iHWbIs Bagkacui. Kani rata agbbinocs, HeagknagHa agknovblLe Sro aj anekTpaceTki | 3sepHeLecs y
C3PBICHbI LBHTP 41151 NpaBepki.
o [IpbiBop He Npbl3HayaHbl ANs BbIKAPbICTAHHS M0A3bMi 3 (i3ivHbIMI | NCiXiYHBIMI abMexaBaHHAMI (y TbIM NiKy A3eLbMi), SKis He MatoLb J0CBeaY KapbICTaHHs Aaa3eHbIM npbibopam. Y Takix
BbINaaKax kapbICTanbHiK NaBiHHbI BbiLb NanapagHe NpaiHCTpyKTaBaHbl YanaBekaMm, Skis agka3satoLb 3a Aro bacneky.
He nakigaiue ykntoyaHbl npeibop 6e3 Harnsay.
YcraHaynigaiiLie npbIGOp Ha POyHyI0, YCTOMNIBYHO | TapMaYCTOMNiBYK NABEPXHIO.
3abapaHxseuua pasbipalp, 3MsHALb abo cnpabasaub YblHiLb NPbIGOp camacTonHa.
3abapaHseLLa HakpbiBaLb NpbIBop Ui YbiM-HEOYA3b GnakaBaLb BEHTbINALbIAHLIA aATYNiHbI Npeibopa Nagyac Aro npawp!.
3abscneyBaiilie BOMbHY NPacTopy Bakom CyLWbIMKi Nagvac se npaLbl He MeHLL 3a 5 ¢ 3 ycix bakoy, kab 3abscnevblilib AaCTaTKOBYH BEHTLINSALBII.
YcraHaynisaiiLe i 3axoyBaeLie CyLIbINKY | fie AaTani Aanéka aj KpbIHiL LAnna (Hanpbiknaz, KyxoHHai nniTb!). 3abapaHsielLa naassapraLb CyLUbInKy Ui Se A3Tani Y3a3esiHHIo TaMNepaTyp 3BbiLl
90°C.
MMepag TbiM K aAKMOYbILb CYLUBINKY af 3NEKTPACETKi, BBIKMHOUbILE S1€ KHOMKA YKMHOY3HHS/BbIKITIOUYIHHS.
He pakpaHaiuecs ga rapavbix naBepxHay npbibopa, kab nasderHyupb anékay, a Takcama cadbile, kab npauytoybl NpbIGop He AaTbikaycs 3 camasanarbBaioybiMi MaTapbisnami.
3abapaHselLa becnepanbiHHa BbIKapbICTOYBaLb CYLWbINKY BonbLl 3a 72 ragsiHbl (35-45°C). [laub € acTbiub Ha Npauary sk MiHiMym 2 ragsiH nepag, TbiM, SiK 3HOY BbIKapbICTOYBaLlb.
3abapaHselLa becnepanbiHHa BbIKapbICTOYBALb CYLbINKY Bonblu 3a 48 ragsiHbl (45-55°C). [laub € acTbilb Ha Npausry sk MiHiMym 2 raasiH nepag TbiM, SIK 3HOY BbIKapbICTOYBaLlb.
3abapaHseLiLia GecnepanbiHHa BbikapbiCTOYBaLb CYLbIIKY 6onbl 3a 24 ragsiHbl (55-70°C). Jaub €n acTbilb Ha Npausry Sk MiHiMyM 2 ragsiH nepag TbIM, SiK 3HOY BbIKapbICTOYBaLb.
He nepasbiwaiLe Yac npavbl, Ha3BaHb! Y raTbIM KipayHiLTBe.
Cywwbinka i e gaTani He Npbi3HaYaHbl ANs MblLLs Y NOCyAaMbliHai MaLlbIHe.
BbikapbicTaHHe faTansy, He pakamMeHAaBaHbIX BbITBOPLAM, MOXa NPbIBECL Aa HALLYacHara Bbinagky.
He panyckanue, kab cinaebl kabenb 3Bicay 3 kpato Tony abo gatbikaycs 3 rapadbiMi naBepxHami. 3abapaHsewya cbLckallpb cinasbl kabenb abo cTaBilb Ha Aro LshKKis npagMeTbl.
YBATA: Cywbiniky BapTa BbIKapbICTOYBaLb TOMbKI HA TAPMAYCTOMNIBLIX MABEPXHSIX, MAMEP NaBEPXHi NaBiHEH OblLb HE MEHLU MITOLWYbI NALCTaBbl CYLIbIKI.

® 6 0 0 o o o o o o o <

NEPAL NEPLIBIM BbIKAPBICTAHHEM

* [Nepag nepLubIM BolkapbICTaHHEM CTapaHHa BbIMbIALE BEYKY i 30bIMHbISi CEKLbli MPbibopa 3 faaaHHeM MbliHara CPOaKY.
+ Baay cinkaBaHHs NpauspbILE BiNbroTHaM TKaHiHal i Hi y SKiM pa3e He anyckanue i He abnisaiile Bago.
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YbICTKA I gornag

+ 3aycéabl BhIKToYanLe NpbIOop nepag, YbiCTkan.
* Hikoni He anyckaiLie kopnyc 3 MaTOpHbIM 6r10kaM, SMeKTpaLLHyp i BinKy y Bagy Ui iHWwyto Baakacyb. INpauipaiile Kopnyc BinbroTHam aHyyKai.
* He BblkapbICTOYBAWLE AN YbICTK Npbibopa abpasiyHblst MblHbIS CPOZKI.

TIXHIYHbIA XAPAKTAPBICTbIKI

AnekTpacinkaBaHHe
230B~50Ty

FAPAHTbIA HE PACMAYCIOMKBAELILA HA PACXOHbIA MAT3PbIANbI (®INbTPbI, KEPAMIYHBIA | AHTbINPLIFAPHbLIA NAKPbILLI, FYMOBbIS YILYbINbHANBHIKI, | IHLWbIA)

[Jaty BbITBOpYacyi Npbibopa MOXHA 3HANCLi Ha CepblHbIM HyMapbl, Ski 3MeLUYaHbl Ha iDaHTbIikaLbIAHBIM CThIKEpbl HA CKpbIHLbI Bblpaba i/Li Ha CTbikepbl Ha cambiM Bbipabe. CepbliHbl HymMap
cknagaeuua 3 13 3Hakay, 4-it i 5-1 3Haki nakassatoLb Mecsil, 6-1 i 7-it nakassatoLyb rog Beipaba npeibopa.

BbiTBOpLA Ha CBaé MepkaBaHHe | 6e3 [aaaTKoBbIX anaBALLYIHHAY MOXa 3MSHSL KaMnnekTalblio, BOHKaBbI BbIrMisd, KpaiHy BbITBOPYACLi, TOPMiH rapaHTbli i TOXHIYHbIS XapaKTapbICTbIki Mazani.
MpaBsipaliLie y MOMaHT aTpbIMaHHS TaBapa.

BuiTBOpUA:

Cosmos Far View International Limited

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

3pobneHa y Kitai
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