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RUS ®akTnyeckas KoMnnekTHOCTb AaHHOTO TOBApa MOXET OTAMYaTLCA OT 3asiBNEHHOM B HACTOSLLEM PYKOBOACTBE. BHUMaTENsHO
npoBepsinTe KOMMMEKTHOCTb NPK BbiAa4Ye TOBAPa NPOAABLIOM.

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

UKR ®akTnyHa KOMMNeKTHICTb JaHOTo ToBapy MOXe BiAPISHATUCS Bif 3aSBMEHOI B LibOMY MOCIBHMKY. YBaXHO nepesipsite
KOMMMEKTHICTb NpY BUAAYi TOBapy NpOAaBLiEM.

KAZ Byn tayapablH HakTbl XUHaFbl OCbl HYCKaymnblKTa XapusnaHFaHHaH 6acka 6omybl MymkiH. CaTyLibl Tayapabl b6epreH kesae
KUHAFbIH MYKUST TEKCEPIH3.

BLR ®akTblyHast kaMnneKkTHaCLb AaA3eHara TaBapa Moxa afpo3HiBalLa aj 3asyneHan y Aaa3eHbIM AanaMoXHiKy. YBaxrisa
npassipaliLie kKaMnnekTHacLb naayac BbiAadbl TaBapa npagayLom.

RUS Onucatue GBR Parts list BLR Kamnnekraubis UKR KomnnekraLlis KAZ KomnnekTtauus

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

2. Cekumm 2. Trays 2. Cekupli 2. Cekuum 2. Cekumsinap

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

4. KHonka CtapT/OTmeHa. 4. On/off button button 4. KHorka Ykn./Bbikn. 4. KHonka Bkn/Bblikn. 4. Kocy/©w. TyinmeLwuiri

5. KHonka Bpewms/Temnepatypa 5. Time/Temperature button 5. Knonka Ctapt/OTmeHa 5. Knonka Ctap1/OTMeHa 5. Crap1/OtmeHa TyiimeLwiri

6. WHaukaTop uameHeHus Bpemenn 6. Time indicator 6. IngbikaTap vacy 6. WHaukaTop vacy 6. uHAnkaTopbl peTTeriL

7. WHoukaTop M3MeHeHus 7. Temperature indicator 7. |ngbikaTap TaMnepaTtypbl 7. WHgukaTop Temnepatypbl 7. vHaukatopsl TemnepatypaHbi

Temnepartypsl

MEPbI BE3OMNACHOCTHU

BHuMaTeNbHO MpouMTaiiTe JaHHYI0 MHCTPYKLMIO Neper SKCTyaTauueit npubopa 1 coxpaHuTe ee [J1st CPaBoK B AabHEALLEM.

lMepen nepeoHaYanbHbLIM BKIOYEHWEM NPOBEPLTE, COOTBETCTBYHOT N TEXHUYECKME XapaKTEPUCTUKM U3AENUS, YKasaHHbIE B MApKUPOBKe, SNEKTPONUTaHWo B Ballei nokansHoi ceTu.
HasHauenwe: Cywunka anekTpuyeckas npeaHasHayeHa ans CyLKy OBOLLEN 1 dpyKTOB, a Takke rpubos 1 Tpae. Mcnonb3oBaThb TOMbKO B ObITOBbIX LENSIX COMNAcHO AaHHOMY PYKOBOACTBY MO
akcnnyatauuu. Mpubop He NpeaHa3HaueH Anst NPOMbILUEHHOMO MPUMEHEHNS.

He ncnonb3oBaTb BHE MOMELLEHNA.

He ucnonbayiite npubop ¢ NOBPeXAeHHbIM CETEBBIM LLHYPOM UMK APYruMU NOBPEXAEHUSMU.

CnepuTe, 4ToObl CETEBOM LIHYP HE Kacancs OCTPbIX KPOMOK U FOpsiuMX MOBEPXHOCTEN.

He TaHWTe, He NepekpyunBanTe 1 He HamaTblBalTe CETEBON LUHYP BOKPYr Kopryca npubopa.

[py oTKNKOYEeHUM Npubopa OT CETU NUTAHUS HE TAHUTE 3@ CETEBOI LUHYP, GepUTECh TONMBKO 3a BUIIKY.

3anpeLyaeTcs caMmoCToATENbHO PEMOHTMPOBATL Npnbop. He pasbupaiite npubop camocTOSTENbHO, MPY BO3HUKHOBEHMM MOObIX HEMCMPABHOCTEN, @ Takke Nocne NafeHns yCTpoicTea
BbIKITIOYMUTE MPUBOP 13 SMEKTPUYECKON PO3eTKM M 0BpaTUTECH B ONVKaLLIMIA CEPBUCHBIN LIEHTP.

/cnonb3oBaHWe He PEKOMEHA0BAHHbIX LOMONHUTENbHbIX NPUHALNEKHOCTEN MOXET ObITb ONACcHLIM UMK NPUBECTM K NMOBPEXAEHMI0 Npubopa.

Bcerna oTknrovaiiTe nprbop OT SNeKTPOCETU Nepes YNCTKOM, UK, ecnin Bbl MM He nonbayeTech.

Bo n3bexaHnune nopaxeHust aNeKTPUYECKM TOKOM 1 BO3ropaHusl, He norpyxaiTe npubop B BOLY WK ApYrve XWAKOCTW. ECnn 3T0 Npon3oLwsio, HEMEANEHHO OTKITUNTE ero OT 3NEKTPOCETH U

2



0BpaTnTech B CEPBUCHBIN LIEHTP ANS NPOBEPKY.

e [lonagaHue Brarv B OTBEPCTUS BEHTUNSLMOHHON KamMepbl HeJoMyCTMO

o [lpubop He NpegHa3HaueH s UCNONb30BaHWA NiLaMK (BKOYas AETEN) C NOHMKEHHBIMU (DU3NYECKUMMU, YYBCTBEHHBIMU UMM YMCTBEHHBIMU CMOCOBHOCTAMM UMW NPU OTCYTCTBUM Y HUX OMbITa

UMK 3HAHWIA, €CNIM OHW HEe HAXOLATCS NOA KOHTPONEM WK He NPOUHCTPYKTUPOBaHbI 06 NCNONL30BaHMM Npubopa MULLOM, OTBETCTBEHHBIM 3a WX 6€30MacHOCTb. [leTh AOMKHbI HaX0AUTLCA Nog,

KOHTpOMNEM Ans HeJomnyLleHUs Urpbl ¢ npubopoMm.

YcTaHaBnvBanTe Npubop Ha POBHYIO, YCTONYMBYIO M TEPMOCTOKYIO MOBEPXHOCTD.

3anpeLLaetcs pa3bupatb, U3MEHSTb UMK NbITATLCH YUHUTL NPUBOP CaMOCTOSTENBHO.

3anpeLLaeTcs HakpbiBaTb Npubop unu Yem-nubo BrokMpoBaTh BEHTUNALMOHHLIE OTBEPCTUS NPUBOpa BO BpeMS ero paboTsbl.

ObecneumBaliTe cBO6OAHOE MPOCTPAHCTBO BOKPYT CYLUUITKW BO BpeMsi ee paboTbl He MeHee 5 CM co Bcex CTOPOH, 4T0Obl 06eCneyumTb OCTaTOHHYH BEHTUMALMIO.

YcTaHaBnMBanTe 1 XpaHuTe CyLUNKY M ee [eTany B4anu OT MCTOYHWUKOB Tenna (Hanpumep, KyXOHHON NAnTbI). 3anpeLLaeTcs NoABepraTh CYLUMIKY UMK ee AeTanu BO3AENCTBUK TeMnepaTypbl

cabiwe 90°C.

Mepen Tem Kak OTKHYMTb CYLUUIIKY OT NIEKTPOCETH, BLIKIOUMTE €€ KHOMKON BKITIOUYEHUS/BBIKITIOHEHNS.

e He npukacanTech Kk ropsiynm noBepXHOCTAM npubopa, 4Tobbl 13bexaTb 0XOroB, a Takke cneauTe, 4tobbl paboTatoLmii Npubop He conpukacasncs ¢ BOCTaMEHSIIOWMMMCA MaTepuanamm.

o [lpu pabote cywwunku npu Temnepatype 35-45°C HenpepbIpBOe UCNONb30BAHWE CYLLMIKM HE JOMKHO NpeBbIaTh 72 Yacos. [laTe npubopy OCThITh B TEYEHWE Kak MUHUMYM 2X YacOB nepes Tem,
kak CHOBa WCMONb30BaTh.

e [lpu pabote cywmnkn npu Temnepatype 45-55°C HenpepbIpBOE MCMONb30BaHKE CYLLUIKW He JOMKHO NpeBbiwaTth 48 yacos. [atb npubopy OCTbITb B TEYEHWE Kak MUHUMYM 2X YacoB Nepes Tem,
kaKk CHOBa WCMOMb30BaTh.

o [lpu pabote cywwunku npu Temnepatype 55-70°C HenpepbIpBOe UCNONb30BAHWE CYLUMIKM HE JOMKHO NpeBbIaTh 24 yacos. [laTe npubopy OCThITh B TEYEHWE Kak MUHUMYM 2X YacOB nepes Tem,
kak CHOBa WCMonb30BaTh.

e  Cywwnka v ee feTanu He NpeaHasHaYeHbl AN MbITbS B MOCYAOMOEYHON MaLLMHE.

BHUMAHME: 3anpelyaeTcs ycTaHaBNMBaTh CyLUUIKY Ha BOCMNIAMEHSIIOLLMECS MOBEPXHOCTY (HANPUMEP, Ha AEPEBSAHHbINA CTOM UMW CKAaTEPTb). 3anpeLLaeTcs UCMoNb30BaThb CYLUMIKY Ha CTEKMSHHBIX

cTonax unu apyron cteknsHHom mebenu. Cylwnnky cnegyet MCnonb3oBaTh TOMbKO HA TEPMOCTOMKMX MOBEPXHOCTSIX, pa3Mep NOBEPXHOCTU AOMKEH ObiTb HE MEHee NMOLLaAN OCHOBAHUS CYLLIWMKM.

HecobniogeHue ykasaHHbix Mep 6€30MacHOCT MOXET NPUBECTM K BbIX0Zy Npubopa 13 CTPOsi, NOPAKEHWHK) ANEKTPUYECKUM TOKOM U/ BO3rOPaHWIO.

NEPEQ NEPBbIM UCMONb3OBAHMUEM

o [lepen nepsbiM MCMOMNb30BaHUEM TLLATENBHO BbIMONTE KPbILLIKY U CheMHbIE CeKLmmM Npubopa ¢ fobaBneHneM MOILLEro cpeacTBa.
e basy nuTaHns NpoTpUTE BIIAXHOM TKaHbK) M HW B KOEM CIy4ae He MorpyxanTe u He 0bnvBaiiTe BOgoN.

NCNOJNIb3OBAHUE NMPUBEOPA

e [lonoxute 3apaHee NpUroOTOBIEHHbIE MPOAYKTbI HA ChbeMHble cekumn. Cekummn JOmKHbI BbITb MOMELLEHbI B 3MIEKTPOCYLLUIKY TakuM 06pa3om, YTobbl BO3gyX MOr CBOBOAHO LIMPKYNMPOBaTb MEXaY
HUMK. [M03TOMY He peKOMEHAYETCS KNacTb Ha CEKLMM MHOTO MPOAYKTOB W HaKnagbiBaTb MPOAYKTLI APYT Ha Apyra.
MPUMEYAHWUE: Bcerga HauymHaiTe 3aknagblBatb NPOAYKTbI C HUXKHEN CEKLMM.
YcTaHoBuMTE Cekumun Ha Basy. BHyTpeHHee paccTosiH1e Mexay CeKLMAMN MOXET U3MEHSATLCS NyTem noBopoTa cekumuu Ha 180 rpagycos.
Hakpoiite Npubop KpbILUKOI U HE CHMANTE ee Ha NPOTSHKEHWM CYLLKM.
MoakniounTe NEKTPOCYLLNAKY K CETU dneKkTponuTaHus. Haxmute Ha kHonky CTAPT/OTMEHA, npubop HauHeT paboTath.
Bewms no ymonuaHuio 8 yacos, Temenpatypa no ymonyaxuio 35°C.
Urobbl oTperynupoBaTh Bpems, HaxmuTe kHonky BPEMA/TEMITEPATYPA. 3aroputcs MHAMKATOP M3MeHeHUst BpeMeHW. C MOMOLLbK KHOMOK «+», «-» YCTaHOBWUTe Heobxopmoe Bpems.. Ecnmn
YAEPKMBaTb KHOMKY «+» UMK «-» HaXaToi, Bpems OyaeT yBennumBaTbCs 60 yMeHbLIATbCS aBTOMAaTUYECKM.
e  Yrobbl OTperynupoBath TemenepaTypy, NOBTOPHO Haxmute kHonky BPEMA/TEMIMEPATYPA. 3aroputcs wHaukatop u3MmeHeHus Temenepatypbl. C NMOMOLLBIO KHOMOK «+», «-» YCTaHOBUTE
Heobxoamyto TemnepaTtypy (o1 35°C go 70°C ¢ warom 5°C).
- 3enenb 35°C
- Woryptitecto 40°C
- [pubel 50-55°C
- OBowwyy 50-55°C
- ®pykTbl 55-60°C




- Msco, peiba 65-70° C
Mo NCTeYeHNUM 3a3aHHOTO BPEMEHU MPO3BYYNT 3BYKOBOW CUrHan.
Mo okoH4aHuUK paboTbl OTKMOYKUTE NPUBOP OT anekTpoceTy. [laitTe NpoLyKTaMm OCTbITb, MOCTE YETo NOMECTUTE UX B KOHTEMHEP NS XpaHEHWS! MPOLYKTOB U MONOXMTE B MOPO3UITBHUK.

JONONHUTENBHO:

MoiiTe npoaykTbl nepep cyLwkoi. Mepen Tem, kak NOMECTUTb UX B NPMOOp, HE0OXOAMMO BbITEPETD MX HACYXO.
BbipexbTe MCNOpPYEHHBIE YacTU U3 MPOJYKTOB, NPK HANMWYNM TaKOBbIX.
[MopexbTe NPOaYKThI HA KYCOUKN, YTOBbI MX MOXHO BbIN0 CBOBOAHO Pa3NoXMTb Ha CeKLmMsX. [nUTenbHOCTb CYLUKA 3aBUCUT OT TOSLLUMHBI KYCOYKOB.

PekoMeHaYeTCs MEHSITb MONOXEHUE CEKLMIA Kakable HECKONbKO YacoB, YToObl BCE MPOAYKTHI MOACYLIMAMCH A0 Xeraemol CTEneHU, - BEpXHIOK CeKUMo momMecTuTb Bniuke K 6ase mutaHus, a
HIXKHIOI HaBepX. Tak e CeKLMM C BbICYLLIEHHBIM MPOAYKTOM MOXHO YoupaTh.

MPYMEYAHWE: onuTenbHOCTb CyLIKK, Yka3aHHast B JaHHOM PYKOBOACTBE, NpnbnnautenbHa. OHa MOXET 3aBUCETb OT TEMMEPaTypbl B MOMELLEHNM, YPOBHS BAXHOCTM NPOAYKTOB, TOMLLMHbI KyCOUKOB.

CYLLKA
1.

2.
3.
4
5.
CYLIKA
1.
2.
CYLIKA

1.
2.

®PYKTOB:
HekoTopble hpyKTbl MOTYT BbITb NOKPbITHI BOCKOM Ui 06paboTaHbl XMMUKaTaMu, B 3TOM CMy4vae WX OCTaTOYHO 064aTh KUNATKOM, NOMbITb B XONOAHOM NPOTOYHOM BOZE U 06CYLINT.
BbipexbTe KOCTOUKM 1 MCMOPYEHHbIE Y4aCTKM.
lMopexbTe Ha KyCoUKM

Yrobbl Q)DYKTI:I HE NMOTYCKHENW, ONyCTUTE Hape3aHHble KyCOYKN Cbp)/KTOB B HaTypaanbM NMMOHHbIN WA aHAHACOBbINA COK, OCTaBbTE HAa HECKOMbKO MWHYT, Nocne 4ero HEMHOro npocyLwuTe u
BbIKNaablBaiTe Ha CeKumu.

Ecnu Bbl xoTuTe npugats pykTam BONOMNHUTENbHbIA NPUSTHBIA apoMmaT, 406aBbTe KOPULLY UK BAHWMMH.

OBOLLEN:
PekomHzyeTcst 064aTh OBOLLM KUMSITKOM, 3aTEM NPOMbITH B XOMOAHOI BOAE U 06CYLLNT.
BblpexbTe KOCTOUKM M UCNOPYEHHbIE Y4acTKu. [TopexbTe Ha KYCOUKM.

TPAB:
PeKOMeH,D,yeTCﬂ CyWuUTb MONnodble NUCTbA U noberw.
MNocne CyLLKK cnegyeT NOMeCTUTb TpaBbl B 6yMa)KHbIe nakeTbl NN CTEKNAHHbIE EMKOCTW 1 MONOXWUTb B TEMHOE MNPOXJ1IaAHOE MECTO.

XpaHeHue cyxodpyKTOoB:

He knaguTe Ha XpaHeHue Tenrble W ropsiume NpoaykTbl. [aiTe UM OCTbITh.

EMKOCTM NSt XpaHEHUS JOMKHbI ObITb YUCTBIMU W CyXUMM

[ins nyywei coXpaHHOCTM BbICYLUEHHbIX (DPYKTOB PEKOMEHOYETCS MCMOMb30BaTh CTEKNSIHHbIE €MKOCTM C MeTanfMYeckUMW KpbIKami, W XPaHWUTb MX B CyXOM MpOXNagHOM MECTe mpu
Temnepartype 5-20°C.

Ha npoTsikeHun nepBoi HeAEeNM Nocrne BbICYLLMBAHWUS PEKOMEHAYETCS NPOBEPSATL HAnWYMe Bnark B eMKOCTW. ECnu OHa eCTb, 3HAUMT NPOAYKThI BbICYLIEHbI HELOCTATOYHO XOPOLLO U AOMKHbI ObITh
BbICYLLEHbI ELLE pas3.

PEKOMEHOALIWK NO NOArOTOBKE NMPOAYKTOB K CYLUKE

NPENBAPUTEJIbHAA MOATOTOBKA ®PYKTOB K CYLIKE

MpenBapuTenbHas NOArOTOBKA (OPYKTOB K CYLUKE COXPAHSIET UX HATyparbHbIi LiBET, BKYC M apoMaT.

Hwxe npeacTaBneHbl pekoMeHaaLuy No NOAroToBKe (PYKTOB K CYLLKE:
BosbMmuTe Y4 cTakaHa coka (xenaTenbHo HaTyparbHoro). Cok AomKeH COOTBETCTBOBATL pyKTaM, koTopble Bbl noarotaBnmeaeTe K cyluke. Hanpumep, ans s6mok ucnonb3yiTe S6104HbIi CoK.
CMeLLaiTe COK C ABYMSI CTakaHaMW BOAbI 1 MOMECTUTE B 3Ty BOAY NPeLBapuTENbHO 3aroToBNEHHbIe pyKTbl. CrycTs 2 Yaca BbITpUTE PYKTbI HACYXO M MPUCTYNANTE K CYLLKE.
Mpoaykr KoHcucTeHuus Bpems cywku
poRy MoparoTtoBka 4 P yuka,
ANA CYLKN nocrne CyLKu yac.
HapesaTb NonoBuHKaMu, NONOXUTL CPE30M
ABPUKOC P o0 P Msrkas 13-28




AHAHAC

(cBexui) OumncTuTb, HapesaTb NOMTUKaMK XecTkas 6-36
EAHAHb| Oumctuts, Hapeaa;:n;n\“gmamm (TonwmHom XpyCTALLaS 8.38
B/HOIPA[ Llenkom Msrkas 8-38
NHXIP lMope3aTb AONbKaMM. XecTkast 6-26
BUILLIHA Lienukom XecTkas 8-26
rPYLUA MoYncTUTL M NopesaThb LOoMNbKaMu. MATKas 8-30
Topear e, s oo
SENOKM MouncTuThb, Bbpe3aTb CepALEBMHY, Hape3aTb VSIS 415

KyCo4kamu Wnun nomMTuKkamu

MpumeYaHne: ykasaHHOE BPEMS CyLIKW SIBRSIETC NPUONM3UTENbHBIM 1 MOXET BapbupoBaThCs. JIYHbIE NpeanouTeHns notpebuteneir B roToBke NPOAYKTOB MOTYT OTNIMYATLCS OT OMUCAHHBIX B
[aHHoM Tabnuue.

NPEOBAPUTENBHASA MOArOTOBKA OBOLLEV K CYLIKE
®  PekoMeHayeTca KUNATUTL Nepeq CyLIKor 6o6bl, LBETHYIO kanycTy, Bpokkonu, cnapxy 1 kapTodens. MoMecTuTe 0BOLLM B KUNALLYIO BOAY Ha 3-5 MuHYT. CrieiiTe Bofy, YyTb NOACYLLNTE OBOLLM U
MOMECTUTE WX B 3NIEKTPOCYLLIUIIKY.
®  Ecrm Bbl xotTe 106aBUTb K TakiM OBOLLAM, kak 3eneHble 606bl, cniapxa 1 p., BKYC IMMOHA, MOMECTUTE WX B IMMOHHBIN COK HA 2 MUHYT.
MpyMeYaHme: ykasaHHble COBETbI HOCAT PEKOMEHATENbHbIM XapakTep W He 06513aTerbHbI K MPYMEHEHMIO.

Mpopykr NoaroToBka KoHcucTeHuus Bpems cyuiku,
ANA CYLIKN nocrne CyLwKu yac.
APTULLOK Hapesatb nonockamu (TOMLMHOM 3-4 MM) Xpynkast 5-13
EAKTANAH S;Il;cmn: 1 HapesaTb Nonockamy (TONLLMHO 6-12 XpynKas 6-18
EPOKKONM OumnCTuTb, Pa3anuTb Ha coLBeTUS M 06aaTb XpynKas 6-20

KNNSATKOM
[PUEBI I;Fl)a:/l%i::?w UK 3aCYLINTb Lennkom (Hebonbluve . 6-14
3ENEHbLIE BEOBbI OuMCTUTb, KUNATUTL 4O MPO3PAYHOCTY 3EPeH Xpynkast 8-26
KABAYOK MopesaTb Kycoykamm (TOMLLMHON 6 MM) Xpynkast 6-18
KAMYCTA MMouncTuTb, Hape3aTb NONIoCKaMu (TONLMHON 3 MM).
Xectkas 6-14
Bolpesatb cepaLeBuHy
KATTYCTA Pa3pesatb nononam Xpycrawas 8-30
BPIOCCETNBCKAS P pycTa
Xecrkas 6-16

LIBETHAA KAMYCTA Pa3neenutb Ha coupeTus, 06aaTb KUNSTKOM



KAPTOO®E/b Mope3satb kycoukamu. Kunatutb 8-10 MuHyT Xpycraas 8-30
YK Hapesartb konbLamm (TONWMUHON 3 MM). XpycTawas 8-14
MOPKOBb Hapesartb konbLamu (TonwuHomn 3 - 5 mm), o6aatb XpyCTALLES 8-14
KMMATKOM
OrYPEL| E;l;MCTMTb 1 nopesaTb Ha KyCOYKM (TOMLLMHON 12 KeCTKas 6-18
MEPEL CTIATKI Mope3aTb Ha NOMOCKM MMM KPYXKW (TOMLLMHON 6 MM), XpyCTALLES 414
BbIpe3aTb CepALEeBNHY
METPYLIKA MOMEeCTUTb IUCTbSA B CEKLIMM Xpycraias 2-10
nomuaor MouncTUTb, NOPE3aThb Ha KyCOUKM Ui KPYXKKH XecTkas 8-24
PEBEHb MouncTUTb M NopesaTh Ha KyCoUkK (TONLMHON 3 MM) noteps Braru 8-38
CBEKNA TpOKUNATUTB, OCTYAUTL, OTPE3ATH KOPELLIOK 1 XpyCTSLAS 8-26
BEPXYLLKY, NOpe3aThb Ha KyCOuKM
CENbIEPEWN Mope3aTb Ha KyCOYKM (TOMLLMHON 6 MM) XpycTawas 6-14
3EMNEHbIV NYK HawwmHkoaTb XpycTawas 6-10
CMNAPXA Mope3aTb Ha KyCOYKM (TOMLLMHON 2,5 MM) XpycTawas 6-14
YECHOK MoyncTUTb M NopesaTh Ha Kpyrmble KyCOuKu Xpycrawas 6-16

MpumeYaHne: ykasaHHOE BPeMS CyLIKW SBRSIETC NPUONM3UTENbHBIM U MOXET BapbupoBaThCs. JIYHble NpeanouTeHns noTpebuteneir B roToBke NPOAYKTOB MOTYT OTIMYATLCA OT OMUCAHHBIX B
[aHHoOM Tabnuue.

MOArOTOBKA MACA, PbIBbl, MTWULbI K CYLLKE

MpeaBapuTenbHas NOAroToBKa Msca, NTULbI, pbibbl HeobxoaUma ans 3a0poBbs. [nst CyLIKW UCMONb3yiTe HEXMUPHOE MSCO, NTULY, pbiby. PexomeHayeTcs nepeq CyLIKOA 3amMapuHOBaThb MSICO, NTULLY,
pbiBy. 370 coxpaHuT BKyC, yObeT GoNesHeTBOPHbIE BakTepumn 1 CAenaeT NpoayKTbl MArkUMK. YToObl BbITSHYTb M3 Msica, NTULbI, PbiObl M3MULLHIOKW Briary U JOMbLUe COXPaHUTb MPOAYKT, B MapuHag
HeobxoaumMo AobaBuTb Conb.

PELIENTDI

BANEHOE MACO
WHrpeameHTb!:
loBsignHa — 500 1
Coesblii coyc — 100 mn
Amxuka —20 1

Cneuym

MMopsipoK NpUroTOBNEHUS

MsiCO NPOMBbITb, 3a4MCTUTb OT XMPa, NNEHOK M XMW, Hape3aTb NoMepeK BONIOKOH, NnacTuHamu, TonwmHoi 0.5 cm. MoarotoBneHHOe MSCO 3aMapuHOBATL B CMECH COEBOTO COyCa, alkuKn, CNeLuii n
ybpaTb B XONOAMNbHK Ha 6 — 8 YacoB. 3aTem CrNTb NULLHMIA MapuHad. Ha 6a3y CyLINMKM yCTaHOBUTb CEKLMM, HA HUX PAaBHOMEPHO Pa3foXUTb 3aMapuMHOBAHHOE MSICO, HAKPbITb OCHOBHOM KPbILLKOW.
YcTaHoBUTL TeMnepaTypHbIiA pexum Ha 70°C 1 BKIOUMTb CyLuMnky Ha 6 — 10 4acoB, B 3aBMCMMOCTM OT XeaeMON KOHCUCTEHLMM.

KonnuecTBo ycTaHaBNMBaEMbIX CEKLMIA 3aBUCUT OT KOIMYECTBA NPOLYKTOB.

BANEHASA PbIBA
WHrpeameHTb!:

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




Conb-50T
MepeL, YepHbIN MONOTHIN

MopsiLoK NPUrOTOBNEHMS

Pbiby npombITh 1 06CYLWMTb, Hape3aTb Nonepek BOMOKOH, Bpyckamu, TonwwmHoi 0.5 cM. MoaroToBneHHyto pbiby 3amMapuHOBaTh B CMECH COMK nepLia, IMMOHHOTO COKa U ybpaTh B XONOAMIBHUK Ha 4 —
6 yacoB. 3aTeM CruTb NULLHKIA MapuHaa. Ha 6asy CyLumnmki YCTaHOBUTb CEKLIMM, HA HUX PaBHOMEPHO Pa3noXuTb NOArOTOBNEHHYIO PbIbY, HAKPBITE OCHOBHOM KPBILIKOW. YCTaHOBUTbL TEMMEPATYPHbIN
pexum Ha 70°C 1 BKNIOUMTB CyLIUnKy Ha 6 — 10 YacoB, B 3aBUCMMOCTM OT XenaeMo KOHCUCTEHLMY.

KonmuyecTtBo ycTaHaBnMBaeMbIX CEKLMI 3aBUCUT OT KONMYECTBA MPOAYKTOB.

BANEHAA NTULA
WHrpeaueHTbI:

Wuoeika (cune) — 500 r
YecHok-30T

KoHbsik — 50 mn

Comb-30T

Caxap-20r

Manpwka, cylweHas, MonoTas

MopsiLoK NPUrOTOBNEHMS

WHpeiky NpoMbITh M 06CYLWINTL, Hape3aTb NONepeK BOMOKOH, NoMTHUKamu, TonwwuHoi 0.5 cM. YecHok HaTepeTb Ha MENKOW Tepke. [oAroTOBNEHHYK MHAENKY 3aMapUHOBATb B CMECH KOHbSIKA, YECHOKA,
conu, caxapa, crnewuii 1 ybpaTb B XONOAWNbHUK Ha 4 — 6 YacoB. 3aTeM CnuTb NULLHWIA MapuHagd. Ha 6asy cyLuunkv ycTaHoBUTb CEKLMM, HA HUX PAaBHOMEPHO PasnoXuTb NOLATOTOBNEHHYH MHOENKY,
HaKpbITb OCHOBHO KPBILLKOI. YCTaHOBWTb TeMNepaTypHbI pexim Ha 70°C 1 BKIMIOUUTL CyLNAKY Ha 6 — 10 yacos, B 3aBUCUMOCTY OT XKENAEMO KOHCUCTEHLMN.

KonnuecTtBo ycTaHaBNMBaEMbIX CEKLMA 3aBUCUT OT KOTMYECTBA NPOLAYKTOB.

KWCIIOMONOYHBIE NPOAYKThI (AOTYPT, CMETAHA, PAXXEHKA)
WHrpeameHTbl:

OCHOBHOI1 NpOAYyKT (MOMOKO, CIIMBKM, TOMIEHOE MOMOKO) — 1 1
3aksacka ans Morypta, CmeTaHb! uni PskeHkn — 1 nakeTvk

[Mopsnok NpUroToBNEHUs

B uncTomn eMKoCTW cMeLlaTh OCHOBHOM NPOAYKT C 3aKBACKOW B COOTHOLLIEHWM YKa3aHHOM Ha yMaKoBKe C 3aKkBackoi. [0TOBY0 CMeCh pa3nuTb No cTakaHumkam. Ha 6a3y cyLumnku ycTaHoBuTb 1 Cekuuio,
Ha Heil PaBHOMEPHO PacCcTaBNTb CTaKaHYMKM C NPOLYKTOM, HAKpbITh OCHOBHOI KPBILLKOW. YCTaHOBUTL TeMNepaTypHbIi pexuM Ha 40°C 1 BKIOYUTL CYLLIMAKY Ha 6 — 12 yacos, B 3aBUCUMOCTH OT
pexkoMeHZaLui Npou3BoamnTENSs 3akBacku. [OTOBLIA NPOAYKT NOCTaBUTb B XONOAMIBHUK Ha 3 Yaca.

PACCTOWKA TECTA

3amecuTb TECTO, COrnacHo BbIGpaHHOMY peLienTy, NepenoXuTb B NOAXOAALLYI0 Mo AMamMeTpy cylumnnki nocydy. O6bem nocyasl A0MKeH BbiTh BbIGPaH C y4eToM NogbeMa Tecta. PekomeHayeTcs
CNONb30BaTh AMANMPOBAHHbIE UMK CTamNbHbIE EMKOCTM NS paccToiku. Ha 6asy CyLIMnku YCTaHOBUTb 1 CEKLMI0, Ha HEro YCTaHOBMTb EMKOCTb C TECTOM, HAKPbITb OCHOBHOM KPBILLKOA. YCTaHOBUTL
TEMnepaTypHbIi pexum Ha 40°C 1 BKIIOYNTL cyLunrky. OpueHTUPOBOYHOE BPEMS PACCTONKM, COCTABNISIET 1 yac, MOTOM TeCTo 06MUHAETCS 1 MPOLECC NOBTOPSIETCS.

SHEPrETUYECKUA BATOHYUK U3 CYXODPYKTOB C OPEXAMM
WHrpeaueHTsI:

Kypara - 150 r

YepHocnme — 150 1

KenopoBbii opex — 50 r

Ipewkuit opex — 50 r



[MopsipoK NpUroTOBNEHUS

CyxochpyKTbl NPOMbITh, MENKO Hape3aTb 1 U3MeNbYMTb NpK noMoL BrieHaepa. Opexu pacTonoyb B CTYMKE M CMeLlaTh ¢ PPYKTOBOI Maccoi. A3 nonyunsLueiics Macchl cpopmmpoBaTh BaTOHUMKN
MpomM3BOsIbHOI hopMbl. Ha 6a3y CyLUMmKM YCTaHOBUTL CEKLIMIO, HA HEM PABHOMEPHO PasnoXuUTb MONyYMBLUMECS HATOHUMKM, HAKPBITH OCHOBHOW KPbILUKOI. YCTaHOBUTb TEMNepaTypHbIi pexum Ha 50 -
70°C 1 BKMHOUMTb CyLIMIKY Ha 6 — 10 4acoB, B 3aBMCMMOCTM OT XKeJTaeMOMN KOHCUCTEHLMM.

KonuuyecTtBo ycTaHaBnMBaeMbIX CEKLMI 3aBUCUT OT KONMYECTBA MPOAYKTOB.

MAPMENAJL N3 ABPUKOCA
WHrpeameHTb!:

Abpukoc — 600 1
Caxap-100r

Bona — 100 mn

BaHunbHbI caxap — 11
CaxapHas nyapa

MopsiLoK NPUrOTOBNEHMS

ABPUKOCHI MOMbITb, YAANNTH KOCTOUKM 1 Hape3aTb MenKkuM Kybrkom. [oarotoBneHHbIE abpUKOChl CMELATh C CaxapoM 1 NEPENIOXMTb B KACTPHOMIO, 3anuThb BOAOMW, BApUTb HA MEAMNEHHOM OrHE Npu
MOCTOSIHHOM NOMELUMBaHUK B TeYeHme 1 yaca, 3aTeM U3MenbYMTh Mpu nomMoLLm brneHaepa. B rotoyto Maccy 406aBUTb BaHUMBHBINM Caxap 1 YBapuUTh Ha MEAIEHHOM OrHe, NPy NOCTOSHHOM
MOMELLMBaHWM [0 COCTOSHUS TYCTOrO Mope. Ha AHO CeKLmM CYLINIKW Bbipe3aTb NOLANOXKY M3 NepraMmeHTa, paBHyo AnameTpy CekLmu. [oanoxky cMasatb pacTUTENbHBIM MAacioM U BbITOXMTb Ha Hee
ntope, TonwwHo 1 — 1.5 cM. Ha 6asy cylwumnku ycTaHOBUTb 3an0NTHEHHbIE CEKLMI0, HAKPbITb OCHOBHOM KPbILLKOA. YCTAHOBMTL TeMNepaTypHbIn pexxim Ha 50°C v BKNIYMTL CyLInnKy Ha 4 — 6 yacos, B
3aBMCUMOCTY OT Xenaemoi KoHeucTeHuuu. Cekuuio BMeCTe ¢ MapMenaaoM yopaThb B XonogunbHuK Ha 3 — 4 yaca, 3aTeM Hape3aTb MapMenag U Nockinatb ero caxapHoil nyapoi.

KonmyecTtBo ycTaHaBnMBaeMbIX CEKLWI 3aBUCUT OT KONMYECTBA NPOAYKTOB.

CIIMBOBAA NMACTUNA
WHrpeameHTbl:
CnuBa-500Tr

Men - 100

[MopsimoK NPUroToBREHMS

CnvBy NOMBITb, YAaNUTL KOCTOYKM, 406aBUTL Med W U3MenbY1TL NPy noMoLLy BreHaepa A0 OGHOPOAHOM Macckl. Ha AHO CeKLM CyLUNAKK BbIpe3aTb NOANOXKKY U3 NepraMeHTa, paBHyIo AuameTpy
cekuyu. Moanoxky cmasaTb pacTUTENbHBIM MACoM W BbINOXMUTb Ha HEE CIMBOBOE Miope, TONWMHOM 3 — 5 MM. Ha 6a3y CyLIunKW yeTaHoBUTL 3aNONHEHHYI0 CEKLMIO, HAKPBITh OCHOBHON KPBILLKOW.
YCTaHoBUTL TeMnepaTypHbIn pexium Ha 50°C v BkoUMTL CyLumunky Ha 10 - 12 yacos. FOTOBYIO NACTUNY akKypaTHO CHATL C NepramMeHTa 1 3aBepHyTb B TPYBOUKM.

Konn4ecTso ycTaHaBnmMBaeMblx CEKLN 3aBUCUT OT KONMYECTBA NMPOAYKTOB.

YACTKA U YXO0[

o  Bcerpa Boikntovarite npubop nepes YMCTKOM.
e  Hukorga He norpyxaiite kopnyc ¢ MOTOPHbLIM BIIOKOM, SMEKTPOLLUHYP M BUIKY B BOAY UNK APYTYHO XUAKOCTb. [poTupaiite Kopnyc BNaXHO! TPSAMOYKON.
e He ncnonb3yiTe ans ynctkm npubopa abpasvBHble MOKLLME CpeacTBa.

XPAHEHWE N TPAHCTIOPTUPOBKA

YBeautech B TOM, UTO NpubOpP OTKMIOYEH OT CETM 1 NONMHOCTBLIO OCThIN. [epen Tem, kak yopaTh npubop BeinonHuTe Bee TpeboBaHns pasaena YACTKA n YXOL.
[ns 3awwmTbl paboyer NOBEPXHOCTH OT NOBPEXAEHUIA XpaHUTe NpUBOp B BEPTUKANbHOM NONOXEHMM, YCTAHOBWB Ha OCHOBaHME.

YCrnoBust XxpaHeHsi: XpaHWTb MPY NKOCOBOI TeMNepaType W BNaxHoCTH Bo3ayxa He 6onee 80%. Cpok xpaHeHWs — He OrpaHuyeH.

[pu TpaHcnopTMpoBKe 06€CNEUNTL COXPAHHOCTb YNAKOBKN.

PEANM3ALINA

OcyLecTanseTcs cornacHo obLyum npasunam peanuaawiuy ToBapoB 1 okadaHus yenyr n 3akoHom «O 3awute npas noTpeduteneiy.
NPABWIIA U YCNOBUA YTUTTUSALINA
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yl'laKOBKy, PyKOBOACTBO NONb30BaTenNd, a Takxke cam an60p Heobxoanmo YTUNN3MpoBaTb B COOTBETCTBMU C MECTHOM I'IpOFpaMMOI:i no nepepa60TKe oTxogoB. He Bbl6paCbIBal7ITe Takne usgenua
BMecTe C 00bI4HbIM ObITOBLIM MyCOpOM.

TEXHUYECKUE XAPAKTEPUCTUKU

AnekTponuTaHue MowHocTb

230V ~50Hz 250 Batr

FAPAHTUA HE PACMPOCTPAHAETCA HA PACXOHLIE MATEPWAIbI (PUNBbTPbI, KEPAMUYECKWE U AHTUMPUTAPHBIE NOKPbITUA, PESUHOBbBIE YIITOTHUTENW, U T. .)

[aty n3rotoBneHns npnbopa MOXHO HaliTh Ha CEPUIHOM HOMEpE, PAcNONOXEHHOM Ha WAEHTUDUKALMOHHOM CTUKEpe Ha Kopobke U3Lenus MMnn Ha cTukepe Ha camom uapenuu. CepuitHbIi Homep
COCTOMT U3 13 3HaKoB, 4-it 1 5-11 3HaKk1 0603HaYaloT MecsLl, 6-1 1 7-11 0603HaYaloT rof M3roToBNEHUs npubopa.

MMpoussoguTens Ha CBOE YCMOTPEHWe 1 6e3 JONOMHUTENbHbIX YBEAOMIIEHUA MOXET MEHSTb KOMMMEKTaLWI0, BHELLHWIA BL, CTPaHy NPOM3BOACTBA, CPOK rapaHTUN U TEXHNYECKUE XapaKTEPUCTUKK
mogenu. MpoBepsanTe B MOMEHT MONYyYeHUs TOBapa.

Cpok cnyxdbl n3genus, npu akcnayaTauum NpoayKUMmM B pamkax ObITOBBIX HyXA 1 COOMIOAEHNM NPaBU NONb30BaHNS, MPUBEAEHHbIX B PYKOBOACTBE MO JKCMyaTaLum, COCTaBnseT 2 (ABa) roaa co AHs
nepefaun wmspenus notpebutenio. Cpok cnyxbbl YCTAaHOBNEH B COOTBETCTBAM C [EACTBYHOLUMM 3aKOHOAATENbLCTBOM O 3awWuTe npaB notpebutenen. MaroToButenb obpallaeT BHUMaHWE
notpebutenei, YTo Npu cOBGMIOAEHNN JaHHbIX YCIOBUIA, CPOK CAYXObl U3AENMS MOXKET 3HAUUTENBHO NPEBLICUTL YKA3aHHbIM M3rOTOBUTENEM CPOK.

AxTyanbHas uHcopmMaLmsa 0 CepBUCHbIX LeHTpax pa3MelleHa Ha cavTe http://multimarta.com/

CpenaHo B Kutae

WU3rotoButenn:

«MARTA EUROPE B.V.» Fultonstraat 2 A, Flex Property, 2691HA 's-Gravenzande, The Netherlands

«MAPTA EBPONMA B.B.» ®yntoHcTpaat 2A, ®nekc nponepty, 2691HA, ‘c-IpaBeH3anae, HugepnaHap
MpoussoacTBEHHbIN hunuan:

Cosmos Far View International Limited

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

Kocmoc ®ap Bbto NHTepHeLlwHn Jiumuteq

Od. 701, 16 anapt., neitH 165, Paiinboy Hopc Ctput, HuHG0, Kutai

WmnopTep/OpraHnsaums, ynonHOMOYEHHas NPUHMMATL NPETEH3UN Ha Tepputopun PO/ YnonHoMoueHHOe M3roToBUTENEM NULO:

000 "Bbpus", Poceusi, 194156, r. CankT-MNeTepbypr, Bonbluoit CamncormeBckui np-kT, aom 93, nutep A, nomelleHne 7-H, odmc 5, Ten/dakc 8(812)325-23-48
MocTaBWMK-AMCTPUOLIOTOP:

000 «Banepusi», PO, 188670, lleHuHrpapackas obnactb, BceBonoxckuin paiioH, Tepputopus NP CriyThuk, ynmua LieHTpanbHas, ctpoenmne 58A, nomeluenne 419A, Ten/chakc 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.
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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.

o 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.

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

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

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

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

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

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

BEFORE FIRST USE

Wash the drying trays and the 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°

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

DRYING VEGETABLES

Wash the vegetables.

Take out the pit and cut off the spoiled parts.

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

STORAGE OF DRYED FRUIT

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

For better storage of dried fruit use glass containers with metal lids and put it into a dark dry place where the temperature should be 5-20 degrees. During first week after drying it is better to check if it is
any moisture in container. If yes, it means that products are not dried well and you should dry it again.

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

TABLE OF PREPARING THE FRUITS FOR DRYING

Name Preparing Condition after drying | Duration of drying
Apricot Slice it and take out the pit Soft 13-28
Orange peel Cut it to long stripes Fragile 8-16
Pine apple (fresh) Peel it and slice into pieces or square parts Hard 6-36
Pine apple (tinned) Pour out the juice and dry it Soft 6-36
Banana Peel it and slice to round pieces (3-4 mm Crispy 8-38
thickness)
Grapes No need to cut it Soft 8-38
Cherry It is not necessary to take out the pit (you can Hard 8-26
take it out when cherry is half-dried)
Pear Peel it and slice Soft 8-30
Fig Slice it Hard 6-26
Cranberry No need to cut Soft 6-26
Peach Cut into 2pieces and take out the pit when the Soft 10-34

fruit is half-dried
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Date-fruit

Take out the pit and slice Hard

6-26

Apple

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

4-15

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

TABLE OF PREPARING VEGETABLES FOR DRYING

Name Preparing Condition after drying Duration of drying
Artichoke Cut it to stripes  (3-4mm thickness) Fragile 5-13
Egg-plant Peel it and slice it into pieces (6-12mm thickness) Fragile 6-18
Broccoli Peel it and 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 . boil for about 8-10min Crispy 8-30
Onion Slice it into thin round pieces Crispy 8-14
Carrot Boil till becomes soft .Shred it or slice into round pieces . Crispy 8-14
Cucumber Peel it and slice into round pieces(12mm thickness) Hard 6-18
Sweet pepper Cut it to stripes or to round pieces(6mm thickness).Take out the Crispy 4-14

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

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

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

MEAT, FISH, POULTRY AND GAME ANIMALS.
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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 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.
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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.

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

o 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.
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e  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 Power

230V~ 50 Hz 250 W
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

UKR NOCIBHUK 3 EKCNNYATALYI

3AXOOU BE3MNEKW

YBaXxXHO NpoumnTaiTe AaHy iHCTPYKLO nepea ekcnnyatauieto npunagy i 36epexits if Ans A0BiLoK Hazani.

MMepen nepLUMM BKITOUEHHAM MEPEeBIpTe, UM BiAMOBILAIOTb TEXHIYHI XapaKTepUCTHKM BUpODY, 3a3HaueHi B MapKOBaHHI, eNEKTPOXMUBNEHHIO Y Balwili nokanbHin Mepexi.

BukopucToByiiTe Tinbku B nobyToBux Linsx. Mpunag He npusHaveHui Ans NpOMUCIOBOrO 3aCTOCYBaHHS.

He BMKOpUCTOBYITE N03a MPUMILLEHHAMM.

He sanuwaiite npauotounit npunag 6e3 gornsgy.

He BuKoOpUCTOBYITE NpUnaz 3 NOLLKOMKEHUM MEPEXHUM LLIHYPOM abo iHLIMMW NOLLKOIKEHHAMM.

CrexTe, W06 MepexHUii LHYP He TOPKaBCS FOCTPUX KpaiiokK i rapsumx NMOBEPXOH.

He TArHiTb, He NepekpyyynTe i He HAMOTYINTE MEPEXKHUIA LLIHYP HABKOIIO KOpMycy npunagy.

Mpw BigkntoYeHHi Npunagy Big MEPeXxi XUBMNEHHS He TAMHITb 38 MepeXxHUiA LUHYP, 6epiTbes TiNbKK 3a BUIIKY.

He HamaraiiTecsi CamoCTiliHO peMOHTYBaTW npunag. [Npu BUHUKHEHHI HEMOMafoK 3BepTaiTecs 40 HANDMKYOrO CEPBICHOTO LIEHTY.

BukopucTaHHs He pekOMEHI0BaHUX JOAATKOBUX NPUHANEXHOCTeN Moxe byTh HebeaneyHnM abo Npu3BECTW [0 NOLIKOAXEHHS npunagy.

3aBxaw BigknoyanTe Npunag Bif enekTpoMepexi nepes YALLEHHAM i KO By HUM He kopucTyeTecs.

YBAT'A: He BukopucToByiTe npunag noo65nm3y BaHH, pakoBMH abo iHWIMX EMKOCTEN, 3an0OBHEHNX BOAOH.

o 1106 YHWKHYTM BpaeHHS eNeKTPUYHUM CTPYMOM i 3aropsiHHs, He 3aHyproiTe npunag y Boay abo iHwi pignHu. AKWO Le Biabynocs, HeraHo BigKMtoviTb NOTO Bif eNTEKTPOMEPEX | 3BEPHITLCS A0
CEPBICHOTO LIEHTPY L1151 NepeBipKy.

o [lpunag He Npu3HaYeHNin ANs BUKOPUCTAHHS NIOLEMM 3 DI3UHUMM | NCUXIYHUMW OBMEXEHHAMN (Y TOMY YWCTIi 4iTbMM), IO HE MAIOTb JOCBIAY NOBOMKEHHS 3 AaHUM NpunagoM. Y Takux Bunagkax
KOpMCTyBay NOBWUHEH BYTK NonepeaHbO NPOIHCTPYKTOBAHWI MIOAMHOIO, LLO BIANOBIgAE 3a Noro beaneky.

o He sanuwwarite BKMOYEHNA Npunag Oe3 Harnsay.

o BcraHoBnionTe npunag Ha piBHY, CTiAKY | TEPMOCTIIKY NOBEPXHIO.

o 3abopoHseTbes po3bupaTy, 3MiHKBaTK abo HamaraTcs PEMOHTYBATU MPUNag CaMOCTIlHO.

o 3abopoHseTbCs HakpyuBaTV Npunag abo Yumock BrIoKyBaTV BEHTUNALIHI OTBOPW NpuUnagy mig vac ioro poboTy.

o 3abesneyyiTe BinbHWA NPOCTIP HABKOMO CyLUapKM Nig Yac ii poboTu He MeHLwe 5 cm 3 ycix GokiB, 1106 3a6e3ne4nTh 4OCTATHIO BEHTUNSALH.

e BcraHoBntoiTe i 36epiraiiTe cywwapky i ii getani ganexo Big mxepen Tenna (Hanpuknag, KyxoHHoi nnuTu). 3abopoHseTbes ninaasaty cywapky abo ii getani Bnnusy Temnepatypy noHag 90°C.
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MMepen TMM, SIK BIOKMHOYMTY CYLLAPKY Bif €NeKTPOMEPEXi, BUKMIOYITh ii KHOMKOK BKITHOYEHHS/BUKITIOYEHHS.

He TopkanTech rapsumx NoBEpPXOHb Npunagy, Wob YHUKHYTM ONiKiB, @ TaKOX CTEXTe, W06 NpaLroynil Npunag He CTUKABCS 3 3aiMUCTUMKU MaTepianamu.

3abopoHseTbes GeanepepsHO BUKOPUCTOBYBATH CyLlapky binbLue 72 roguH (35-45°C). [lath it 0OXONOHYTM NPOTAroM, SIK MiHIMyM, 2 FOAWH Nepes TUM, SiK 3HOBY BUKOPUCTOBYBATW.
3abopoHseTbCs Be3nepepBHO BUKOPUCTOBYBATH CyLuapky binbluie 48 roguH (45-55°C). laTh i 0XONOHYTM NpOTSroM, sk MiHIMYM, 2 rOAUH Nepeq TUM, Sk 3HOBY BUKOPWUCTOBYBATMY.
3abopoHseTbes 6e3nepepBHO BUKOPUCTOBYBATH Cywwiapky Ginblue 24 rogut (55-70°C). [JaTvt 11 OXONOHYTI NPOTArOM, SIK MiHIMyM, 2 roguH Nepeq TUM, SIK 3HOBY BUKOPUCTOBYBATH.
He nepesuLyiTe Yac poboTu, BkasaHuii B LibOMY KEPIBHULTBI.

Cywapka Ta ii geTani He npuaHayeHi Ansg MUTTS B NOCYAOMUIMHIA MaLLMHI.

BukopucTtaHHs geTanen, WO He pEKOMEH0BaHI BUPOOHUKOM, MOXE NMPU3BECTU A0 HELLACHOTO BUNaAKY.

He ponyckaiite, Wo6 LWHYp XMBMNEHHS 3BMCaB 3 kpato cTorna abo CTUKABCS 3 rapsauMMm NOBEPXHAMM.

3abopOoHAETLCA 30aBNIOBATY LUHYP KUBMEHHS ab0 CTaBUTU HA HbOTO BaXKi NpeaMeTu.

YBATI'A: Cywuapky crifi BUKOPUCTOBYBATU TiMbki Ha TEPMOCTIVKVX NOBEPXHSX, PO3MIP NOBEPXHi MOBMHEH OYyTW HE MEHLLE NMOLLj OCHOBM CYLLAPKM.

NEPEQ NEPLUAM BUKOPUCTAHHAM

lNepeq nepLUM BUKOPUCTAHHSIM PETENBHO BAMMIATE KPULLIKY | 3MiHHI CEKLii npunagy ¢ LofaBaHHAM MUIOHOTO 3acoby.
basy XvBneHHs NpOTPITb BOMOrOK TKAHWHOK i Hi B IKOMY pasi He 3aHyproiTe i He 06nMBaiiTe BOAOH.

OYMLLEHHA | aornan

Y nepiog excnnyatawii perynspHo ouuLLlainTe NoBepxHi WaLlnuyHuLi Big xupy i 6pyay. [ns uniieHHs getanei He Crif 3aCTOCOBYBATU HaxaAa4HWA nanip, kpenay, nicok Ta iHwi abpa3sveHi MaTepian,
LLIO MOXYTb 3iNCyBaTK MOBEPXHI Npunagy.

Mepeq umiLeHHsIM 0DOB'SI3KOBO BiAKIIOUiITL NPUNag Bif enekTpomepexi. [laiTe npunaaosi LiNKOM OXONOHYTK.

MpOTpITb 30BHILLHI NOBEPXHI MPKUIALY BOMOTOK0 raHYIPOYKOK0 3 MUKYMM 3ac000oM.

LL|o6 YHUKHYTY BpaXkeHHs1 ENEKTPUYHUM CTPYMOM i 3arOpsiHHS, HE 3aHyptonTe 6aly npunagy i HarpiBanbHi eneMeHT y Bogy abo iHLi pignHu.

TEXHIYHI XAPAKTEPUCTUKU

EnekTpoXuBneHHs MoTyXHicTb

230V ~50Hz 250 Batt
FAPAHTIA HE NOWWPIOETLCA HA BUOATKOBI MATEPIANU (®INbTPU, KEPAMIYHI TA AHTUMPUTAPHI MOKPUTTA, F'YMOBI YLLINIbHIOBAYI TA [HLLI)

[laTy BWrOTOBMEHHS Mpunagy MOXHa 3HAWTW Ha CepitHoMy HOMepi, PO3TalOBaHOMY Ha igeHTMdikaLiiHoMy CTikepi Ha kopobui Bupoby i/abo Ha cTikepi Ha camomy BupoGi. CepiltHuii Homep
cknagaetbes 3 13 3HakiB, 4-1 i 5-11 3HaKW NO3HaAYaKTb MicALb, 6-11 i 7-i1 NO3HaYatoTb PiK BUTOTOBMEHHS Npunagy.

Bupo6Huk Ha cBiit po3cys i 6e3 [oaaTKoBMX NOBIAOMIEHb MOXeE 3MIHIOBATU KOMMMEKTALLit, 30BHILLHINA BUrNAA, KpaiHy BUpOBHWULTBA, TEPMIH rapaHTii | TeXHiYHI xapakTepucTuku mogeni. MepesipsiiTe B
MOMEHT OTPUMaHHS TOBapy.

BupobHuk:

Cosmos Far View International Limited

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

3pobneHo B Kutai

KAZ NANOANAHY BONbIHLIA H¥CKAYIbIK

KAYINCI3AIK LUAPAJAPDI

AcnanTbl NavganaHap angbiHaa OCbl HYCKaynbIKTbl MYKUSAT OKbIHbI3 XXOHE KeWiH aHblKTama any yLiH cakTan KONbIHbI3.
e AnFfallKbl KOCY anabiHAa OynbIMHBIH, TaHOanayblHAA KePCETINTreH TEXHUKATbIK cuaTTaManapbl XXeprinikTi XeniHi3aeri anekTp KOpekTeHyre ConKec KeneTiHiH
TEKCEPIH|i3.
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Tek TYpMbICTbIK MakcaTTa navganaHbiHbi3. Acnan eHepKacianTe KongaHyFa apHanmaraH.

>Keninik 6aybl 3aKkbiMaaHFaH Hemece 6acka 3akeiMaapbl 6ap acnanTtbl NanganaHbaHbIs.

YKeninik 6ay eTkip LWeTTep MeH bICTbIK 6eTTepre TUMeyiH 6ankaHbI3.

YKeninik 6ayabl acnan KOpnycbiHbIH anHanacbiHa opaMaHbl3, bypamaHpl3 XeHe TapTnaHbI3.

AcnanTbl KOpeKTeHy XerniCiHeH axblpaTkaHaa xeninik 6ayael TapTnan, Tek awagaH yCTaHbI3.

AcnanTbl 63 6eTiMeH xeHaeyre ThipblcnaHpbl3. AKay TyblHAaFaH Xafganaa akblH opHanackaH CepBUCTIK OpTarnblKKa >XOMbIFbIHbI3.
KeHec GepinmereH KocbiMLIa Kepek-xapakTbl NanganaHcaHbl3, kayin TeHyi Hemece acnan 3akbiMaaHybl MYMKiH.

AcnanTbl Tazanay angblH4a XoHe OHbl NanganaHbacaHpl3 bIFK SNEKTP XKeriaeH axbipaTbiHbI3.

HA3AP AY[OAPbIHbI3: AcnanTbl cy TonfaH BaHHa, pakoBUHa HeMece 6acka biabiCTapAbliH KacbiHaa nanganaHb6aHbI3.

OneKTp TOK Coknay xeHe TyTaHbay yLUiH acnanTbl CyFa Hemece Gacka cymbiKTbikka 6aTbipMaHbI3. Erep Byn 6ona kanca, oHbl BipaeH anekTp XenigeH axbipaTbin,
TeKcepy YLUiH CEPBUCTIK OpTanbIKKka XObIfbIHbI3.
Acnan cduaukanblk xxaHe Ncuxukanblk Wekteynepi 6ap, ocbl acnanTbl NanganaHy Taxipnbeci »xok agamaapMeH (COoHbIH ilWiHae 6ananapmeH) nanganaHbiyra
apHanmaraH. byn xargarga nanganaHylwbiHbl OHbIH KayincisgiriHe xxayan 0epeTiH agam angpblH ana ympeTy Kepek.

Kocy acnanTbl Kapaycbi3 kangblpMaHbi3.

AcnanTbl Teric, TypaKTbl XXOHE bICTbIKKa TO3iMAi Xepre OpHaTbIHbI3.

AcnanTbl awyra, e3repTyre Hemece e3airiHeH XXeHaeyre TbipbiCyFa TbIibIM CanblHaAbI.

AcnanTbl )xabyFa Hemece XyMbIC Ke3iHOe acnanTblH XenaeTy caHpinaynapbiH OipaeHemMeH Kypcaynayfa TblibIM canbiHagbl.

KenTipriw anHanacbiHAa OHbIH, XYMbICbl BapbICbIHAA XETKINIKTI )XenaeTyai KaMTamachI3 eTy YLUIH XaH-XafblHaH keM AereHae 5 cM epkiH KEHICTiKTi kaMTamachI3
eTiHi3.

KenTipriwTi >koHe OHbIH, BerLeKTEPIH XbIITy K834epiHEH ThiC OPHATLIHbI3 XXoHEe cakTaHbI3 (Mbicanbl, ac yn nnutacol). KenTipriwTi »xoHe oHbIH 6enwekTepiH 90°C-
[O€EH Xofapbl TemMnepaTypaHblH, 8CepiHe KanablpMaHbI3.

KenTipriwTi anekTp »xeniciHeH ewwipep anabiHAa, OHbl Kocy/eLwipy TyMMeLliriMeH eLuipiHi3.

Kynin kanmay yLwiH acnanTblH, bICTbIK 6eTTepiHe aHacnaHbl3, COHbIMEH KaTap XyMbIC iCTeN TypFaH acnanTblH TYTaHfbIL MaTepuangapfra TUMEreHiH
KagaranaHbl3.

KenTipriwTi y3a4ikcia 72 caratTaH apTblK KongaHyra ToiibiM canbiHagbl (35-45°C). KaiTa kongaHap angbiHAa OHbl KeM AereHae 2 carat 00Mbl CYbITbIHbI3.
KenTipriwTi y3aikcia 48 caratTaH apTblK KongaHyra ToiibiM canbiHagbl (45-55°C). KaiTa kongaHap angbiHAa OHbl KeM AereHae 2 cafat 60Mbl CYbITbIHbI3.
KenTipriwTi y34ikci3 24 cafaTTaH apTbIK kongaHyra TeibiM canbiHagbl (55-70°C). Kanta konganap angplHAa oHbl keM AereHae 2 caFat 60Mbl CYbITbIHbIS.

Ocbl HyCcKaynblKTa KOPCETINIEH XYMbIC YaKbITbiH aCblpMaHbI3.

KenTipriw neH oHbIH OenweKTepi biabIC XXyy MOLUMHECIHAE XYyyFa apHanvaraH.

OHaipywi keHec 6epmereH OenweKkTepai KongaHy kasaTtanbiM XXaraanra akenyi MyMKiH.

KopekTeHaipy 6aybiHbIH yCTen WweTiHeH TyCipMeHi3 Hemece bICTbIK 6eTTepre TurisbeHis. KopekteHaipy 6aybiH KbicyFa HeMece ofaH ayblp 3aTTap KOlfa ThibiM
canbiHagbl.

HASAP AYJAPbLIHbI3: KenTipriwTi Tek bicTbikka Te3iMai 6eTTepae faHa KongaHfaH XeH, 6eTTiH MenLwepi KenTipriw HerisiHiH aymarbiHaH a3 6onmaysbl THic.

AJ'IF ALWKbl NTAUOANAHY ANObIHOA

Anfaw KongaHap angblH4a KaknakTbl XaHe acnanTblH anbiHOanbl cekUumsnapbiH Xyy KypasnblH KOca OTbIpbIM, MYKUST XybIHbI3.
KopekTeHaipy HerisiH AbIMKbI MaTaMeH CYPTiHi3 XoHe eLuKalaH cyra 6aTbipMaHbI3 )oHe Cy KynMaHbI3.

TA3AJAY XOHE KYTY

Acnantbl Tazanap angblHAa bINFU eLWipin OTbIPbIHbI3.
Motopnblk 6rorbl 6ap kopnycTbl, anekTp 6ay xaHe alaHbl cyFa Hemece 6acka CyMbIKTbIKKa eLlkallaH 6aTbipMaHbl3. KopnycTbl AbIMKbIN MaTaMeH CYpPTNEH;3.
AcnanTbl Tasanay YLLiH abpasuBTi Xyy KypanaapblH KongaHbaHpI3.
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TEXHUKAJbIK CUINATTAMAIAPDI

AneKkTp KOpeKTeHy KyaTbl
230V ~50 Hz 250 Batt

KENNAQIK WbiFblH MATEPUANOAPBLIHA (CY3INEP, KEPAMUKAIBIK XXOHE KYKOIE KAPCbIl XXABbIHObINTAP, PESUHA HbIFbISOAYbILWLUTAP MEH
BACKANAP) TAPANIMAAObI.

Acnan xacany KyHiH 6yibiM KopabblHAarFbl COMKECTEHAIPY CTUKEpPiIHAE XoaHe/HeMece ByMbIMHbIH e3iHaeri cTukepae Tabyra 6onaabl. Cepusinbik Hemip 13 6enrigeH
Typaabl, 4-11i xaHe 5-wwi 6enri acnanTblH, acany avblH, 6-Lbl XeHe 7-Li 6enri xbinbiH 6ingipeai.

©HAipyLWi acnanTblH, AM3alHbl MEH TEXHMKAIbIK cUNnaTTamanapbiH aniblH ana eckeTnen e3repTy KyKblFbliH 63iHae Kanabipaabl.

©Haipyuli 3aybIT:

Cosmos Far View International Limited

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

KbiTanaa xacanfaH

BLR KIPAYHILUTBA MA 3KCNJTYATALbII

MEPbI BACTEKI

YBaxniBa npaublTaiiLie Aaf3eHyI0 HCTPYKLbIK Nepaj; akcrnyaTaLibisii npbibopa i 3axaBaeLie sie Ans iHpapMaLbli § Aaneiilubi.

MMepap nepluanayvaTkoBbiM YKMOYSHHEM NpaBepLie, Ui aanaBsfatoLb TAXHIYHbIA XapakTapblCTbiki Bolpaba, nasHayaHbls Ha MapKipoyLibl, anekTpacinkasaHHIo Y Balait nakansHai ceTubl.

BbikapbicToyBaiiLe Tonbki ¥ nobbiTaBbix MaTax. Mpbl6Op He Npbi3HaYaHbl 4715 MPaMbICOBara Y)KbiBaHHS.

He BbikapbICTOYBaiiLEe Na-3a NaMALLKaHHSAMI.

He nakigaiue npauytoubl npeibop 6e3 Harnsgy.

He BbIKapbICTOYBalLE NpbIOOP 3 NALIKOAKaHbIM CETKABbIM LLHYPOM Lji iHLIbIMI NALUKOMKAHHSMI.

Caublug, kab ceTkaBbl LUHYP He kpaHaycs BOCTPbIX KaHTaY Lii rapayblX MaBepXHSY.

He ugrHiue, He nepakpy4BaiiLie i He HaMOTBaLe CEeTKaBbl LUHYP Bakon kopnyca npbibopa.

Magyac agkmo4aHHs NpbIbopa af CeTKi CinkaBaHHS He LiSTHILE 3a CeTKaBbl LUHYP, BsipbiLecs Tonbki 3a Biganel,

He cnpabyiiue camacToiiHa pamaHTaBaub npbioop. Npbl Y3HIKHEHHI Henanagak 3BapTaiLecs § HanbmikalLbl CIPBICHBI LISHTP.

BbikapbiCTaHHe He pakameHaaBaHbIX AafaTkoBbIX Npblnagay Moxa Obils HebscrneyHbIM Li pbiBECL Aa NaLIKomXaHHS npblbopa.

3aycénpl agkntovanLe npbibop af anekTpaceTki nepap YbICTkan, a Takcama kani Bbl iM He kapbicTaeLecs.

YBAT A: He BbikapbicTOyBaiiLe npbi6op nabnisy BaHHay, pakaBiH Ui iHWbIX éMicTacuAy, 3anoyHeHbIX Bagon.

o [13ens nasbsraHHs napasbl ANeKTPbIYHLIM TOKaM i Y3rapaHHsi, He anyckaiLe npbibop y Bagy L iHWWbIS Bagkacyi. Kani rata agbbinocs, HeagknagHa agkntovbiLe Sro af dnekTpaceTki | 3BepHeLecs Y
CapBiCHbI LI3HTP ANs npaBepki.

o [lpbibop He Npbi3HaYaHbI 4115 BbIKAPLICTAHHS NH0A3bMi 3 (i3iHbIMI | NCiXiYHbIMI abMexaBaHHAMI (y TbIM MKy A3€LbMi), SKiS He MatoLb AOCBEAY KapbICTaHHS aa3eHbIM npbibopam. Y Takix
BbiNagkax kapbiCTanbHik NaBiHHbI ObiLb NanspagHe NpaiHCTpyKTaBaHbl YanaBekaMm, sikis agkassatoLb 3a [ro 6acneky.

o He nakigaiiue yknovaHsl npbibop 6e3 Harnsay.

e YcranayniBaiiLe npbIGOp Ha POYHYH, YCTOMMIBYHO | TAPMAYCTOMNIBYI0 NABEPXHIO.

e 3abapaHseuua pasbipalp, 3vsHALb abo cnpabaBaLyb YblHiLb NPLIOOP camMacToiHa.

o 3abapaHseLilla HakpbIBaLb NpbIBOP L YbiM-HEDYA3b GnakaBaLb BEHTLINALLIAHLIA aaTyniHbl Npbibopa nagyac aro npaubl.

o 3abscneyBaiiLe BOMbHY0 NpacTopy Bakon CyLbINKi Nagyac sie npabl He MeHL 3a 5 ¢M 3 ycix 6akoy, kab 3absacneybilb A4acTaTKOBYIO BEHTLIMALBII.
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e YcraHaynisaiiuge i 3axoyBaeLie CylLbINKY | e AaTani Aanéka aa KpbIHil LAnna (HanpbIknag, KyxoHHai nniTel). 3abapaHseLila naasapraLb CywbinKy Ui fie A3Tani y3a3esHHI0 TaMnepaTyp 3abill
90°C.

Mepap ThIM K afiKM0YbILb CYLIBINKY af 3neKTpaceTKi, BbIKMIOUbILE € KHOMKAM YKMOU3HHS/BbIKITIOUYSHHS.

He pakpaHaiLecs fa rapadbix naBepxHay npbibopa, kab nasberHyLb anékay, a Takcama caublue, kab npaLlyroybl NpbI6op He AaTbikaycs 3 camasananbBakybiMi MaTapbisnami.
3abapaHseLua becnepanbiHHa BbIKapbICTOYBaLb CyLIbINKY 60nbl 3a 72 ragaiHbl (35-45°C). [laup €1 acTbiub Ha Npauary sk MiHiMym 2 raasiH nepag TbiM, ik 3HOY BbIKapbICTOYBaLlb.
3abapaHselila 6ecnepanbiHHa BbIKapbICTOYBaLb CYLUbINKY Gonbll 3a 48 raasiHel (45-55°C). [aub i acTbilb Ha npauary sk MiHiMyMm 2 raasiH nepag TbiM, SIK 3HOY BbIKapbICTOYBaLlb.
3abapaHselilia 6ecnepanbiHHa BbIKapbICTOYBaLb CYLUbINKY BGonbll 3a 24 raasiHel (55-70°C). [aub & acTbilb Ha npauary sk MiHiMyMm 2 raasiH nepag TbiM, SIK 3HOY BbIKapbICTOYBaLlb.
He nepasblLwaiLe Yyac npaubl, Ha3BaHbl Y r3TbIM KipayHiLTBe.

Cywwblinka i e gaTani He Npbl3Ha4aHbl AN MbILLS Y NOCYAaMblHAN MaLLbIHE.

BbikapbicTaHHe 43Tansy, He pakaMeHAaBaHbIX BbITBOPLIAM, MOXa NPbIBECL Aa HALLYacHara BbIinagky.

He panyckaiiue, kab cinasbl kabenb 3Bicay 3 kpato Tony abo gatbikaycs 3 rapadbiMi naBepxHsmi. 3abapaHsielya cblickallb cinasbl kabenb abo CTaBillb Ha Aro LishKKis npagMeThbl.
YBAI'A: Cyiwubinky BapTa BbIKapbICTOYBaL|b TOMbKI HA TOPMAYCTONNIBbLIX NABEPXHAX, NaMep NaBepxHi naBiHeH OblLb HE MEHLU NAOLUYbLI NaACTaBbl CYLUbITIK.

NEPAL NEPLWbIM BbIKAPBICTAHHEM

* [epap nepLUbM BbIKapbICTAHHEM CTapaHHa BbIMbIALE BEYKY i 30bIMHbIS CeKLbli Npbibopa 3 AaaaHHEM MbliiHara CpoZKy.
+ bagy cinkaBaHHs npauspblLe BiNbroTHan TKaHiHal i Hi Y skiM pa3e He anyckanue i He abnisanLe Bagown.

YbICTKA | Aornag

+ 3aycéab! BbIKMOYaliLe NpeIbop nepas YbiCTKan.
* Hikoni He anyckaiiLie kopnyc 3 MaTopHbIM Griokam, aneKkTpaLLHyp i Binky y Bafy Ui iHWy Bagkacyp. Mpalipaiile kopnyc BinbroTHam aHy4kai.
* He BbIKapbICTOYBaliLe ANs YblCTKi Npbibopa abpasiyHbls MblHbIS CPOAKI.

TIXHIYHbIA XAPAKTAPBICTbIKI

AnekTpacinkaBaHHe MaryTHacub
230 V~50Hz 250 Batr

FAPAHTbIA HE PACMAYCIOMKBAELILA HA PACXOIHbIA MAT3PbIANbI (®INbTPbI, KEPAMIYHBISA | AHTbINPLIFAPHBIA NAKPbILLYI, FYMOBBIA YILYbINbHANBHIKI, | IHLbISA)

[aty BbiTBOpYacLi npbibopa MOXHA 3HAMCLi HA CEpbIHBIM HyMapbl, SIKi 3MeLLYaHbl Ha iA3HTbIIKALBINHBIM CThIKEPLI HA CKPbIHLGI Bbipaba i/lj Ha CTbikepbl Ha cambiM Bbipabe. CepbliHbl HyMap
Cknapaeuua 3 13 3Hakay, 4-1 i 5-11 3HaKi nakasgaroLb MecsiL, 6-1 i 7-i nakaseatLb ro Bbipaba npbibopa.

BbiTBOpUa Ha CBaé MepkaBaHHe i 6e3 4afaTKOBbIX anaBsLUYAHHAY MOXa 3MsHSILb KaMniekTalbllo, BOHKaBbl BbIMMsd, KpaiHy BbITBOPYACLj, TOPMiH rapaHTbli i TAXHIYHbIS XapakTapbICTbiki Maaani.
lpaBsipanLie ¥ MOMaHT aTpbiMaHHs TaBapa.

BuiTBOpLA:

Cosmos Far View International Limited

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

3pobneHa ¥ Kirai
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