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RUS ®akTuyeckast KOMNNEKTHOCTb AAHHOTO TOBapa MOXET OTNMYATLCS OT 3asBMEHHON B HACTOSILLEM PYKOBOACTBE. BHUMaTENbHO
NpOBePSITE KOMMMEKTHOCTb NPY Bblgaye ToBapa NPoAaBLIOM.

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

KAZ Byn TayapablH HaKTbl XMHaFbl OCbl HYCKaymblKTa XapusinaxraHHaH 6acka 6onybl MymkiH. CaTyLbl Tayapasl 6epreH kesne
KUHAFbIH MYKUAT TEKCEPIH3.

BLR ®akTblyHash kaMnnekTHacLb AaA3eHara TaBapa MoXa afpo3HiBalLa ag 3asyneHan y JagseHsIM JanamoxHiky. YBaxnisa
npasspaiLie kaMnnekTHacLb Nagyac Bblgaybl TaBapa npajayLioM.

RUS OnucaHve GBR Parts list BLR KamnnekTaupls KAZ KomnnekTaums
1. Kpblwka 1. Cover 1. Beuka 1. Kaknak
2. Cekuum 2. Trays 2. Cekupli 2. Cekumsinap
3. basa 3. Base 3. basa 3. basa
4. Knonka Ctapt/OTmeHa. 4.  On/off button button 4.  KHonka Ykn./Bbikn. 4. Kocy/©w. TynmeLwuiri
5. Knonka Bpems/Temnepartypa 5. Time/Temperature button 5. Knorka Ctapt/OTmeHa 5. Crap1/OtmeHa TyimeLwiri
6. WHavkaTtop uameHeHus BpemeHn 6. Time indicator 6. IHgblkaTap Yacy 6. VHAMKaTOPbI PETTEriLL
7. MHaukaTop U3MeHeHus 7. Temperature indicator 7. |HgblkaTap Tamneparypsl 7. vHAvkaTopbl TemnepaTypaHbi

Temneparypsbl

MEPbI BE3OINACHOCTU

BHuMaTenbHO NpounTanTe AaHHY MHCTPYKLMIO Nepes aKcnyaTtaumei npubopa v CoxpaHuTe ee Ans CNpaBokK B AarbHENLIEM.

o [lepen nepBoHa4asnbHbIM BKITOYEHEM NPOBEPHTE, COOTBETCTBYHOT SN TEXHUYECKUE XapaKTEPUCTUKW M3AENNS, YKa3aHHbIe B MApKMPOBKe, 3MEeKTPONUTaHuIO B Baluen nokansHon ceTu.

o HasHaueHue: Cywmnka anekTpuyeckast npegHasHaqeHa ans CyLkv OBOLLEN W (OpYKTOB, a Takcke rpuboB v Tpas. Mcnonb3oBaTh TOMbKO B GbITOBLIX LIENSX COrMacHO AaHHOMY PYKOBOACTBY MO

akcnnyatauuu. Mpubop He npegHa3HaYeH A1s NPOMBILLIEHHOMO MPUMEHEHNS.

He ncnonb3oBath BHE MOMELLEHMUIA.

He ncnonb3ayiite npubop ¢ NOBpEXAEHHbIM CETEBLIM LUHYPOM UMW APYTMMU MOBPEXAEHUAMM.

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

He THUMTE, HE NEPEKpyYMBaNTE U He HaMaTbIBaNTE CETEBO LUHYP BOKPYT Kopnyca npubopa.

[pw OTKMYEHUM NpUbOpa OT CETU MUTAHUS He THWUTE 3a CETEBOW LHYP, DEPUTECH TOMBKO 3a BUIIKY.

3anpeLLaeTcs camMoCTosATENBLHO PEMOHTHPOBaTL Npubop. He pasbupaitte npubop camocToATENLHO, NPY BO3HUKHOBEHMM NHODbLIX HEUCTIPABHOCTEN, a TakKe Nocne nageHus yCTpoicTea

BbIKIHOUMTE NPUBOP 13 SMEKTPUYECKON PO3ETKM M 0BpaTUTECH B ONMKANLLINA CEPBUCHBIN LIEHTP.

Mcnonb3oBaHKe He pEKOMEHLOBAHHbLIX AOMOMHUTENbHBIX MPUHAANEXHOCTER MOXET ObITb OMACHBIM UM MPUBECTM K MOBPEXAEHMO Nprbopa.

e  Bcerga otkniovaiite npubop OT 3NeKTPOCETH Nepes, YACTKOM, unu, ecrin Bbl MM He nMonb3yeTecs.

o Bo n3bexaHne nopaxeHus SNEKTPUYECKMM TOKOM 1 BO3rOpaHus, He morpyxaiite npubop B BOZY WM Apyrve XUOKoCTW. Ecnm 3T Npon3oLwno, HeMeaneHHO OTKITOYMTE €r0 OT SMEKTPOCETU 1
0BpaTtuTECh B CEPBMCHBIN LIEHTP 41151 NPOBEPKY.

o [lonagaHve Bnarv B 0TBEPCTUS BEHTUNALMOHHON KaMepbl HeJOMYCTUMO



o [lpnbop He NpeaHasHayveH Ans MCNOMb30BaHNS NULAMI (BKITOYAs AETEN) C MOHMKEHHBIMI (U3MHECKMMU, HYYBCTBEHHBIMU UM YMCTBEHHBIMM COCOOHOCTSIMI UMW MpY OTCYTCTBUM Y HUX OMbITa

WU 3HAHWIA, ECTIM OHU HE HAXOAATCS MOJ KOHTPOMEM WM HE MPOMHCTPYKTUPOBaHBI 00 MCMonb3oBaHMM MpUbopa IULOM, OTBETCTBEHHLIM 3@ UX 6e30MacHOCTb. [leTH JOMMKHbI HAXOAUTLCA NOf,

KOHTPOJIEM AJ151 HEAONYLLEHUS UrpbI C MpUBOpPOM.

YcTaHaBnMBaiiTe Npubop Ha POBHYO, YCTOAYMBYHO M TEPMOCTOMKYIO MOBEPXHOCTb.

3anpeLyaetcs pasdupatb, U3MEHSATb UMW MbITATLCS YAHUTL NPUBOP CaMOCTOATENBLHO.

3anpeLlaeTcs HakpbIBaTb NpUBOp UMK Yem-nbo BIOKMPOBATL BEHTUNSALMOHHbIE OTBEPCTUS Npubopa BO BpeMs ero paboTsl.

O6ecneunBaiite cBODOAHOE NMPOCTPAHCTBO BOKPYT CYLLUMIKK BO BpeMsi ee paboTbl He MeHee 5 CM €O BCEX CTOPOH, YTOBbLI 0BECTeYnTb AOCTATOUHYH BEHTUNIALMIO.

YcTaHaBnuBaTe M XpaHUTe CyLUMIKY 1 ee AeTanu BAanm oT UCTOYHMKOB Tenna (Hanpumep, KyXOHHOM niuTbl). 3anpeLaeTcs noasepratb CyLWMAKY UK ee AeTanu BO3LenCTBUK TemnepaTypb!

cebiwwe 90°C.

lMepen TeM Kak OTKMOUMTb CYLUUIIKY OT 3MEKTPOCETH, BbIKMIOUNTE €€ KHOMKOW BKMHOYEHUS/BbIKMIOYEHUS.

o He npukacaiitech K ropsiuim NoBePXHOCTSIM Npubopa, 4Tobbl 3bexaTb 0KOroB, a Takke cneaute, 4Tobbl paboTatowwmii npubop He conpukacancst ¢ BOCNNaMEHSIOLWMMICS MaTepuanamu.

o [pyn pabote cywmnku npu Temneparype 35-45°C HenpepbIpBOE UCMOMNb30BaHME CYLLNIKMA He AOMKHO NPeBbIWaTh 72 Yacos. [laTb Npubopy oCTbITb B TEHEHME Kak MAHUMYM 2X Y4acoB nepes Tem,
KaK CHOBa 1Cnosb30BaTh.

o [pyn pabote cywmnku npu Temnepartype 45-55°C HenpepbIpBOE UCMONb30BaAHUE CYLLMIKW He JOMKHO NpeBbIwaTh 48 yacos. [laTb Npubopy OCTbITh B TEYEHMUE Kak MUHUMYM 2X YacoB Nepes Tewm,
KaK CHOBa 1Cnosb30BaTh.

o [lpu paborte cywmnku npu Temneparype 55-70°C HenpepbIpBOe MCNONb30BaHKE CYLLNKW He JOMKHO NPeBbIaTh 24 yacos. [latb npubopy OCTbITb B TEYEHUE KaK MUHUMYM 2X 4acoB nepef Tewm,
KaK CHOBa 1Cnosb30BaTh.

e Cywwnka u ee getanu He NpeaHasHa4YeHbl Anst MbITbS B MOCYAOMOEYHOM MaLLVHE.

BHUMAHWE: 3anpeLyaeTcs yCTaHaBNMBATH CYLUWMKY HA BOCTNAMEHSIOLLMECS NOBEPXHOCTH (HanpuMep, Ha AepeBSIHHbIA CTON UMK cKaTepTb). 3anpeLLaeTcs UCMNomnb30BaTh CYLUMIKY Ha CTEKNSHHBIX CTONAX Uiu

ApYyroii cteknsHHon mebenu. Cylumnky cregyeT UCnonb30BaTh TOMbKO HAa TEPMOCTOMKMX MOBEPXHOCTSIX, Pa3MeP NOBEPXHOCTH LOMKEH ObITb HE MeHee NMOLLAAN OCHOBaHWS CyLnnki. HecobnioaeHne ykasaHHbIX

Mep 6€30MacHOCTV MOXET NPUBECTM K BbIXOAY Nprbopa 13 CTPOSI, NOPAXEHMIO 3NEKTPUYECKAM TOKOM /WK BO3TOPaHMIO.

NEPEN NEPBbIM UCMNOJIb30OBAHUEM

e [lepen nepBbIM 1CMOMNB30BAHMEM TLLATENBHO BbIMOIATE KPbILLKY 1 CbeMHble CekLv npubopa ¢ fobaBneH1eM MOKOLLIEro CpeAcTBa.
e Ba3y nuTaHus NpoTpuUTe BRAXHOW TKAHBIO M HY B KOEM CITyYae He NorpyxaiTe u He obnivBaliTe BOAOW.

UCNOJIb3OBAHME NMPUBOPA

o [lonoxute 3apaHee NpUroTOBMEHHbIE NPOAYKTHI HA CbeMHbIE CeKLmK. Cekummn JOmkHbI BbiTb MOMELLEHbI B SNEKTPOCYLLINAKY TakuM 06pa3om, YToBbl BO3LyX MOr CBOBOAHO LIMPKyNMpoBaTh MEXay
HWAMK. [103TOMY HE PEKOMEHIYETCA KNacTb Ha CEKLM MHOMO MPOAYKTOB W HaKMnagbliBaTb NPOAYKTLI APYr Ha Apyra.
MPUMEYAHWUE: Bceraa HauuHaiTe 3aknagplBaThb NPOAYKTLI C HUKHEN CEKLUMN.
YcTaHoBuTE cekumn Ha Basy. BHyTpeHHee paccTosiH1e Mexay CEKLMSIMU MOXET M3MEHSATLCSA MyTeM noBopoTa cekum Ha 180 rpagycos.
HakpoiiTe npnbop KpbILLKOW 1 HE CHUMANTE €€ Ha MPOTSKEHWM CYLLKW.
MMogknoumTe SNEKTPOCYLUNIIKY K CETU dnekTponuTaHus. Haxmute Ha kHonky CTAPT/OTMEHA, npubop HauHeT paboTats.
Bems no ymonyanmio 8 yacos, Temenparypa no ymonyauuo 35°C.
Utobbl oTperynmpoBaTh Bpemsl, Haxmute kHonky BPEMA/TEMIMEPATYPA. 3aroputca WHAMKATOp M3MeHeHust BpemeHW. C MOMOLLBbHO KHOMOK «+», «-» yCTaHOBWTe Heobxopmoe Bpems. Ecrn
YAEPKMBATH KHOMKY «+» WK «-» HAaXaToM, Bpems OyaeT yBenmumBaTbes 60 yMEHbLIATLCS aBTOMATUYECKN.
e  Yt0oBbl OTperynuposatb TemenepaTtypy, NOBTOPHO HaxmuTe kHonky BPEMA/TEMIEPATYPA. 3aroputca mHOMKaTop M3MeHeHus Temenepatypbl. C MOMOLUBID KHOMOK «+», «-» YCTAHOBUTE
Heobxoamyto Temnepatypy (o1 35°C go 70°C ¢ warom 5°C).
- 3enenb 35°C
- Vorypt/Tecto 40°C
- Mpubbl 50-55°C
- Osowm 50-55°C
- ®pykTbl 55-60°C
- Msico, pbiba 65-70° C




e  [lo ucTeyeHun 3agaHHoro BPEMEHU NPO3BY4UT 3ByKOBOI7I CUrHan.

o [10 OKOH4aHUM PaBOoTbI OTKNIO4UTE NPUBOP OT AreKTpoceTy. [laiTe NpoayKTaM OCTbITh, NOCIIE YEro NOMECTUTE UX B KOHTEAHEp ANs XpaHeH!st NPOAYKTOB U NOSOXMTE B MOPO3UMbHUK.
AOMNONHUTENBHO:

e Moitte NPoAYyKTbl nepea CyLIJKOIZ. I'Iepe,u, TEM, KaK NOMECTUTb UX B np|/|60p, HeobxoanMMo BbITEPETb UX HACYXO.

. Bblpe)KbTe MCNOPYEHHbIE YacCTK U3 NPOAYKTOB, NPN Hann4nnu TakoBbIX.

. I'Iope>|<bTe NPOAYKTbI HA KyCOYKHN, 4TOObI MX MOXHO BbINO CBOOOAHO Pa3noXuTb Ha CeKLMAX. [nutenbHOCTb CYLLKW 3aBUCUT OT TONMLLMHbI KyCOYKOB.
.

PeKoMeHyeTCs MEHSITb NOMNOXEHNE CEKLMI Kadble HECKONBKO YacoB, 4ToOLI BCE NPOAYKTHI NOACYLUMITUCH A0 KeNaeMOi CTENEHU, - BEPXHIOK CEKLMI0 MOMECTUTL Brivike k Gase NUTaHuS, a HIKHIOH
HaBepX. Tak e CeKLM C BbICYLUEHHbIM NPOLYKTOM MOXHO y6upaTh.

MPUMEYAHWUE: gnutensbHoCTb CYLLKM, ykasaHHas B AaHHOM PYKOBOACTBe, NpubnuantenbHa. OHa MOXeT 3aBUCETL OT TeMNepaTypbl B NOMELLEHWUN, YPOBHS BTAXKHOCTU NPOAYKTOB, TOMLMHBI KYCOYKOB.

CYLIKA ®PYKTOB:

HeKOTOpre (*)pyKTbI Moryt ObITb NOKPbITbl BOCKOM UNK 06pa60TaHbI XUMUKaTamu, B 3TOM clnyvae Ux 4oCTaTo4HO 06AaTb KUNSATKOM, NOMbITb B XONOAHOM I'IpOTO‘-IHOIZ Boae u 060yLIJI/1Tb.
Bblpe)KbTe KOCTOYKM U UCNOPYEHHbIE Y4acCTKK.

1.
2.
3. TMopexbTe Ha kycouku
4

YT00b! (*)pyKTbI He MNOTYCKHeNnK, onycTute Hape3aHHble KYCOYKK (*)pyKTOB B HaTypaanbM NMMOHHBIA UM aHAHACOBLINA COK, OCTABLTE HA HECKOMbKO MUHYT, Nocne 4ero HEMHOro npocywuTte u
BbIKNaablBanTe Ha cekumu.

5. Ecnu Bbl xotute npuaatb pyktam AONOMHUTENbHbIA NPUSTHBIN apomat, 4o6aBbTe KOpULY U BaHWUMUH.

CYLLKA OBOLLEW:
1. PekomHgyetcs 0baath OBOLLM KNSTKOM, 3aTEM NPOMbITb B XONOAHOM BOLE 1 0BCYLLMTD.
2. BblpexbTe KOCTOUKM 1 MCMOPYEHHbIE Y4aCTKM. [OpexbTe Ha KyCOUKM.

CYLLKA TPAB:
1. PekomeHmyeTcs cyluMTb Monoable UCTbs v nober.
2. Tlocne cyLuKkv criegyeT NOMECTUTb TPaBbl B ByMaHble NaKeTbl UNk CTEKSIHHbIE EMKOCTM W MONOXMUTL B TEMHOE NPOXNTaaHOe MECTO.

XpaHeHue CyxodpyKToB:
® He knaguTe Ha XpaHeHue Tennble W ropsiymne nNpoaykThl. [JaiTe um OCTbITb.
® EMKOCTU [1151 XpaHEHWs! JOIMKHbI ObITb YCTBIMU M CYXUMU
® [1n151 NyyLwen CoXpaHHOCTM BbICYLLEHHbIX (PYKTOB PEKOMEHAYETCS UCMOMb30BaThb CTEKMSAHHBIE EMKOCTW C METaNNMYECKUMM KPbILLIKaMM, U XPaHUTb WX B CyXOM NPOXNagHoM MecTe npu TemnepaTtype
5-20°C.

® Ha npoTskeHUn NepBoit HeENM NOCHE BbICYLIMBAHUS PEKOMEHOYETCS NPOBEPsiTh HanuumMe Briarv B éMKOCTW. ECnv OHa ecTb, 3HAUMT NpoayKTbI BbICYLUEHbI HEAOCTATOYHO XOPOLUO 1 JOIMKHbI GbITb
BbICYLLEHbI ELLE pa3.

PEKOMEHOALWK NO NOArOTOBKE NMPOAYKTOB K CYLUKE

MPEABAPUTENbHAA MOATOTOBKA PYKTOB K CYLIKE

®  [lpenpapuTenbHasi NOJroToBKa PPYKTOB K CyLLKE COXPAHSIET X HATyparbHbI LIBET, BKYC U apoMar.

®  Huxe npefcTaBreHsl peKOMEHAALMN MO NOATOTOBKE (IPYKTOB K CYLLKE:

® BosbMuTe % CTakaHa coka (enaTenbHo HaTypanbHoro). Cok JOMmKEH COOTBETCTBOBATL (hpyKTaM, KOTOpbIE Bbl nogrotaenusaeTe k cywike. Hanpumep, ons s6rnok ucnonb3ayiTe S6MO4HbINA COK.
® CwelLualiTe COK C AByMS CTakaHaMu BOAbI M MOMECTUTE B 3Ty BOAY NPELBAPUTENBLHO 3aroToBNEHHbIE (pyKTbl. CrycTst 2 Yaca BbITpUTE (PYKThI HACYXO W MPUCTYNAITE K CyLLKe.

Mpoaykr MoaroToBka KoHcucTeHuums Bpemsi cywkn,
ANSA CYLIKU nocrne CyLwKu yac.
AEPUKOC Hapesatb nonosm;:gnpv)l(, MONOXMUTb CPE3OM S 1328




AHAHAC

(cBeXW) OumncTuTh, HapesaTb NOMTUKaMM XecTkast 6-36
EAHAHBI OuncTuTs, Hapesag_:“nhonl\“gl/lkamm (TonwwmHoi XpyCTLaS 8-38
BWHOTPAL Llenukom Msirkast 8-38
UHXNP lMopesatb fonbkamu. XecTkas 6-26
BULWHA Llenvkom XecTkas 8-26
rPYLWWN MoumncTuTb 1M Nopesathb AorbKamy. MAres 830
NEPCUK Mope3aTb Nononam, BuITaLLMTb KOCTONKY, — 10-34
koraa hpyKT HanoroBWHY NOLCOXHET
FENOK MouncTuTb, Bbipe3aTb CEPALEBUHY, Hape3aTb " 415

KyCco4kamu unu nomTukamu

MpumeyaHme: ykazaHHOE BPeMs! CYLLKM SBNSAETCS NpUONM3NTENbHLIM 1 MOXET BapbipoBaThest. JTYHble NpeanoyTeHs NoTpeduTenel B roToBKe NPOLYKTOB MOTYT OTAMYATLCS OT ONUCAHHbIX B JaHHOM
Tabnvue.

NPEOBAPUTENBHAA MOArOTOBKA OBOLLEN K CYLIKE
® PekomeHayeTcs KunaTUTL Nepeq CyLukoi 600k, LIBETHYIO KanycTy, GpOKKonM, cnapxy 1 kaptodens. MomMecTuTe 0BOLW B KUNsLLYO BOAY Ha 3-5 MuHyT. CreiiTe Bogy, YyTb NOACYLUMTE OBOLLYM 1
MOMECTUTE UX B SNEKTPOCYLUNIIKY.
® [Ecnu Bbl xotTute o6aBuTL K TakuM OBOLLAM, Kak 3eneHble 600bI, cnapxa v 4p., BKyC JIMMOHA, NOMECTUTE X B IMMOHHBIN COK HA 2 MUHYT.
MpumeyaHme: ykasaHHble COBETbI HOCAT PEKOMEHATENbHbIA XapakTep 1 He 06513aTenbHbl K NPUMEHEHMH.

Mpoaykr MoaroToBka KoHcucreHumsa Bpems cywkn,
ANS CYLIKU nocne CyLwKu yac.
APTWLLOK Hapesatb nonockamu (TonwyHom 3-4 Mmm) Xpynkas 5-13
BAKTTAMNAH 3;'1;CTMTb 1 HapesaTb nonockamu (TonLmHon 6-12 XpynKas 6-18
EPOKKON OumncTnTb, PasannUTb Ha coLBeTus 1 0baaTh XpynKas 620

KMMSTKOM
[PUBI Ir-ipi%?fnb WIW 3aCyLUMTb LiennKom (Hebonblune KECTHAS 6-14
3ENEHbIE BOBLI OumncTUTb, KUNATUTL 10 MPO3PAYHOCTH 3EPEH Xpynkas 8-26
KABAYOK MMope3atb Kycoukamm (TOMLLMHON 6 MM) Xpynkas 6-18
KAMYCTA MMoyncTuTh, HapesaTb NoNockamm (TONLMHON 3 MM).
XecTkast 6-14
Bbipesartb cepaueBnHy
KAYCTA Paspesatb nononam XpycTsias 8-30
BEPIOCCENbCKAS P PycTLy
XecTkast 6-16

LIBETHAA KAMYCTA Paspgeenutb Ha coLpeTusi, 00aaTh KUMSATKOM
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KAPTO®E/b MopesaTtb kycoukamu. Kunstuts 8-10 MuHyT Xpycrawas 8-30
nyKk HapesaTb konbLamu (TONWHOI 3 MM). XpycTsas 8-14
MOPKOBb HapesaTb konbuamu (ToniwmHoit 3 - 5 mm), 0bgatb XpyCTSiLas 8-14
KMMATKOM
OrYPEL m\;MCTMTb 1 NOpe3aTb Ha KyCoukw (TonLuHon 12 KECTKAS 6-18
MEPEL, CTIATKAV lMopesaTb Ha NONOCKW UMW KPYXKW (TONLLMHON 6 MM), XpyCTALLS 414
BbIpe3aTb cepaLeBnHy
METPYLUKA IMoMeCTUTb NUCTLS B CEKLMN Xpycrsas 2-10
rnomMnaorP MMoumncTUTb, NOpe3aTtb Ha KYCOUKM UMK KPYXKKN Xecrkast 8-24
PEBEHb MMoumncTUTb U NOpesaThb Ha KyCOUKM (TOMLLMHON 3 MM) noteps Braru 8-38
CBEKNA [MpOKUNATUTL, OCTYAMUTL, OTPE3aThb KOPELLIOK W XpyCTLas 826
BEPXYLLKY, NOPe3aTh Ha KyCOYKM
CENbOEPEN lMopesaTb Ha KyCOYK (TOMLLMHON 6 MM) XpycTaas 6-14
3ENEHbIN NYK HawwwHkoBaTh XpycTawas 6-10
CMNAPXA lMopesaTb Ha KyCOYKM (TOMLLMHON 2,5 MM) XpycTaas 6-14
YECHOK MMoYncTUTL U NOPE3aThb Ha KPYrible KyCOUKH XpycTaas 6-16

I'Ipwvleanme: YKa3aHHOe BpeMs CYLLUKN ABNAETCA I'IpI/I6]'II/I3VITeJ'IbeIM M MOXET BapbupoBaTbCA. JInuHble npegnoyTeHnsa I'IOTp66VITeJ'Iel7I B rOTOBKE NPOAYKTOB MOryT OTNNYaTbCA OT ONMUCaHHbIX B ,anHOVI
Tabnuue.

NOArOTOBKA MACA, PbIEbl, NTALBI K CYWKE

MMpenBapuTenbHas NOArOTOBKa Msica, NTULbI, pbibbl HeobXxoaUMa Ans 300p0oBbs. [15 CyLIKM NCMIONB3YNTE HEXWUPHOE MSICO, MTULY, poiby. PekomeHayeTcs nepeq CyLwKoi 3amapyuHoOBaThb MSCO, NTULLY,
pbIby. 3TO COXpaHWT BKYC, YObeT 6onesHeTBOpHbIE GakTepum 1 caenaeT NpoayKTbl MArkMMU. YToBbl BBITAHYTb U3 Msica, NTULBI, PbiObl M3MMLLHIO BRary 1 JOMbLUE COXPaHMTL NPOAYKT, B MapuHag
HeobxoanMmMo fobaBuTb Conb.

PELIENTDI

BANEHOE MACO

WHrpeaneHTb!:

loBsguHa — 500 r

Coesbiit coyc — 100 mn

Amxuka—-20T

Cneuun

[Mopsi4oK NpUroTOBMNEHNS

Msico NpOMBITb, 3a4UCTUTL OT XKUPa, MIEHOK W XM, Hape3aTb NONepeK BOIOKOH, NnacTuHamu, ToniwmHon 0.5 cm. MogroToBeHHOe MSCO 3aMaprHOBaThb B CMECK COEBOTO COYCa, kMKW, CNeLui 1
ybpaTh B X0noamrbHUK Ha 6 — 8 yacoB. 3aTem cnuTb NULLIHUA MapuHag. Ha 6a3y CyLunnku yCTaHOBWTbL CEKLWM, HA HUX PABHOMEPHO Pa3noXuTb 3aMapuHOBAaHHOE MSICO, HAKPbITb OCHOBHOW KPBILLKOW.
YCTaHOBNTb TEMNEPaTYPHbIN pexxkiM Ha 70°C 1 BKNKOUMTB CyLUUNKy Ha 6 — 10 YacoB, B 3aBUCYMOCTM OT KENAEMOI KOHCHUCTEHLMN. KOnmMYecTBO yCTaHaBNMBaEMbIX CEKLMIA 3aBUCUT OT KONMYECTBa
MPOAYKTOB.




BANEHAA PbIBA

WHrpeaneHTb!:

Tpecka (cdbune) — 500 r

Cok numoHa — 50 mn

Conb-50T

lMepeL, YepHblil MONOTbIN

MopsiLoK NpUroToBNEHNS!

PbiBy NpoMbITb W 06CYLWMTL, Hape3aTk nonepek BOMOKOH, Opyckamm, TonwwHoi 0.5 cm. MoaroToeneHHyto peiby 3aMapiHOBaTh B CMECK COMM NepLa, MMMOHHOTO CoKa 1 yopaTh B XONOAMIbHUK Ha 4 —
6 yacoB. 3aTem CnuTb NULWHKUA MapuHag. Ha 6a3y CyLuMnkv yCTaHOBUTL CEKLMM, Ha HUX PaBHOMEPHO Pa3noXuTb NOATOTOBMEHHYIO PbiBY, HAKPbITH OCHOBHOM KPbILLKOM. YCTaHOBUTL TEMMEpaTypHbIi
pexum Ha 70°C v BKMIOYNTb CyLUMIKY Ha 6 — 10 YacoB, B 3aBMCUMOCTM OT XenaeMOon KOHCUCTEHLMU. KonnyecTBo ycTaHaBnNMBaeMbIX CEKLMIA 3aBUCKT OT KONMYECTBa NPOLYKTOB.

BANEHAA NTULA

WHrpeameHThbI:

WHgenka (pune) — 500 r

YecHok— 30T

KoHbsik — 50 mn

Conb-30Tr

Caxap-20r

Manpwuka, cyleHas, MonoTas

[opsiAoK NpUroToBEHNS

WHZenky npoMbITb M 06CYLINTL, Hape3aTb NONepek BONOKOH, NOMTUKaMu, TonwwmHor 0.5 cM. YecHok HaTepeTb Ha MenKkoi Tepke. MoaroToBNeHHY MHOENKY 3aMapUHOBaTb B CMECU KOHbSIKA, YECHOKA,
COMK, caxapa, Creuuii n yopaTtb B XONOAUIbHUK Ha 4 — 6 YacoB. 3aTeM CrNTb NULWHMIA MapuHad, Ha 6asy CyLummnki yCTaHOBMTbL CEKLMM, Ha HUX PABHOMEPHO PasnoXuUTb NOArOTOBINEHHYK UHAENKY,
HaKpbITb OCHOBHOW KPBILLKOW. YCTaHOBUTL TeMnepaTypHbIi pexuM Ha 70°C 1 BKMIOUMTb CyLIMKy Ha 6 — 10 yacoB, B 3aBUCUMOCTY OT XENaemoii KOHCUCTEHUMM. KonnyecTBo ycTaHaBNMBaeMbIX
CeKLyit 3aBICUT OT KOMUYECTBA NPOLYKTOB.

KACNOMOIOYHbIE MPOAYKTbI (MOT'YPT, CMETAHA, PAXKEHKA)

WHrpeamneHTb!;

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

3aksacka ans Vorypta, CmeTaHb! unn PsixeHkn — 1 nakeTuk

[MopsagoK NPUroToBNEHMS

B uncToit eMKoCTM CMeLLaTb OCHOBHOM MPOAYKT C 3aKBACKOW B COOTHOLLIEHMM YKa3aHHOM Ha YMaKOBKe C 3aKBaCKOW. [OTOBYH CMECh PasnnTb Mo CTakaHuMkaM. Ha 6asy CyLumnkum ycTaHoBMTb 1 cexuyto,
Ha Hell paBHOMEPHO PacCTaBNTb CTakaHUMKW C MPOAYKTOM, HaKpbITb OCHOBHOM KPBILLKOW. YCTaHOBUTL TEMMepaTypHbIn pexxum Ha 40°C 1 BKMIOUMTb CyLIMNKY Ha 6 — 12 YacoB, B 3aBUCUMOCTY OT
peKoMeHAaLMi NPOU3BOAUTENS 3aKkBacku. [OTOBbIN MPOAYKT NOCTaBMTL B XONOAUBHUK Ha 3 Yaca.

PACCTOMKA TECTA

3amecuTb TECTO, COracHo BbIBPaHHOMY PELIENTY, NEPENOXUTL B NMOAXOAALLYIO MO AMaMEeTPy Cywwnnku nocyay. Obbem nocyabl 4omkeH ObiTb BbibpaH € y4eToM nogbema Tecta. PekomeHayeTcs
MCMOMNb30BaTh 3MaNMPOBaHHbIE UMK CTaNbHbIE EMKOCTY 4151 paccTomkn. Ha 6a3y cylumnku ycTaHoBUTb 1 CEKLMIO, Ha HErO YCTaHOBMTb EMKOCTb C TECTOM, HaKPbITb OCHOBHOM KPbILLKOW. YCTaHOBUTb
TeMnepaTypHblil pexiuM Ha 40°C 1 BKIKOUMTb cylumnky. OpueHTMPOBOYHOE BPEMS PACCTONKM, COCTaBNseT 1 yac, NOTOM TECTO 0BMUHAETCS 1 NPOLLECC MOBTOPAETCS.

SHEPIETUYECKUIA BATOHYMK U3 CYXO®PYKTOB C OPEXAMU

WHrpeaneHTb!:

Kypara-150r

YepHocnme — 150 1

Kenoposbiit opex — 50 1

Ipeukmin opex — 50 1

[Mopsi4oK NPUroTOBNEHNS

CyxopyKTbl NPOMBITb, MENKO Hape3aTb ¥ M3MeNbYMTL Mpu noMoLLy 6neHgepa. Opexu pacTonoyb B CTYMKe M CMeLLaTh C PPYKTOBOM Maccoi. 13 nonyumLueics Maccsl chopMmpoBaTh HaTOHUMKN
MpOu3BONbHOM hopMbl. Ha Basy CyLInmKm yCTaHOBUTL CEKLMID, HA HEM PABHOMEPHO Pa3noXWTb NOMyYMBLLMECS BATOHUNKM, HAKPbITH OCHOBHOM KPbILIKOW. YCTaHOBUTL TEMMEpaTypHbI pexum Ha 50 -
70°C v BKIHOUMTL CyLIMnKy Ha 6 — 10 YacoB, B 3aBMCUMOCTY OT XenaeMom KOHCUCTEHLMM. KonnyecTBo yCTaHaBNMBAEMbIX CEKLW 3aBUCUT OT KONTMYECTBA NMPOAYKTOB.



MAPMENAQL U3 ABPUKOCA

WHrpeaneHTb!:

Abpukoc — 600 r

Caxap-100Tr

Boga - 100 mn

BaHunbHbIn caxap — 11

CaxapHas nyapa

MopsgoK NPUroToBNEHNS!

ABPMKOChI NOMBITb, YAANUTL KOCTOYKM 11 HAape3aTb MeNkuM KybukoM. MoaroToBneHHsIe abpuKoChl CMeLLaTh C CaxapoM 1 NepenoXuTb B KacTPHONIO, 3anuTb BOLOW, BapuTb Ha MEANEHHOM OrHE Npu
NOCTOSIHHOM NOMELLMBAHUN B TEYEHWE 1 Yaca, 3aTeM U3MeNbYMTb NpW noMoLLy BneHgepa. B rotosyto maccy 406aBUTb BaHUIbHBIA Caxap 1 YBapuUTb Ha MEANEHHOM OrHe, MW NOCTOSHHOM
NOMELLMBAHWM A0 COCTOSHIS TYCTOrO Ntope. Ha AHO CEKLMM CyLUMIKY BbIpe3aThb NOAMNOXKY M3 NepraMeHTa, PaBHYIO pasmepam cekumu. Moanoxky cMasaTb pacTUTenbHbIM MAcrioM U BbINOXUTb Ha Hee
ntope, TonwmHoi 1 — 1.5 cm. Ha 6a3y cylwumnkv ycTaHOBUTb 3aMONHEHHbIE CEKLMIO, HAKPbITb OCHOBHOI KPBILLKOM. YCTaHOBUTb TeMNepaTypHbIi pexum Ha 50°C 1 BKIOUUTL CyLnnky Ha 4 — 6 Yacos, B
3aBMCYMOCTU OT JKenaemoil KoHcucTeHLun. Cekuyio BMECTE C MapMenafomM yopaTb B XonoaunbHUK Ha 3 — 4 vyaca, 3aTeM HapesaTb MapMernag 1 nockinatb ero caxapHoi nyapol. Konuyectso
yCTaHaBNNBAEMbIX CEKLIMA 3aBUCUT OT KOMMYECTBA NPOAYKTOB.

CNMBOBAA NACTUNA

WHrpeameHThbI:

Crnvea - 500

Meg — 100

[opsiAoK NpUroToBEHNS

CrnvBY NOMbITb, yAanUTh KOCTOYKM, 1ODABUTL MeZ 1 U3MENbYMTL NpW NOMOLLM BrieHaepa 40 OQHOPOAHOM Macchl. Ha IHO cekLmum CyLunmku Bblpe3aTb NOANOXKY U3 NepraMeHTa, PaBHYH0 pasmepam
cekumm. NoanoxKy cMasaTb pacTUTENbHBIM MaCcioM U BbISTIOXMTb Ha HEE CIIMBOBOE MKOPE, TONLWMHOM 3 — 5 MM. Ha 6a3y CyLUMMKM YCTaHOBUTL 3aMOMHEHHYH CEKLMIO, HAKPbITb OCHOBHOM KPbILLIKON.
YcTaHoBMTL TEMNepaTypHbIin pexum Ha 50°C v BkntounTb cyumnky Ha 10 - 12 yacos. [OTOBYH NACTUIY aKKypaTHO CHATL C NeprameHTa 1 3aBepHYTb B TpYDOUKM. KonnyecTBo ycTaHaBnmMBaeMbIx
CEKLMN 3aBMCHT OT KOMIMYECTBA NPOAYKTOB.

YACTKA N YXO[

e  Bcerpa BoikntovaiiTe npubop nepes YMCTKOM.
e Hukorga He norpyxaire Kopnyc ¢ MOTOPHbIM BIIOKOM, SNEKTPOLLHYP 1 BUIKY B BOAY UIK APYrYI0 XUAKOCTb. [poTrpaiiTe Kopnyc BNaXHOM TPSMOUKON.
e He ncnonbayite ans unctkm npubopa abpasneHble MOKOLLME CPEACTBa.

XPAHEHWE /I TPAHCMOPTUPOBKA

Y6eauTech B TOM, 4TO NpUbOP OTKITKOYEH OT CETW M MONHOCTHLIO OCTbIN. [1epeq Tem, kak ybpatb npubop BeinonHuTe Bee Tpebosanms pasgena YACTKA n YXOL.
[ns 3awmTbl paboyeit NOBEPXHOCTW OT NOBPEXAEHUA XpaHUTE NPUOOP B BEPTUKANBHOM NONOKEHUN, YCTAHOBUB Ha OCHOBAHME.

YCroBusi XxpaHeHWs:: XpaHWTb NPy NiIOCOBOI TEMNEpPaType M BnaxHocTu Bo3ayxa He Bonee 80%. Cpok xpaHeHUst — HE OrpaHUYEH.

Mpm TpaHCNOpTMPOBKE 06ECNEYNTL COXPAHHOCTL YAKOBKY.

PEANN3ALINA

OcyLecTBRsieTCA CornacHo 0bLyM npaBsunam peanusaLyuy TOBapoB 1 okasaHus yenyr 1 3akoHom «O 3awmTe npas noTpeduteneiy.

NPABWIIA U YCTIOBMA YTUNUIALINA

YnaKoBKy, PyKOBOACTBO NONb30BATENS!, @ Takke cam npubop HeoBX0AMMO YTUNM3NPOBATL B COOTBETCTBMM C MECTHOI NPOrpaMMoii no nepepaboTke oTxoaoB. He BbibpachiBaiiTe Takve 13aenis BMecTe
C 06bI4HbIM BbITOBBIM MYCOPOM.




TEXHWYECKWUE XAPAKTEPUCTUKU

SﬂeKTpOI'IVITaHVIe

230V ~50 Hz
FAPAHTUA HE PACNPOCTPAHAETCA HA PACXOOHbLIE MATEPUANDI (®UNbTPbI, KEPAMUYECKUE U AHTUNPUI APHBIE NOKPLITUA, PE3UHOBBIE YNNTOTHUTENW, U T. [.)
[Jaty n3rotoBneHus npubopa MOXHO HaTV Ha CEPUITHOM HOMEPE, PacroNOXEHHOM Ha ULEHTU(MKALIMOHHOM CTUKEpe Ha KOpoDKke W3aenus wnnn Ha cTukepe Ha camom uagenuu. CepuitHbii HoMep
COCTOUT W3 13 3HaKoB, 4-i1 1 5-11 3Hakn 0603HaYaloT MecsiL, 6-i 1 7-it 0603Ha4aIoT rog M3roToBNEHNs Npubopa.
Mpou3BoauTENb Ha CBOE YCMOTpeHWe 1 Be3 [ONOMHUTENbHBIX YBELOMMEHUI MOXET MEHSATb KOMMIEKTALMIO, BHELLHMIA BUA, CTPaHy NPOM3BOACTBA, CPOK rapaHTUN U TEXHUYECKME XapaKTEpUCTUKM
mogenu. MposepsiiiTe B MOMEHT NOMyYeHns ToBapa.
Cpok cnyx6bl n3genums, Npu akcnnyatauun npoayKLum B pamkax 6bITOBbIX HyXz 1 cOBMIOAEHNM NPaBu NONMb30BaHWS, NPUBEAEHHbIX B PYKOBOACTBE N0 3KCMyaTaLmu, CocTaBnseT 2 (4Ba) roga co aHs
nepegaum ugenus notpedurento. Cpok cryxObl YCTaHOBNEH B COOTBETCTBUM C AEACTBYHOLLMM 3aKOHOAATENbCTBOM O 3alLuTe npaB notpebuteneil. VarotoButens obpalyaeT BHMMaHe notpebuteneis,
4TO NPY COBMIOAEHNM AaHHBIX YCIIOBUA, CPOK CMYXObl N3AENUS MOXET 3HAUUTENBHO NPEBbICUTD YKa3aHHbINA U3rOTOBUTENEM CPOK.

AxTyanbHas nHdopmMauusa 0 CepBUCHbLIX LIeHTPax pa3melleHa Ha cante http:/multimarta.com/
CpenaHo B Kutae

WarotoButens:

Cosmos Far View International Limited

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

Odv. 701, 16 anapr., nenH 165, PanHboy Hope Ctput, HuHb0, Kutain
UmnopTtep/YnonHOMOYEHHOE U3rOTOBUTENEM JIULIO:
000 "WnHoBauws", 188670, Poccus, JlenuHrpaackas obnacts, Becesonoxckuin paiioH, Tepputopus MNP CryTHuk, ynuua LienTpanbHas, ctpoeHue 58, nomeluenne Ne 3226, ten/dakc: 8(812)325-23-48

MocTaBWMK-AUCTPMOLIOTOP:
000 «Banepus», P®, 188670, MeHuHrpaackas obnacTb, Bceronoxckuin paioH, Tepputopus MNP CryThuk, ynuua LientpanbHas, ctpoeHue 58A, nomeluenne 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.

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

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

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

o 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 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 freelybetween them (the regulation of height of the sections is
possible). That is why you should not put too many products to the sections and put the products on to each other.

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

4. Insert the plug of the power cord and press the power button, then the product start to work, the default work time is 8 hours, ~default temperature is 35°C,
5. You can dry the food according to your taste and requirements. If you need to adjust the time, please press the Time/Temperature button. Time indicator will light up. Press the + or — button to
adjust the time.
6. If you need to adjust the temperature, please press the Time/Temperature button again, Temperature indicator will light up. Press the + or — button to adjust temperature from 35°C to 70°C (step
5°C).
Temperature mode advices:
- Herbs 35°
- Yoghurt/Proving 40°
- Mashrooms 50-55°
- Vegetables 50-55°
- Fruit 55-60°
- Meat, Fish 65-70°
After finish there will be sound signal. Then please pull up the plug. Put dried products into a container/package for keeping food and put it into a freezer.
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 efc.
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.
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o 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

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.

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 415

pieces or segments
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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 it into pieces (6-12mm thickness) Fragile 6-18
Broccoli Peel it and cutit, Steam it for about 3-5min) Fragile 6-20
Mushroom Slice it or dry it whole (small mushrooms) Hard 6-14
Green beans Cut it and boil till become transparent Fragile 8-26
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 . boail for about 8-10min Crispy 8-30
Onion Slice it into thin round pieces Crispy 8-14
Carrot Boil till becomes soft .Shred it or slice into round pieces . Crispy 8-14
Cucumber Peel it and slice into round pieces(12mm thickness) Hard 6-18
Sweet pepper Cut it to stripes or to round pieces(6mm thickness).Take out the Crispy 4-14

heart
Piguant 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.

12



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 bow! 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 JELLY

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. Use dehydrator trays with greased parchment paper on the bottom. Pour 1 — 1,5¢m thick layer of apricot puree on paper and cover with lid. Set temperature to 50 °C
and turn 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 trays as necessary.

FRUIT LEATHER

Ingredients:

Prunes — 500g.

Honey - 100g.

Cut stoned prunes into halves. Combine halved prunes with honey in a pot and mix with blender until smooth. Use dehydrator tray 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

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
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KAZ NANOANAHY BOUbIHLIA H¥CKAYIbIK

KAYINCI3OIK LUAPAJIAPBI

AcnanTbl naﬁp,anaHap angbiHga OoCbl HYCKayIbIKTbl MYKUAT OKbIHbI3 >XoHE KewiH aHblkTama any YLIJiH cakTan KOMbIHbI3.

AnfaLlkbl Kocy angbliHaa OybiMHbIH TaHOanayblHga KepceTinreH TeXHMKanbIK cuatTamanapbl XKeprinikTi »keniHisgeri anekTp KOpeKTeHyre Corkec KeneTiHiH
TeKCepiHia.

Tek TYpPMbICTbIK MakcaTTa nanganaHblHpI3. Acnan eHepkacianTe KongaHyfa apHanMaraH.

XKeninik 6aybl 3akpiMgaHFaH Hemece backa 3akbiMaapbl 6ap acnanTbl nanganaHb6aHbI3.

XKeninik 6ay eTkip WweTTep MeH bICTbIK 6eTTepre TMeyiH H6arikaHbI3.

XKeninik 6aygbl acnan kopnycbiHbIH aiHanackiHa opamaHbl3, OypaMaHpl3 xaHe TapTnaHbI3.

AcnanTbl KOPEKTEHY eniCiHEH a)kblpaTkanda eninik 6ayabl TapTnan, Tek awagaH yCTaHpl3.

AcnanTbl 63 6eTiMeH xeHaeyre TbipbiCnaHbl3. Akay TyblHAaFaH XXaraan[a akblH OpHanackaH CepBUCTIK OpTarblKKa OmbIFbIHbI3.

KeHec GepinMereH KocbiMLLA Kepek-kapakTbl NaaanaHcaHbl3, kayin TeHyi Hemece acnan 3akbiMaaHybl MYMKiH.

AcnanTbl Tasanay angblHaa XeHe OHbl NanganaHbacaHbI3 bINFU ANEKTP XKenigeH axblpaTbiHbI3.

HA3AP AY[OAPbLIHbI3: AcnanTbl cy TonfaH BaHHa, pakoBUHa HeMece b6acka biabICTapAblH KacblHAA nanpanaHoaHbI3.

OnekTp TOK coknay »aHe TyTaHbay yLiH acnanTbl cyFa Hemece 6acka CymblKTbikka 6aTbipMaHbi3. Erep 6yn 6ona kanca, oHbl BipaeH anekTp XenigeH axblpaTtbir,
TeKcepy YLUIH CEPBUCTIK OpTarnbikka XOrbIfbIHbI3.
Acnan chumsmkanblk xxeHe ncuxukanblk LekTeynepi 6ap, ocbl acnanTbl NanganaHy Texipnbeci )Xok agamgapmeH (COoHbIH iWinae GananapMeH) nanganaHbinyfra
apHanmaraH. byn xarganga nanganaHyLwbiHbl OHbIH KayincisgiriHe xayan 6epeTiH agam angbiH ana ympeTy Kepek.

Kocy acnanTbl kapaycbl3 KanablpMaHbI3.

AcnanTbl Teric, TYpaKTbl XXoHEe bICTbIKKA TO3iMAI Kepre OpHaTbIHbI3.

AcnanTbl awyfa, e3repTyre Hemece e3airiHeH XeHaeyre ThipbiCyFa TbiibiM canblHagbl.

AcnanTbl xxabyfa HeMece XyMbIC Ke3iHae acnanTblH XeNAeTy caHblnaynapbiH ipaeHeMeH Kypcaynayfa ThibIM canbliHagbl.

KenTipriw anHanacbiHAa OHbIH, XXyMbICbl 6apbICbIHAA XETKINIKTI XKenaeTyai KamTamachI3 €Ty YLUiH XaH-XafFblHaH KeM AereHae 5 cM epkiH KeHICTiKTi kamMTamachI3
eTiHi3.

KenTipriwTi >koHe OHbIH BerLweKTepiH Xbiny ke3aepiHeH ThiC OPHATbIHBI3 XXoHEe cakTaHbI3 (Mblicasbl, ac yi nnuTacbl). KenTipriwTi »xeHe oHbIH 6enwekTepiH 90°C-
[OEH >Xofapbl TeMnepaTypaHblH 9CepiHe KanablpMaHbI3.

KenTipriwTi 9neKkTp »xeniciHeH eLwipep anabiHaa, OHbl Kocy/eLwipy TyMMeLLiriMeH eLwipiHi3.

Kynin kanmay yLwiH acnanTblH bICTbIK OeTTepiHe xaHacnaHbl3, COHbIMEH KaTap >XYMbIC iCTen TypFaH acnanTblH, TYTaHfbIlW MaTtepuangapra TUMEreHiH
KagaranaHbis.

KenTipriwTi y3gikcia 72 caratTaH apTblK KongaHyfa TbiibiM canbiHagbl (35-45°C). KanTa kongaHap angbiHga oHbl Kem gereHae 2 carat 60Mbl CybITbIHbIS.
KenTipriwTi y3gikcia 48 caratTaH apTblK KongaHyfa TbiibiM canbiHagbl (45-55°C). KanTta kongaHap angbiHoa oHbl Kem gereHae 2 carat 60Mbl CybITbIHbIS.
KenTipriwTi y3gikcia 24 caratTaH apTblK KongaHyfa TeiibiM canbiHagbl (55-70°C). KanTa kongaHap angbiHoa oHbl Kem gereHae 2 carat 60Mbl CybITbIHbIS.

Ocbl HycKkaynblKTa KOPCETIMIEH XXYMbIC YaKbITbIH aCblpMaHbI3.

KenTipriw neH oHbIH GenLwekTepi bigbIC XXyy MALIMHECIHOE XYYyFa apHanMaraH.

OHaipywi keHec bepmereH GenwwekTepai KonaaHy xxasaTanbiM XXarganFa aKenyi MyMKiH.

KopekteHaipy 6aybiHbIH YCTEN WETIHEH TYCIPMEHi3 HEMeCe bICTbIK 6eTTepre TuridbeHi3. KopekteHgipy DaybiH KbiCyFa HEMECe OFaH ayblp 3aTTap KOKFfa ThibIM
canbiHabl.

HASAP AYJOAPbBIHbI3: KenTipriuTi TEK bICTbIKKA TE3iMAi 6eTTepae FaHa KongaHFaH XeH, 6eTTiH Merwepi KenTipri HerisiHiH ayMarbiHaH a3 6onmMaybl Tuic.

ANFALLKbl NTANOANAHY ANgbIHOA

Anfaw KongaHap angblHaa KaknakTbl XaHe acnanTbiH anbiH6anbl CekumanapbiH Xyy KyparbiH KOca OTbIpbIM, MYKUST XYbIHbI3.
KopekTeHaipy Heri3iH AbIMKbIN MaTaMeH CYPTiHi3 XOHe eLUKallaH CyFa 6aTbipMaHbI3 XoaHe Cy KyiiMaHbI3.
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TA3AJIAY XKOHE KYTY

AcnanTbl Tazanap angbiHaa binfu ewwipin oTbIpbIHbI3.
MoTopnblK 6riorbl 6ap kopnycTbl, anekTp 6ay xoHe allaHbl CyFa Hemece 6acka CyiibIKTbIKKa ellKallaH 6aTbipMaHpl3. KopnycTbl AbIMKbIN MaTaMeH CYPTREH;s.
AcnanTbl Tasanay yLUiH abpaauTi xyy KypangapblH KongaH6aHbi3.

TEXHUKAJIbIK CUNTATTAMAIJIIAPGI

ANEeKTpP KOPEKTEHY
230V ~50 Hz

KENINAIK WbiFbIH MATEPUANOAPBLIHA (CY3IJNNIEP, KEPAMUKAINDBIK XXOHE KYKOIE KAPCbl XXABbIHObINAP, PE3UHA HbIFbISOAYBILLUTAP MEH
BACKAIAP) TAPANIMAAODI.

Acnan »acany KyHiH bynbiM KopabblHOaFbl COMKECTEHIpY CTUKepiHaE XaHe/HeMece BynbiMHbIH e3iHaeri cTukepae Tabyra 6onaabl. Cepusanblk Hemip 13 6enrigeH
Typaabl, 4-wWi xaHe 5-wi 6enri acnanTblH Xacany anblH, 6-Lbl XXaHe 7-Li 6enri XbinblH Gingipeai.

OHaipyLWwi acnanTblH AM3alHbl MEH TEXHMKAIbIK cunaTtTaMmanapbiH angblH ana eckeTnen e3repTy KyKbifblH 63iHAe Kangbipagbl.

©Haipyuli 3aybIT:

Cosmos Far View International Limited

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

KbiTanga xacanfaH

BLR KIPAYHILUTBA MA 3KCNNTYATALbII

MEPbI BACNEKI

YBaxniBa npaubITaiiLie Aan3eHyto iHCTPYKLbII Nepaj akcnnyaTaLbisil npbibopa i 3axaBaeLie fie Ans iHpapmaLbli j AaneibiM.

Mepag nepLuanayaTkoBbIM YKIIOYSHHEM NpaBepLie, Ui aanaBsaatoLb TAXHIYHbISA XapakTapbICTbIKi Bblpaba, NasHauaHblst Ha MapKipoyLbl, aneKTpacinkaBaHHto Y Baluaii nakanbHai ceTupl.

BbikapbicToyBaiiLe Tonbki ¥ nobbiTasbix MaTax. [peI6op He Npbi3HaYaHbl A71S MpaMbICrioBara YKbIBaHHS.

He BbikapbICTOYBaiLe Na-3a NamALLKaHHAMI.

He nakigaiiue npauytoysl npeibop 6es Harnsay.

He BbIkapbiCcTOyBaliLe NpbIBop 3 NALKOMKAHbIM CETKABbIM LHYPOM L iHLIbIMi NALLKOMKaHHAMI.

Caublue, kab ceTkaBbl LLHYP HE KpaHayCcsl BOCTPbIX KaHTay Li rapadblx NaBepXHsy.

He usrhiLe, He nepakpy4BaiLe i He HaMOTBalALe CETKaBbI LUHYP BakoN kopnyca npbibopa.

Magyac agkmo4aHH Npblbopa ag CETKi CinkaBaHHs He LATHILE 3a CETKaBbl LWHYP, 6ApbILecs ToMbKi 3a BiganeL.

He cnpabywue camacToiiHa pamaHTaBaLb npbibop. Mpbl Y3HIKHEHHI Henanagak 3BApTanLecs ¥ HaNbixaNLLbl COPBICHBI LISHTP.

BbikapbiCcTaHHe He pakameHgaBaHbIX A4afaTKoBbIX Mpbinagay Moxa ObiLb HebsCneYHbIM Li NPbIBECL Aa NaLLKOMKaHHS npeibopa.

3aycénbl agkntovanue npelbop af anekTpaceTki Nepaj YbICTKal, a Takcama Kani Bbl iM He kapbicTaeLecs.

YBATA: He BbikapbicToyBaiiLe npbi6op nabnisy BaHHay, pakaBiH Lj iHWbIX éMicTacLsy, 3anoyHeHbIX BagoMn.

o [13ens nasbsraHHs napasbl ANEKTPbIYHBIM TOKaM i Y3rapaHHsi, He anyckanue npbibop y Bagy Ui iHWwbIs Bagkacyi. Kani rata agbbinocs, HeagknagHa apkmtovbiLe Sro ag aNeKkTpaceTki | 3BepHeLecs
C3PBICHbI LYBHTP L1151 NpaBepki.

o [IpbiBop He NpbI3HayaHbl ANs BbIKAPLICTAHHS MoA3bMi 3 (isivHbIMI | NCiXiYHBIMI abMexaBaHHAMI (y TbIM MKy A3eLbMi), SKis He MatoLb [OCBey KapbICTaHHs Aaa3eHbIiM npbibopam. Y Takix
BbINagKax KapbICTanbHiK NaBiHHbI OblLb NanspagHe NpaiHCTPYyKTaBaHbl YanaBekam, sikis afkassatoLb 3a Aro 6scneky.
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He nakigaiiue ykntoyaHsl npsibop 6e3 Harnsgy.

YcTaHaynisaiilie npbIGop Ha PoyHy, YCTOMMIBYHO | TApMAYCTOMNIBYIO NABEPXHIO.

3abapaHsela pasbipallb, 3MsiHALb abo cnpabaBaLb YblHiLb NPbIOOP camacTonHa.

3abapaHsieLiLia HakpbiBaLb NPbIGOP L YbiM-HEOYA3b BnakaBaLb BEHTLINALBIAHBISA @ATYNiHbI NPbIGopa Nagyac fro npap!.

3abscneyBaiiLe BoMbHYIO NPacTopy Bakon CYLWbINKi Naavac e npalibl He MeHLU 3a 5 cM 3 ycix Bakoy, kab 3abscnevblLb AaCTaTKOBY0 BEHTLINALBII.

YcraHaynisaliLe | 3axoyBaeLie CyLIbINKY i se 43Tani Aanéka aa KpbIHiL uanna (Hanpblknag, KyxoHHai nnitkl). 3abapaxseLia nagsapralb CyLbIAKY Ui Se 43Tani Y3A3esaHHI0 TaMNepaTyp 3abil
90°C.

Mepag TbiM SK aOKnOYbILb CYLILINKY af 3NeKTpaceTKi, BbIKMIOYbILE € KHOMKAM YKIOU3HHS/BLIKITIOYIHHS.

He pakpaHaiuecs Aa rapaybix naBepxHay npblbopa, kab nasberHylb anékay, a Takcama caubile, kab npallyroysl npblbop He AaTbikaycs 3 camasanarbBatoybiMi MaTapbisiami.
3abapaHsieLiia becnepanbiHHa BbikapbICTOYBAL|b CYLUbINKY 60nbLu 3@ 72 raasiHbl (35-45°C). [aub €M acTbilb Ha Npauary sk MiHiMym 2 raasiH nepag TbiM, ik 3HOY BbIKapbICTOYBaLb.
3abapaHsieLiia becnepanbiHHa BbikapblCTOYBaLb CYLUbINKY 60nblu 3a 48 ragsiHbl (45-55°C). Jaub €M acTbilb Ha npausry sk MiHiMym 2 raasiH nepag TbiM, ik 3HOY BbIKapbICTOYBaLb.
3abapaHsieLiia becnepanbiHHa BbikapblCTOYBaLb CYLUbINKY 60nblu 3a 24 ragsiHbl (55-70°C). Jaub €M acTbilb Ha npausry sk MiHiMym 2 raasiH nepag TbiM, ik 3HOY BbIKapbICTOYBaLb.
He nepasbilwanLie Yac npalibl, HaseaHbl ¥ raTbIM KipayHiLTBe.

Cywwbinka i 5e gaTani He Npbi3HaYvaHbl ANs MblLLs Y NOCyAaMblitHai MaLlbIHe.

BbikapbiCTaHHe faTansy, He pakamMeHAaBaHbIX BbITBOPLLAM, MOXa NPbIBECL Aa HALLYacHara Bbinagky.

He panyckanue, kab cinaebl kabenb 3gicay 3 kpato Tony abo gatbikaycs 3 rapadbiMi naBepxHami. 3abapaHsieLya coLckallb cinasbl kabenb abo cTasilb Ha Aro LsKKis npagMeTbl.
YBATA: Cywbinky BapTa BbIKapbICTOYBaLb TOMbKi HA TAPMaYCTONNiBLIX NABEPXHSIX, NamMep NaBepxHi NasiHeH OblLb HE MEHLU MIIOLWYbI NaAcTaBbl CyLWbIKI.

MEPAQ NEPLWbIM BbIKAPBICTAHHEM

* Mepag nepLubiM BbIKAPLICTAHHEM CTapaHHa BbIMbILLE BEYKY | 30bIMHbIS CEKLibIi Npbibopa 3 fagaHHEM MblHara CPOAKY.
+ basy cinkaBaHHs NpauapbILe BiNbroTHa TKaHiHal i Hi ¥ ikim pa3e He anyckanue i He abnisaiue Bagow.

YbICTKA I gornag

+ 3aycénbl BbIKMOYanLe NpeIbop nepag YbiCTkan.
+ Hikoni He anyckaliLe kopnyc 3 MaTopHbIM Griokam, 3neKTpaLLHyp i Binky y Bady Ui iHWY0 Bagkacub. palipaiLe Kopryc BiflbroTHaN aHyyKai.
* He BbIKapbICTOYBaNLE A4S YbICTKi Npbl6opa abpasiyHbls MblHbIS CPOAKI.

TIXHIYHbIA XAPAKTAPBICTbIKI

OnekTpacinkaBaHHe
230V ~50 Hz

FAPAHTbISI HE PACMAYCIOMXBAELLIA HA PACXOIHbIA MATAPbIANbI (®INbTPbI, KEPAMIYHbIA | AHTBINPLIFAPHBIA MAKPBILLYI, F'YMOBbIA YILYbINbHANBLHIKI, | HLWbIA)

[aty BbITBOpYacLi npbibopa MOXHA 3HANCLi HA CepbIAHBIM HyMapbl, SIKi 3MEeLIYaHbl Ha igaHTbIIKALBIAHBIM CThIKEPbI HA CKPbIHLbI Bbipaba i/li Ha CTbikepbl Ha cambiM Bbipabe. CepblitHbl Hymap
cknagaeuua 3 13 3Hakay, 4-1 i 5-11 3Haki nakassatoLb MecsL, 6-1 i 7-1 nakassatoLpb rog Beipaba npsibopa.

BbiTBopLa Ha cBaé MepkaBaHHe i 6e3 [afaTKOBbIX anaBsLUYdHHAY MOXa 3MSHSLb KaMMieKTalblto, BOHKaBb! BbIrNsA, KpaiHy BbITBOpYACLi, TAPMiH rapaHTbli i TOXHIYHbIS XapaKTapbICTbiKi Magani.
lMpaBspaiiLie ¥ MOMaHT aTpbiMaHHs TaBapa.

BbiTBOpUa:

Cosmos Far View International Limited

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

3pobnena y Kitai

17




