Mmarta

ANEKTPOCYLUUNKA ANnA NPOAYKTOB / ELECTRIC FOOD DRYER

PYKOBOACTBO MO 3KCMNYATALIMK
USER MANUAL

MAWOANAHY BOUbIHLLA H¥CKAYNbIK
KIPAYHILTBA MA 3KCNNYATAL|bII

MT-1958
RUS PykoBoACTBO MO 3KCMTyaTaLum 2
GBR  User manual 9

KAZ Maiganary GoMbIHWIA HYCKayIbIK 15
BLR KipayHiytea na akcnnyaraupli 16




RUS ®akTuuyeckas KoMnnekTHOCTb AaHHOTO TOBapa MOXET OTANYaTLCA OT 3asiBIEHHON B HACTOSLLEM PYKOBOACTBE. BHMMaTENbHO
1 npoBepsAITE KOMMNNEKTHOCTL NPU Bblgadye ToBapa NpoaasLioM.

KAZ byn TayapablH HaKTbl X{Hafbl OCbl HYCKaybIKTa XapusnaHFaHHaH 6acka bonybl MymkiH. CaTylubl Tayapabl DepreH kesae

KUHAFbIH MYKUST TEKCEPIHI3.

BLR ®akTblyHas kamnnekTHacLb AaA3eHara TaBapa Moxa afpo3HiBaLLa an 3asyneHan y Aaf3eHsIM AanaMoxHiKy. Yeaxnisa

npassipaiLie kaMnnekTHacLb Nagyac Bblgaybl TaBapa npajayLioM.
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RUS Onucanve GBR Parts list BLR KamnnekTaupls KAZ KomnnekTaums
1. Kpblwka 1. Cover 1. Beuka 1. Kaknak
2. Cekuymm 2. Trays 2. Cexupli 2. Cekuuanap
3. basa 3. Base 3. basa 3. basa
4. Knonka Bkn/Bblkr. 4. Onloff button 4. Kuonka Ykn./Bbikn. 4. Kocy/©uw. TynmeLuiri
5. Perynarop Temnepatypbl 5. Temperature regulator 5. Parynsatap Tamnepatypb! 5. TemnepaTypaHbl peTTeril
6. Wuavkatop paboTbl 6. Lightindicator 6. IHgbikaTap npaupl 6. KyMbIC MHAMKATOPbI

MEPbI BE3OINACHOCTU

BHuMaTenbHO NpounTanTe AaHHY MHCTPYKLMIO Nepes aKcnyaTtaumei npubopa v CoxpaHuTe ee Ans CpaBokK B AarnbHENLIEM.

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

o  HasHauyenwue: Cywwumrka anekTpuyeckas npeaHasHaveHa ans Cywuky OBOLEN 1 (PpYKTOB, a Takke rpubos 1 TpaB. Mcnonb30BaTh TOMbKO B BbITOBLIX LENSX COFACcHO AaHHOMY PyKOBOLCTBY MO
akcnnyatauuu. Mpubop He npegHa3Ha4eH A4S NPOMBILLIEHHOMO MPUMEHEHNS.

e  He ncnonb3oBaTh BHE NOMELLEHMIA.

He ucnonbayitte npubop ¢ NOBPEXAEHHbIM CETEBLIM LUHYPOM UIM OPYTMMW NOBPEXAEeHUSMM. [1py NOBPEXOEHUM LIHYpa NUTaHMS, €r0 3aMeHy, BO M3bexaHne onacHoCTW, MOryT OCYLLECTBNSTb

TONbKO KBANMMUUMPOBAHHBIE CNELMANMCTbI — COTPYAHWKM CEPBUCHOTO LieHTpa. HekBanuthunuMpoBaHHbI PEMOHT NPeACTaBSET NPAMYI0 OMACHOCTb ANS Nofb30BaTens.

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

He THUMTE, HE NEPeKpyYMBaNTE M He HaMaTbIBaNTE CETEBOW LUHYP BOKPYT Kopryca npubopa.

Mpw OTKMOYEHUM NPUBOPa OT CETU MUTAHUS HE TSHWUTE 3a CETEBOW LWHYP, BEPUTECH TOMBKO 3a BUIIKY.

3anpeLlaeTcs caMmoCcTosTeNbHO PEMOHTHPOBaTL Npubop. He pasbupaitte npubop camocTOATENLHO, MPY BO3HUKHOBEHMM NHODbLIX HEUCTIPABHOCTEN, a TakKe Nocne nageHus yCTpoicTea

BbIKITO4MTE NPUOOP M3 3MEKTPUYECKON PO3ETKN M 0OpaTUTECh B DIVKAMALLINIA CEPBUCHBIN LIEHTP.

o  cnonb3oBaHKe He pEKOMEHLOBAHHbIX AOMOMHUTENbHBIX MPUHAANEXHOCTER MOXET ObITb OMACHBIM UMM MPUBECTM K MOBPEXAEHMIO Nprbopa.

2



e Bcerga otkntovarite npubop oT 3NeKTPOCeTH Nepes YMCTKOM, N, ecnin Bbl M He Nonb3yeTech.

o Bo usbexaHie NopaxeHnst SNEKTPUYECKIM TOKOM W BO3ropaHus, He norpyxainTe npubop B BOAY WNK Apyrie XUOKocTU. Ecnm 3To Npon3oLwwno, HEMEANEHHO OTKIOUMTE ero OT SMEKTPOCETM U
0bpaTnTECh B CEPBUCHBIN LIEHTP ANs NPOBEPKY.

o [lonaganue Bnaru B 0TBEPCTUS BEHTUMALIMOHHONM KaMepbl HeomyCcTUMO

o [lpubop He NpeaHasHayeH Ans UCMONb30BaHNS LMK (BKMOYas AETEN) C NOHWKEHHBIMU (DU3NHECKMM, YYBCTBEHHBIMI UMW YMCTBEHHBIMI CIOCOGHOCTAMM UM NPU OTCYTCTBIUN Y HIX OMbITa UMK

3HaHWIA, €CNM OHM He HAaXOAATCS N0 KOHTPONEM UMW He MPOUHCTPYKTUPOBaHbI 06 MCMONb30BaHM Npubopa LM, OTBETCTBEHHBIM 3a X 6e30MacHOCTb. [1eTh AOMKHbI HAXOAUTLCS MOL KOHTPONEM

QNS HegonyLeHns urpbl ¢ npubopom.

YcTaHaBnmBaiiTe Npubop Ha POBHYH), YCTOMYMBYIO U TEPMOCTONKYO MOBEPXHOCTb.

3anpeLyaetcs pa3bupatb, UAMEHATb UMW NbITATHCA YUHWUTL NPUBOP CaMOCTOSATENBHO.

3anpeLyaeTcs HakpbiBaTb Npubop MK Yem-nnbo BIoKMPOBaTL BEHTUNALMOHHbIE 0TBEPCTUS Nprbopa Bo BpeMs ero paboTbi.

ObecneunBaiTe cBOGOLHOE NPOCTPAHCTBO BOKPYT CYLUMIKM BO BPeMsi ee paboTbl He MEHEE 5 CM CO BCEX CTOPOH, UTOBbI 06€CneynTb JOCTaTOUHYH BEHTUNSALMI.

YcTaHaBnMBaTE U XpaHUTe CYLUWMKY U ee AeTanu BAanu oT MCTOYHWKOB Tenna (Hanpumep, KyXOHHON NnuTbl). 3anpeLyaeTcs nogsepraTh CyLIMIKY UK ee AeTanu BO3LENCTBUIO TeMnepaTypbl

cebiwwe 90°C.

He npukacaiitech Kk ropsuiM noBepxHocTsM npubopa, 4Tobbl M3bexaTb 0XO0roB, a Takke cneauTe, Ytobbl pabotatoLumil npubop He conpukacancs ¢ BOCMNAMEHSIOLLMMMCS MaTepuanamu.

o [lpu pabote cywmnku npu Temnepatype 35-45°C HenpepbIBHOE MCMOMNb30BaHNE CYLLMIKI He AOMKHO NpeBbILaTh 72 YacoB. [latb Npubopy OCTbITb B TEHEHWE Kak MUHUMYM 2X YacoB nepes Tem,
Kak CHOBa MCNonb30BaTh.

o [lpn pabote cywmnku npu Temneparype 45-55°C HenpepbIBHOE UCMONb30BAHWE CYLLMIKIA He JOMKHO NpeBbIwaTh 48 yacos. [Jatb Npubopy OCTbITh B TEYEHUE Kak MUHUMYM 2X YacoB Nepeq Tewm,
Kak CHOBa MCNoNb30BaTh.

o [lpu pabote cywmnku npu Temneparype 55-70°C HenpepbIBHOE UCMOMNb30BAHWE CYLLWAKA He AOMKHO NpeBbIwaTh 24 Yacos. [JaTb Npubopy OCTbITb B TEYEHUE Kak MUHUMYM 2X YacoB nepes Tem,
Kak CHOBa MCNoNb30BaTh.

o Cywwurika v ee getanu He npeaHasHayeHbl 415 MbITbS B NOCY[OMOEYHON MaLLUHE.

BHUMAHMWE: 3anpeLyaetcs ycTaHaBNMBaTb CyLWIWKY HA BOCMNIAMEHSIIOLMECS NOBEPXHOCTY (HAaNpUMeEP, Ha AEePEBSIHHbBIA CTOMN UK CKaTepTb). 3anpeLLaeTcs NCNoMnb3oBaTh CYLLNIKY HA CTEKMSHHbIX

cTOnax Unu apyroi cTeknsHHon Mebenu. Cylmnky cneayeT UCnonb30BaTh TOMBLKO HA TEPMOCTOMKUX NOBEPXHOCTSX, Pa3mMep NOBEPXHOCTU JOMKeH ObITb HE MEHee NNOLLaAN OCHOBAHMUS CYLLMIKM.

HecobntogeHve ykasaHHbIx Mep 6€30MacHOCTM MOXET NPUBECTY K BbIX0ZY Npubopa 13 CTPOsI, NOPAKEHWIO SIEKTPUYECKIM TOKOM W/ BO3rOpaHuio.

NEPEN NEPBbIM UCMNOJIb3OBAHUEM

e [lepeq nepBbIM CTOMb30BaHUEM TLLATENBHO BbIMOITE KPbILLKY 1 CbEMHYIO ABEPLY Npubopa ¢ Ao6aBEeHEM MOILLETO CPEeACTBa.
e basy nutaHus npoTpuTe BNAXHOM TKaHbIO U HW B KOEM CIy4ae He Norpyxaite u He 06nmBaiiTe BOJON.

UCNOJIb30BAHME NPUBOPA

o [lonoxuTte 3apaHee NPUroTOBMEHHbIE NPOAYKTbI Ha ChbeMHbIE CeKLMn. CeKLUMM AOMKHbI ObiTh MOMELLEHbI B 3IEKTPOCYLLMIIKY TakiM 0Bpa3oM, 4Tobbl BO3AYX MOr CBOOOAHO LIMPKYNMPOBAaTL MEXaY
HUMW. TTO3TOMY He PEKOMEHAYETCS KNaCTb Ha CEKLIMM MHOTO MPOAYKTOB W HAKMadblBaTb MPOMYKTLI APy Ha apyra.

OpykTbl - 55-60°C
Msico, pbiba 65-70° C
Mo OKOHYaHUM CYLUKW NEPEBEANUTE PETYNISTOP B MUHUMAILHOE NOMOXEHNE U BbIKNKOUMTE NpKUbOp, Haxas Ha KHOMKY Bkn/Boikn. OTkntounte npubop OT areKTpoceTy.
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e  YcTaHoBUTe cekumm Ha Basy. BbicoTa cekumin MOKET U3MEHATLCS MyTeM NOBOpOTa cekuum Ha 180 rpagycos.
o Hakpoitte npubop KpbILLKOW 1 He CHUMaITE ee Ha NPOTSKEHUM CYLLIKU.

o [logknioumnTe 3NeKTPOCYLLNIKY K CETW ANEKTPONUTaHNS. HaxkmuTe Ha kHonky Bkr/Boikr.
o  C nomoLLbto perynaTopa TemMnepartypbl yCTaHOBUTE TemnepaTtypy paboTbl CyLUUIKK:

o  3eneHb 35-40°C

e Worypritecto 40°C

e  [pubbl 50-55°C

e Osowwm 50-55°C

[ ]
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MONHUTENBHO:
Moite NPoAYyKTbl nepea CyLIJKOI7I. I'Iepe,u, TEM, KaK MOMECTUTb UX B npl/|60p, Heobxoaumo BbITEPETb UX HACYXO.
Bblpe)KbTe MCNOPYEHHbIE YacCTK U3 NPOAYKTOB, NP Hann4nu TakoBbIX.
I'Iope>|<bTe NPOAYKTbI HA KyCOYKHN, 4TOObI MX MOXHO BbINO CBOOOAHO Pa3noXuTb Ha CeKLMAX. [nutenbHOCTb CYLLKW 3aBUCUT OT TOMNLLMHbI KyCOYKOB.

PeKoMeHLyeTCst MEHSITb NOMNOXEHIE CEKLMI Kadble HECKONBKO YacoB, 4ToOLI BCE NPOAYKTHI MOACYLUMIMCH [0 XEeNaeMOoi CTEMNEHMW, - BEPXHIOK CEKLMI0 MOMECTUTL Brivike k Gase NUTaHMS, a HIKHIOH
HaBepX. Takke CEKLMN C BbICYLLIEHHbIM NPOLYKTOM MOXHO y6upaTh.

MPUMEYAHWUE: pnntenbHOCTb CYLLKM, YKkasaHHast B AaHHOM PyKOBOACTBe, NpubnmuantenbHa. OHa MOXET 3aBUCETb OT TEMMEPATYpPLI B NMOMELLEH UM, YPOBHS BNAXHOCTM NPOAYKTOB, TONLMHBI KYCOHKOB.

CYLUKA ®PYKTOB:
1. Hekotopble ¢pyKTbl MOTYT GbITb MOKPLITHI BOCKOM M 06paboTaHbl XMMUKaTami, B 3TOM Cryuae WX JOCTaTOYHO 064aTh KUNSTKOM, MOMbITb B XONOAHON NPOTOYHON BOAE M 0BCYLINTD.
2. BblpexbTe KOCTOYKM 1 UCNIOPYEHHBIE YYaCTKM.
3. TopexbTe Ha Kycoyku
4. Yr00bl PpyKTbI HE NOTYCKHENM, OMYCTUTE Hape3aHHbIE KyCOUKM (DPYKTOB B HATypamnbHbIA MMMOHHBIA WM aHaHACOBbIA COK, OCTaBbTE HA HECKONBbKO MUHYT, MOCE Yero HEMHOMO MPOCYLLIMTE W
BbIKNaAblBalTe Ha CeKLmm.
5. Ecnun Bbl xotute npuaatb pyktam AONONHUTENbHbIA NPUSTHBIN apomaT, 4o6aBbTe KOpULY U BaHWUMUH.
CYLLKA OBOLLEW:
1. PexomeHgyeTcs 0baaTh OBOLUM KUNATKOM, 3aTEM NMPOMbITb B XONOAHOM BOLE U 0BCYLLUMT.
2. BblpexbTe KOCTOYKM N UCOPYEHHbIE YYacTKu. [TopexbTe Ha Kycouku.
CYLUKA TPAB:
1. PekomeHmyeTcs cyluMTb Monoable UCTbs v nober.
2. Tlocne cyLiku crepyeTt NOMeCTUTb Tpasbl B ByMaxHble NakeTbl MW CTEKNSAHHBLIE EMKOCTU M NONOXWUTL B TEMHOE NPOXNafHOEe MECTO.

XpaHeHue CyxopyKToB:

He knaguTe Ha xpaHeHue Tennble W ropsuue npoaykTbl. [lante UM OCTbITh.

EMKOCTW Anst XpaHeHUS LOMKHbI BbITb YACTBIMU W CyXUMM

[ns nyJwwei COXPaHHOCTY BbICYLLEHHbIX (DPYKTOB PEKOMEHAYETCS UCMONb30BATH CTEKNSHHBIE EMKOCTY C METANNMYECKMMM KPbILLKAMU, U XPaHWTb WX B CyXOM MpOXNafHOM MECTE Npu TemnepaType
5-20°C.

Ha npoTsikeHn nepBoil He[enm Nocne BbiCyLIMBaHUS PEKOMEHAYETCA NPOBEPSTL HaMM4WE Briar B eMKoCTU. ECnn oHa eCTb, 3HaUMT NPOLYKThI BbICYLLEHbI HEAOCTATOYHO XOPOLLO W LOMKHbI ObITh
BbICYLUEHbI eLLe pa3.

PEKOMEHOALWK NO NOArOTOBKE NMPOAYKTOB K CYLUKE

NPEOBAPUTENBHAA NOATOTOBKA ®PYKTOB K CYLUKE

MpeaBapuTenbHas NOArOTOBKA (HPYKTOB K CYLUKE COXPaHSIET UX HaTyparibHbIil LIBET, BKYC U apoMar.

Hwxe npencraBneHbl pekoMeHaaLmm no noarotoske (PPYKTOB K CYLLKE:

BosbmuTe Y4 cTakaHa coka (kenaTenbHo HaTypanbHoro). Cok AOMKEH COOTBETCTBOBATL (hPyKTaM, KoTopble Bbl nogrotaenusaeTe K cywike. Hanpumep, ans s6rok Ucronb3yiite sGrouHbIi CoK.
CwmeLuaifTe Cok ¢ IBYMSi CTakaHaMy BOfbl 1 TOMECTUTE B 3Ty BOAY NPEABAPUTENBHO 3aroTOBMEHHbIE (pyKThI. CycTs 2 Yaca BoITpUTe PYKTHI HACYXO W MPUCTYMANTE K CYLLKE.




MpoaykTt
AN CyLIKu

ABPUKOC

AHAHAC
(cBexwUiA)

BAHAHbI

BUHOIPA
NHXWNP
BULLIHA

TPYLLN

NEPCUK

ABJTIOKA

MpuMeyaHme: yka3aHHOE BPEMS! CyLLKKM SBIISIETCS NpUbnM3nTEnbHBIM U MOXET BapbUpoBaThCst. [IMYHbIE NpeanouTeHus notTpebutenelt B roToBKke NPOAYKTOB MOTYT OTNIMYATLCS OT ONMCAHHbIX B aHHOM

Tabnuue.

MoaroToBka

HapesaTb nornosHKamu, NONOXUTb CPE3OM
BBEPX

OuuncTutb, Hape3aTb JIOMTUKaMKU

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

lMopesaTb fonbKaMu.
Llenukom

MouncTuTb 1 nopesarb AonbKaMu.

Mope3aTb Nononam, BbITaLLMTb KOCTOYKY,
Koraa pyKT HanomoBMHY NOACOXHET

MouncTuTh, BblpesaTb CEPALEBUHY, HapesaTb
KycOuYKamn UIu FIOMTUKaMW

MPEABAPUTENBHASA MOArOTOBKA OBOLUEN K CYLIKE

® PekomeHayeTcs KuNATUTL Nepes CyLukoin 606k, LIBETHYIO kanycTy, GpOKKonK, cnapxy u kaptodens. MomMecTuTe 0BOWWM B KUNSLLYO BOAY Ha 3-5 MuHyT. CreiiTe Bogy, YyTb NOACYLUMTE OBOLLYM 1

MOMECTUTE UX B SMEKTPOCYLLNIKY.

® Ecnu Bbl xotnte o6aBuUTh K TakiM OBOLLAM, Kak 3eneHble 600bl, cnapka 1 gp., BKYC IMMOHA, MOMECTUTE UX B JIMMOHHBINA COK Ha 2 MUHYT.

KoHcucTeHuums
nocre CyLKu

MArkaa

KecTkasa

XpycTaLas
Msirkast
*ecTkas

KecTkasa
MArkaa

MArkaa

MArkaa

MpyMeyaHme: ykasaHHbIe COBETbI HOCST PEKOMEHAATENbHbIN XapakTep W He 00513aTeNbHbl K MPUMEHEHUIO.

MpoaykTt
ANA CYWKN

APTULLOK
BAKITAXAH
BEPOKKOIN

rPUBbI

3ENEHbIE BOBbI
KABAYOK

KATTYCTA

MoproToBka

Hapesatb nonockamu (TonwmHomn 3-4 Mmm)

OumncTUTb 1 Hape3aTb NONoCKamMu (TONLMHOM 6-12
MM)

OumcTnTb, pasgenuTb Ha colBeTus M 0baaTb
KMNSITKOM

HapesaTtb nnm 3acywmtb Lenukom (HebonbLune
rpubbI)
OunCTUTB, KUNSATUTB O NPO3PAYHOCTX 3epeH

MMope3aTtb Kycoukammu (TOMLLMHON 6 MM)

MMoyncTuTh, HapesaTb Nonockamu (TOMLWMHOR 3 MM).

Bblpesatb cepaLeBuHy

KoHcucTeHums
nocrne CyLKu

Xpynkas
Xpynkas
Xpynkas

XecCTKasa

Xpyrnkas
Xpynkas

KecTkasa

Bpems cywku,
yac.

13-28
6-36

8-38
8-38
6-26

8-26
8-30

10-34

4-15

Bpems cyLwkn,
vac.

5-13
6-18
6-20

6-14
8-26
6-18

6-14



KATTYCTA

EPIOCCENBCKAS Pa3pesatb nononam Xpycrawas 8-30
-1
LIBETHAA KAIMYCTA PasnennTb Ha coleTusi, 064aTh KUNATKOM Hecrkad 6-16
KAPTOO®E/b MopesaTb kycoukamu. Kunstutb 8-10 MuHyT Xpycrawas 8-30
nyK HapesaTb konbLamu (TONLWMHONR 3 MMm). Xpycrawas 8-14
MOPKOBb HapesaTb konbLamu (TonwmHoit 3 - 5 mm), 06gatb XpyCTALLS 8-14
KMNSATKOM
OTYPEL] uhont)mcmm 1 nope3atb Ha KyCOYKM (TOMLLMHON 12 KeCTKaS 6-18
MEPEL CTIATKAV lMopesaTb Ha NONOCKW UMW KPYXKW (TONLLMHON 6 MM), XpyCTALLES 414
BbIpe3aTb cepaLeBuHy
METPYLLUKA TMoMeCTUTb NCTbS B CEKLMN Xpycrsas 2-10
rnomMnaor MoumncTUTb, Nope3athb Ha KYCOUKM UMK KPYXKKN XecTkast 8-24
PEBEHb MoumncTUTb U NOpesaThb Ha KyCOUKM (TOMLMHON 3 MM) noTeps Bnaru 8-38
CBEKTIA [MpOKUNATUTb, OCTYAMUTb, OTPE3aTh KOPELLOK 1 XpyCTSLas 826
BEPXYLLKY, Ope3aTh Ha KyCOYKH
CENbOEPEN lMopesaTb Ha KyCOYK (TONLLMHON 6 MM) XpycTaas 6-14
3ENEHbIN NYK HawwwHkoBaTh XpycTaas 6-10
CNAPXA lMopesaTb Ha KyCOUKM (TOMLLMHOM 2,5 MM) Xpycrawas 6-14
YECHOK MMouncTITb M NopesaTh Ha KPYrble KyCoUKM Xpycrawas 6-16
MpumeyaHue: ykasaHHOe BpeMmst CYLLKA SBNAETCH NPUBNM3UTENbHLIM 1 MOXET BapbipoBaThEs. JTyHbIe NpeanoyTeHus notTpedbuTeneit B roToBKe NPOAYKTOB MOrYT OTNMYATLCS OT OMUCAHHbIX B AAHHOM

Tabnuue.

NOArOTOBKA MACA, PbIEbl, NTALBI K CYWKE

lMpenBapuTenbHas NOArOTOBKA Msica, NTULbI, pbibbl Heobxoauma Ans 300poBbs. [Ns CYLUKM MCNONb3yiTe HEXUPHOE MSCO, NTULLY, PbiBy. PekoMeHayeTcst nepeq CYLWKON 3aMapuHOBaTh MSICO, MTULLY,
pbIBy. OTO COXpaHWT BKYC, YObeT GonesHeTBOpHbIE GakTepumn 1 caenaeT NpoayKTbl MArKMMU. YTOObI BbITSHYTL M3 MSICA, MTULbI, PbiBbl M3MMLLHIOK BRary U AOMblUE COXPaHUTL NPOAYKT, B MapuHaj
HeobxoanMmMo fobaBuTb Conb.

PELIENTDI

BANEHOE MACO

WHrpeaneHTb!:

loBsguHa — 500 r

Coesbiit coyc — 100 mn

Amxuka—-20T

Cneuun

[Mopsi4oK NpUroTOBMNEHNS

Msico NpOMBITb, 3a4NCTUTL OT JKMPa, MAEHOK W XMW, Hape3aTb NONepeK BOSTOKOH, NnacTuHamu, TonwwmHon 0.5 cm. MNoaroTosneHHoe MSCO 3aMapuHOBaTh B CMECW COEBOrO COYCa, kMKW, CNeLui 1
ybpaTth B X0NnoamnbHUK Ha 6 — 8 YacoB. 3aTem CnuTb NULLHUA MapuHag. PaBHOMEPHO pasnoXuTb Ha CEKLM 3aMapNHOBAHHOE MSCO, YCTaHOBUTH CEKLMM B HANpaBMsoLLME KOpyca, 3aKpbiTb ABEPLY.
YCTaHOBUTb TEMNEPaTypHbIN peskim Ha 70°C 1 BKNKOUMTL CyLUUIKy Ha 6 — 10 yacoB, B 3aBUCYMOCTM OT XKENAEMOI KOHCUCTEHLMN.

KonuuecTBo ycTaHaBNMBaEMbIX CEKLMN 3aBUCHT OT KONMYECTBA NPOAYKTOB.




BANEHAA PbIBA

WHrpeaneHTb!:

Tpecka (cbune) — 500 r

Cok numoHa — 50 mn

Conb-50T

lMepeL, YepHblil MONOTbIN

lMopsiLoK NpUroTOBMNEHNS!

PbiBy NpoMbITb W 06CYLWMTL, Hape3aTk Nonepek BOMOKOH, Opyckamm, TonwHoi 0.5 cm. MoaroToeneHHyto peiby 3aMapiHOBaTh B CMECK COMM NepLa, MMMOHHOTO CoKa 1 YopaTh B XONOAMIbHUK Ha 4 —
6 yacoB. 3aTem CnUTb NULLHUIA MapuHag. PaBHOMEPHO pasnoXuTb Ha CEKLM NOLATOTOBNEHHYIO phIfy, YCTAHOBWTL CEKLMW B HANPABSOLLME KOPMYCa, 3aKPbITb ABEPLY. YCTAHOBUTL TEMNEPATYPHLIN
pexum Ha 70°C v BKMIOYNTb CyLUMIKY Ha 6 — 10 YacoB, B 3aBMCUMOCTM OT XeflaeMOMN KOHCUCTEHLMM. KonnyecTBo ycTaHaBnNMBaeMbIX CEKLMIA 3aBUCUT OT KONMYECTBa NPOLYKTOB.

BANEHAA NTULA

WHrpeameHThbI:

WHoenka (pune) — 500 r

YecHok— 30T

KoHbsik — 50 mn

Conb-30Tr

Caxap-20r

Manpwuka, cyleHas, MonoTas

[opsiAoK NpUroToBEHNS

WHZemnky npoMbITh M 06CYLINTL, HapesaTb NONepek BOMOKOH, NOMTUKamMu, TonwmHomn 0.5 cM. YecHok HaTepeTb Ha MenKom Tepke. MogroToBEHHYI0 MHAEIKY 3aMapuHOBaTb B CMECU KOHbsIKA, YECHOKA,
COMnu, caxapa, CreLyin n ydpatb B XONOANUNbHUK Ha 4 — 6 YacoB. 3aTem CMnTb NULLHMIA MapuHag,. PaBHOMEPHO Pa3noxuTb Ha CeKLMM NOAFOTOBNEHHYI0 MHAEIKY, YCTAHOBUTb CEKLMM B HANpaBnsitoLLme
kopnyca, 3aKpbITb ABEpLY. YCTaHOBUTL TEMMepaTypHbIit pexim Ha 70°C 1 BKMOUNTb CyLumMnky Ha 6 — 10 4acos, B 3aBUCMMOCTY OT KEMaeMOM KOHCUCTEHLMM. KOnn4ecTBO yCTaHaBMMBAEMbIX CEKLMIA
3aBUCHUT OT KONMYECTBA NPOAYKTOB.

KACNOMOIOYHbIE MPOAYKTbI (MOT'YPT, CMETAHA, PAXKEHKA)

WHrpeamneHTb!;

OcHoBHoM NpoaYyKT (MOMOKO, CIIMBKM, TOMNEHOE MOMOKO) — 1 1

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

[MopsgoK NpUroToBMeHMs

B uncToit eMKOCTI CMeLLaTb OCHOBHOM NPOAYKT C 3aKBACKOW B COOTHOLLEHWM YKa3aHHOM Ha yMaKOBKe C 3aKBackoi. [OTOBYI0 CMECh pasnnTb MO CTakaHYMKaM. YCTaHOBUTb 1 CEKLMIO B KOpMYC Ha
HWXHMI YPOBEHb, HA HEWl PABHOMEPHO PacCTaBUTh CTakaHUMKK C MPOAYKTOM, 3aKpbITb ABEPLY. YCTAHOBUTL TeMnepaTypHbIn pexuM Ha 40°C 1 BKMIOUMTb CyLIUNKy Ha 6 — 12 yacoB, B 3aBMCMMOCTM OT
PeKOMEeHAaLMIA NPON3BOAMTENS 3aKBACKM. [OTOBLIN NPOAYKT NOCTaBUTL B XONOAMIBHUK Ha 3 vaca.

PACCTOWKA TECTA

3amecuTb TECTO, COracHo BbIBPaHHOMY PELIENTY, NEPENOXUTL B MOAXOASALLYIO MO AuameTpy cywnnku nocydy. Obbem nocyasl 4omkeH ObiTb BeIGpaH ¢ yueTom nogbema Tecta. PekomeHayetcs
MCMOMNb30BaTh 3MaNMPOBaHHbIE UMK CTaNbHBIE EMKOCTH 1151 PACCTOMKK. YCTaHOBUTL 1 CEKLMIO B KOPMYC HA HIKHUI YPOBEHD, HA HEE YCTaHOBWTb EMKOCTb C TECTOM, 3aKpbITh 4BEPLY. YCTaHOBUTL
TeMnepaTypHblil pexium Ha 40°C 1 BKIKOUMTb cylumnky. OpueHTMPOBOYHOE BPEMS PacCTONKM, COCTaBnseT 1 yac, NoTOM TECTO 0BMUHAETCS 1 NMPOLLECC NOBTOPSETCS.

SHEPIETUYECKUIA BATOHYMK U3 CYXO®PYKTOB C OPEXAMU

WHrpeaneHTb!:

Kypara — 150 r

YepHocnme — 150 1

Kenoposblit opex — 50 1

Ipeukmit opex — 50 1

[Mopsi4oK MpUroToBNEHNS

CyxopyKTbl NPOMBITb, MENKO HApe3aTb M M3MeNbYMTL Mpu noMoLLm 6neHgepa. Opexu pacTonoyb B CTYMKe U CMeLlaThb ¢ pyKTOBOM Maccol. V13 nonyumsLUeics Macchl chopMUpoBaTh HaTOHUMKN
MPOU3BONBLHON (POPMbI. YCTaHOBUTH CEKLMIO B KOPMYC HA HNKHMIA YPOBEHb, HA HEN PAaBHOMEPHO PasfioXuUTb NOMy4MBLUMECH BATOHUMKM, 3aKPbITh ABEPLY. YCTAHOBUTL TEMMEPATYPHbIA pexumM Ha 50 -
70°C v BKIHOUMTb CyLIMIKy Ha 6 — 10 YacoB, B 3aBMCMMOCTH OT XenaeMom KOHCUCTEHLMM. KOonnyecTBo yCTaHaBNMBAEMbIX CEKLWA 3aBUCUT OT KONTMYECTBA NMPOAYKTOB.
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MAPMENAQL U3 ABPUKOCA

WHrpeaneHTb!:

Abpukoc — 600 r

Caxap-100Tr

Boga - 100 mn

BaHunbHbIn caxap — 11

CaxapHas nyapa

[opsi4oK NpUroToBMEHNS

ABpPMKOChI NOMBITb, YAANNUTL KOCTOYKM 11 HAape3aTb MeNkuM KybukoM. MNofaroToBneHHsIe abpuKoChl CMeLLaTh C CaxapoM 1 NepenoXuTb B KacT pionto, 3anuTb BOLOW, BapuTb Ha MEAMEHHOM OrHE Npu
NOCTOSIHHOM NOMELLMBAHUN B TEYEHWE 1 Yaca, 3aTeM U3MeNbYMTb Npu noMoLLy BneHaepa. B rotoByio Maccy 406aBuTb BaHWMbHbIN caxap W yBapuTh Ha MEANEHHOM OrHE, NPW NOCTOSHHOM
MOMELUMBAHWM [0 COCTOSIHUSA FYCTOro Niope. Ha JHO CeKUMm CyLUMIKU Bbipe3aTb NOAMOXKKY U3 NeprameHTa, paBHyio pasmepy cekumu. Moanoxky cMasaTb pacTUTenbHbIM MacoM 1 BbINIOXUTL Ha Hee
ntope, TOMNLWKMHOM 1 — 1.5 cM. YCTaHOBUTL 3aN0NHEHHbIE CEKLMM B KOPMYC, 3aKPbIThb ABEpLY. YCTaHOBUTL TeMnepaTypHbIi pexum Ha 50°C v BKIoYUTb CyLINAKY Ha 4 — 6 Yacos, B 3aBUCUMOCTM OT
Xenaemon koHcucTeHLmu. Cekumio BMeCTe ¢ MapMenazoM yopaTthb B XONOAUNbHUK Ha 3 — 4 yaca, 3aTeM Hape3aTb MapMenaz W NocbinaTb ero caxapHoi nyapoii.

KonuuyecTso ycTaHaBNMBaEMbIX CEKLMN 3aBUCUT OT KONUYECTBa NPOAYKTOB.

CNMNBOBAA NACTUNA

WHrpeameHThbI:

Crnvea - 500

Meg — 100

[opsiAoK NpUroToBEHNS

CnuBy NOMbITb, YAANUTb KOCTOYKM, 0BaBUTL Me 1 U3MEeMNbYUTL NpK NoMoLLK BrieHgepa 40 OOHOPOLHOM Macchl. Ha AHO CEKLMM CYLUIMMKMA BbIpe3aTb MOAMNOXKY U3 NepramMeHTa, paBHYI0 pasmepy
cekuuu. MNoanoxky cmasaTb pacTUTemnbHbIM MacrioM U BbINIOXMTb Ha HEe CIMBOBOE Mope, TONMWMHON 3 — 5 MM. YCTaHOBUTL 3anONHEHHYH0 CEKLMIO B KOPNYC, 3aKPbITb ABEPLY. YCTaHOBUTbL
TemnepaTypHbIi pexium Ha 50°C v BkMtounTb cylumnky Ha 10 - 12 yacos. [OTOBYO MacTUIY akkypaTHO CHATbL C MepraMeHTa u 3aBepHyTb B TPyOOUKN.

Konn4ecTso ycTaHaBnMBaeMbIX CEKLMN 3aBUCUT OT KONMYECTBA MPOAYKTOB.

YACTKA N YXO[

e Bcerpa BoikntovaiiTe npubop nepes YNCTKOM.
e Hukorga He norpyxaire Kopnyc ¢ MOTOPHbIM BIIOKOM, SNEKTPOLLHYP 1 BUIKY B BOAY UI APYrYK0 XMAKOCTb. [poTupaiiTe Kopnyc BRaXHON TPANOYKOM.

e He ncnonbayite ans unctkm npubopa abpasmBHbIe MOKOLME CPEACTBA.
XPAHEHWE 1 TPAHCMOPTUPOBKA

YBenuteck B TOM, YTO Np1BOP OTKIIOYEH OT CETM M MOMHOCTbLIO OCTbIN. Mepen Tem, kak ybpatb npubop BeinonHuUTe Bee TpebosaHus pasaena YACTKA n YXOL.
[ns 3awmtbl paboyen NOBEPXHOCTM OT MOBPEXAEHMIA XpaHUTE NPUOOP B BEPTUKANBHOM NOMNOXEHUM, YCTAHOBWB Ha OCHOBAaHME.

YCrnoBusi XxpaHeHUs:: XpaHWTb NPy NiIOCOBOM TEMNEpPaType M BnaxHocTu Bo3ayxa He Bonee 80%. Cpok xpaHeHUst — HE OrpaHUYEH.

Mpm TpaHCNOPTMPOBKE 06ECNEUNTL COXPAHHOCTb YAKOBKY.

PEATIM3ALIMA

OcyLecTBnsieTCs cornacHo obLymM npasunam peanusalum ToBapoB 1 okasaHus ycnyr u 3akoHom «O 3awwuTte npas noTpebutenen.

NPABWIIA U YCTIOBUA YTUNUIALINA

YnaKoBKy, pyKOBOACTBO NONb30BaTENs!, @ Takke caMm npubop He0BXOAMMO YTUAM3MPOBATL B COOTBETCTBUM C MECTHOI MPOrpaMMoii no nepepaboTke 0TxofoB. He BbibpackiBaiTe Takue M3nenus BMecTe
C 06bI4HbIM BbITOBBIM MYCOPOM.




TEXHWYECKWUE XAPAKTEPUCTUKU

3ﬂeKTp0I'IVITaHVIe

230 B ~50 Ty
FTAPAHTUA HE PACNPOCTPAHAETCA HA PACXOOHbIE MATEPUANBI (PUNbTPbI, KEPAMUYECKWE U AHTUMPUI APHBIE NOKPLITUA, PE3UHOBbLIE YNNTOTHUTENW, U T. .)
[Jaty n3rotoBneHus npubopa MOXHO HaTU Ha CEpUIHOM HOMEPE, PacroNOXEHHOM Ha UOEHTU(MKALIMOHHOM CTUKEpe Ha kopobke u3menus uunu Ha cTukepe Ha camoM uagenun. CepuitHbiit HoMep
COCTOUT W3 13 3HaKoB, 4-if 1 5-11 3Hakn 0603Ha4aloT MecsiL, 6-i 1 7-it 0603HaYaKoT rog U3roToBNEHNs npudopa.
Mpou3BoauMTENb Ha CBOE YCMOTpeHMe U Be3 JONOMHUTENbHbIX YBELOMIEHUIA MOXET MEHATb KOMMNEKTALMIO, BHELHWIA BUA, CTPaHy MPOM3BOACTBA, CPOK rapaHTUM W TEXHUYECKNE XapaKTEPUCTUKM
mogenu. MposepsiiTe B MOMEHT NOMyYeHns ToBapa.
Cpok cnyx6bl n3genums, Npu akcnnyatauun npoayKLum B pamkax 6bITOBbIX HyXz 1 cOBMIOAEHNM NPaBK NONb30BaHWS, NPUBEAEHHbIX B PYKOBOACTBE N0 3KCMyaTaLmu, CocTaBnseT 2 (4Ba) roga co aHs
nepegaum unenus notpedurento. Cpok crnyxBbl YCTaHOBNEH B COOTBETCTBUM C AEACTBYIOLMM 3aKOHOAATENbCTBOM O 3aluuTe npas notpebutenent. srotoButens obpallaeT BHUMaHWe noTpeduTtenen,
4TO NPY COBMIOAEHNM AaHHBIX YCIIOBIIA, CPOK CIYXObl U3AENNS MOXET 3HAUMTENBHO NPEBLICUTD YKa3aHHbIA U3rOTOBUTENEM CPOK.

AxTyanbHas nHdopMaLmsa o CepBUCHbLIX LIEHTPaXxX pa3melleHa Ha canTe http:/multimarta.com/
CpenaHo B Kutae

Cosmos Far View International Limited
Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China
Kocmoc ®ap Bbto MHTepHewwHn Jiumutes,

Odv. 701, 16 anapr., nenH 165, PanHboy Hope Ctput, HuHb0, Kutain

WUmnoptep/OpraHusaums, ynonHOMOYEHHas NPMHUMATL NPETEH3UN Ha Tepputopun PO/ YnonHomMoueHHOe N3roToBUTENEM NULIO:

000 "MHHoBaums", 188670, Poccus, NennHrpaackas obnacts, BeceBonoxckuit paioH, Tepputopus MNP CnyTHuk, ynuua LieHTpanbHas, ctpoenme 58, nomeleHune Ne 3226, ten/dakc: 8(812)325-23-48
MocTaBWMK-AUCTPMOLIOTOP:

000 «Banepus», P®, 188670, MeHuHrpaackas obnacTb, Bceronoxckuin paioH, Tepputopus MNP CnyTHuk, ynuua LieHTpanbHas, ctpoenune 58A, nomellenmve 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.
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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.

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

Dry all parts thoroughly after cleaning.

USING THE APPLIANCE

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. Plug and turn on the appliance by putting the switch to the position “ON”, the indicator light becomes blue. Set the temperature of the food dryer.
Temperature mode advices:

- Herbs 35-40°

- Yoghurt/Proving 40°

- Mashrooms 50-55°

- Vegetables 50-55°

- Fruit 55-60°

- Meat, Fish 65-70°

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

NOTE: For even drying result, it is recommended to change the 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.
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e  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.

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

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

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
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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 . bail 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.

RECIPES

BEEF JERKY
12




Ingredients:

Beef — 500g.

Soy sauce - 100ml.

Spicy tomato sauce - 20g.

Seasonings

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

Use as many food trays as necessary.

FISH JERKY

Ingredients:

Cod fillet - 500g.

Lemon juice — 50ml.

Salt — 50g.

Ground black pepper

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

Use as many food trays as necessary.

TURKEY JERKY

Ingredients:

Turkey fillet — 500 g.

Garlic - 30g.

Cognac - 50ml.

Salt - 30g.

Sugar - 20g.

Paprika powder

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

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

Use as many food trays as necessary.

FERMENTED MILK PRODUCTS (YOGHURT, SOUR CREAM ETC.)

Ingredients:

Milk, cream, baked milk — 1 1.

Yoghurt culture — 1 bag.

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

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

Ingredients:

Dried apricots — 150g.

Dried prune — 150g.

Pignolia nuts — 50g.

Shelled walnuts - 50g.

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

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

Use as many food trays as necessary.

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 close the door. 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 close the door. 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.
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SPECIFICATION

Power supply

230V ~50 Hz

WARRANTY DOES NOT APPLY TO CONSUMABLES (FILTERS, CERAMIC AND NON-STICK COATING, RUBBER SEALS, ETC.)

Production date is available in the serial number located on the identification sticker on the gift box and/or on sticker on the device. The serial number consists of 13 characters, the 4th and 5th
characters indicate the month, the 6th and 7th indicate the year of device production.

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

Cosmos Far View International Limited

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

Made in China

KAZ NANOANAHY EOUbIHLIA H¥CKAYIbIK

KAYINCI3OIK LUAPAJIAPbBI

AcnanTbl nanganaHap angbiHga OCbl HYCKAYmbIKTbl MYKUAT OKbIHbI3 )X8HE KeWiH aHblkTama any YLiH cakTan KOMbIHbI3.
e Anfawkpl KOCy angbiHga OynmbIMHbIH TaHbanayblHAa KOPCETINTEH TEXHMKAbIK cuaTTaManapbl XXeprifikTi XXeniHi3aeri aNeKTp KOPEKTEHyre CanKec KeneTiHiH
TEKCEPIHi3.

Tek TYpMbICTbIK MakcaTTa naganaHbiHpl3. Acnan eHepkacianTe KongaHyfa apHanMaraH.

XKeninik 6aybl 3akbiMaaHFraH Hemece backa 3akbiMaapbl 6ap acnanTbl NanganaHbaHbI3.

Keninik 6ay eTkip LWeTTep MeH bICTbIK 6eTTepre TMMeYiH 6ankaHbI3.

Keninik 6ayabl acnan KopnycblHbIH aHanacbiHa opamMaHpl3, bypamaHpl3 XXeHe TapTnaHbI3.
AcnanTbl KOPEKTEHY XeriCiHEH axblpaTkaHaa »xeninik 6ayabl TapTrnan, TeK alagaH yCTaHplI3.
AcnanTbl 63 6eTiMeH xeHaeyre ThipbiCnaHbi3. AKay TyblHAaFaH »Xafganaa »kakblH OpHanackaH CepBUCTIK OpTarbIKKa »KOJbIFbIHbI3.

KeHec GepinmereH KocbiMLLA Kepek-KapakTbl NanganaHcaHbl3, kayin TeHyi Hemece acnan 3akbiMaaHybl MyMKiH.
AcnanTbl Tasanay anabliH4a XaHe OHbl NanganaHbacaHpl3 bifFK SNEKTP KenigeH axblipaTbiHbI3.
HA3AP AYOAPbIHbI3: AcnanTbl cy TonfaH BaHHa, pakOBUHa HeMece 6acKa biabICTapAblH KacbiHAA nanaanaHbaHbI3.
e OnekTp TOK CoKMnay XoHe TyTaHbay yLiH acnanTtbl cyfa Hemece H6acka CyMblKTbikka baTbipMaHpl3. Erep Oyn 6ona kanca, oHbl 6ipaeH anekTp xenigeH axbipatbir,
TeKcepy YLUiH CEPBUCTIK OpTanblKKa »OMbIFbIHbI3.

o Acnan cusmkanbik XeHe Ncuxmkanblk WekTeynepi 6ap, ocbl acnanTbl NanganaHy Taxipnbeci ok agamagapMeH (CoHbIH iwiHae GananapMeH) navganaHblnyfa
apHanmaraH. byn xarganga nanganaHyLbiHbl OHbIH KayincisgiriHe »kayan 6epeTiH agam angbiH ana yupeTy Kepek.

Kocy acnantbl kapaycbl3 KanablpMaHbI3.

AcnanTbl Teric, TYPaKThl XX8HEe bICTbIKKa TO3iMAi XKepre OpHaTbIHbI3.

AcnanTbl awyra, esrepTyre Hemece e3firiHeH XeHaeyre ThipbIiCyFa ThibIM canblHaabl.

AcnanTbl )xabyFa HEMECE >XXyMbIC Ke3iHOe acnanTblH XenaeTy caHbinaynapbiH 6ipaeHemMeH Kypcaynayfa ThibIM canbiHagbl.

KenTipriw anHanacbiHga OHbIH, KyMbICbl GapbICbIHAA XETKINIKTI XXenaeTyai KamTamachl3 Ty YLUiH XXaH-XafblHaH Kem gereHae 5 cM epkiH KEHiCTiKTi kamMTaMachI3
€TiHj3.
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o  KenTipriwTi >kxaHe OHbIH, GenLweKTepiH Kby Ke34epiHEH TbIC OPHATbLIHBI3 XX8HE CakTaHbI3 (Mbicankbl, ac yi nnuTackl). KenTipriwTi »kaHe OHbIH 6enwekTepiH 90°C-
[OeH Xorfapbl TeMnepaTypaHblH acepiHe KangblpMaHbI3.

o  KenTipriwTi anekTp »xeniciHeH eLwipep anabiH4a, OHbl KOCy/eLwipy TyWMMeLLiriMeH eLuipiHi3.

Kynin kanmay yLiH acnanTblH bICTbIK 6eTTepiHe XaHacnaHbI3, COHbIMEH KaTap XYMbIC iCTeN TypFaH acnanTblH TyTaHfbIW MaTepuangapfra TUMereHiH

KaparanaHbl3.

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

KenTipriwTi y3aikci3 48 cafatTaH apTblk KongaHyfra TbiibiM canbiHaabl (45-55°C). KaitTa kongaHap angbiHoa oHbl keM AereHae 2 caraT 60Mbl CybITbIHbI3.

KenTipriwTi y3aikci3 48 cafatTaH apTblk KongaHyfra TbiibiM canbiHaabl (55-70°C). KaTa kongaHap anabiHaa oHbl kem AereHae 2 caraT 60Mbl CybITbIHbI3.

Ocbl HycKkaynblKTa KOPCETIMNIEH XXYMbIC YaKbITblH acblpMaHbI3.

KenTipril neH oHbIH, GenLuekTepi biAbIC Kyy MALUMHECIHAE XYYyFa apHanmaraH.

OHpipyLwi keHec 6epmereH benLuekTepai KonaaHy xxasaTanbIM XafaalnFa aKenyi MyMKiH.

KopekTteHaipy 6ayblHbIH yCTEN LWETIHEH TYCIPMEHi3 HeMece bICTbIK 6eTTepre TurizbeHis. KopekreHaipy 6aybiH KbiCyFa HEMeCe OFaH ayblp 3aTTap KOkofa ThibIM

canblHaabl.

o HABAP AYJOAPbIHbI3: KenTipriiTi TEK bICThIKKA TE3iMAi 6eTTepae faHa KongaHFaH XeH, 6eTTiH Merwepi kenTipril HerisiHiH aymarbiHaH a3 6onmMaybl Tuic.

ANFALLKbI NANOANAHY ANAbIHOA

AnFall KongaHap angelHaa KaknakTbl )KoHe acnanTblH anbiHbanb! CekLumanapbiH Xyy KypanbiH KOca OTbIpbIn, MYKASIT XybIHbI3.
KopekTeHaipy HerisiH AbIMKbIST MaTaMeH CYPTiHi3 XoHe eLUKallaH cyFa 6aTbipMaHbI3 XOHE Cy KyiMaHbI3.

TA3AJIAY XKOHE KYTY

AcnanTbl Tazanap angplHaa binFy eLwipin oTbipbiHbI3.
MoTopnbik 6rorbl 6ap kopnycTbl, 3nekTp H6ay xaHe allaHbl CyFa Hemece 6acka CyibIKTbIKKa elKkallaH 6aTbipMaHpl3. KopnycTbl AbIMKBIN MaTaMeH CypTNeHi3.
AcnanTbl Tazanay ywiH abpaswBTi Xyy KypangapbiH kongaHoaHpI3.

TEXHUKAJIbIK CUTTATTAMAIJIAPDI

OneKTp KOpEeKTeHy

230B~50 Ty
KENINAIK WbiFbIH MATEPUANOAPBLIHA (CY3IINEP, KEPAMUKAIBLIK XXOHE KYKOIE KAPCbIl XXABbIHOLINAP, PESUHA HbIFbISOAYLILLUTAP MEH
BACKAINAP) TAPANIMAAABI.
Acnan xacany KyHiH 6ynbiM KopabbiHOaFbl COMKECTEHAIPY CTUKEpiHAE aHe/HeMece ByMbIMHbIH e3iHaeri cTukepae Tabyra 6onaabl. Cepusansik Hemip 13 GenrigeH
Typagbl, 4-wwi xaHe 5-wi 6enri acnanTbIH Xacany anbiH, 6-Lbl XaHe 7-wwi 6enri XbinbiH 6ingipeai.
OHaipywi acnanTbiH AU3alriHbl MEH TEXHMKanNbIK cunaTtTaMmanapbiH angblH ana eckeTnen e3repTy KyKbIfblH ©3iHae kangsipagbl.
©HAaipyuwi 3aybIT:
Cosmos Far View International Limited
Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China
KblTanga »xacanfaH

BLR KIPAYHILUTBA MA 9KCNJTYATALbII

MEPbI BACNEKI

YBaxnisa npaubITalilie JaA3eHyto IHCTPYKLLIK Nepap sKcrnyaTawpisi npuibopa i 3axasaelie fe And iHapmaLlbli ¥ Aaneiibim.
o [lepap nepLuianayaTkoBbIM YKMIOYIHHEM NPaBepLE, Li agnaBagatoLb TIXHIYHbIS XapaKTapbICTbiki Bbipaba, NasHavaHbIsi Ha MapKipoyLibl, aMeKTpacinkasaHHIo ¥ Bawait nakanbHai ceTupl.
o BhbikapbicToyBaiiLe Tonbki ¥ nobbiTaBbix MaTax. [pbiO0p He Npbi3HayYaHbl ANst NPaMbICIIOBara YxKbIBaHHS.
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He BbikapbICTOyBaiLe Na-3a NamsLLKaHHAMI.

He nakigaiiue npauytoybl npsibop be3 Harnsgy.

He BbIkapbicTOyBaliLe NpbiGop 3 NaLKOmKAHbIM CETKABbIM LIHYPOM L iHLIbIMI NALLKOMKAHHAMI.

Caublue, kab ceTkaBbl LUHYP He KpaHaycst BOCTPbIX kaHTay L rapayblX NaBepXHsty.

He usriue, He nepakpyyBaiLie i He HaMOTBaMLLE CETKaBbI LLIHYP Bakon kopnyca npbibopa.

Mapyac agkmnoyaHHs Npblbopa af CeTKi CinkaBaHHs He LArHiLe 3a ceTkaBbl LWHYP, BApbILecs Tonbki 3a BiganeL.

He cnpabyiue camacToiiHa pamaHTaBaLb npbibop. Mpbl Y3HiKHEHHI Henanagak 3BspTaiLecs y HanbnikanLbl CIPBICHbI LIBHTP.

BbikapbiCTaHHe He pakameHaaBaHbIX AafaTKoBbIX Npbinagay Moxa bbilb HebscneyHbIM Li NpbIBECL a NaLllKomxaHHs npbibopa.

3aycénbl agkntovaiile npolbop af anekTpaceTki Nepaj YbICTKal, a Takcama Kani Bbl iM He KapbicTaeLecs.

YBATA: He BbikapbicToyBanLe npbI6op nabnisy BaHHay, pakaBiH Ui iHWbIX éMicTacusy, 3anoyHeHbIX BagoM.

o [l3ens nasbsraHHs napasbl SMEeKTPbIYHBIM TOKaM i y3rapaHHs, He anyckanLe npelbop y Bagy Ui iHWwbIs Bagkacyi. Kani rata agbbinocs, HeagknagHa agkmiodblLe Sro af anekTpaceTki i 3BepHeLiecs ¥
C3PBICHbI LIBHTP 1151 NpaBepki.

o [lpbi6op He Npbi3HaYaHbl ANS BbIKAPbICTaHHS MOA3bMI 3 isiuHbIMI | NCiXiYHbIMI abMexaBaHHAMI (y ThiM iKY L3eLibMi), SKis He MaloLb JOCBEAY KapbICTaHHS AaA3eHbIM Npbibopam. Y Takix

BbiNaikax kapbiCTanbHik NaBiHHbI OblLb NanspaaHe NpaiHCTPyKTaBaHbl YanaBekam, sikis aakassatoLyb 3a fro bscnexy.

e He nakigaiue yknodaHbl npbibop 6e3 Harnsgy.

e YcranaynisaiiLie npbIBOp Ha POYHYI0, YCTOMMIBYIO | TAPMAYCTOMMIBYIO NABEPXHIO.

o 3abapaHselLa pasbipalp, 3MsHALb abo cnpabasaLb YblHiLb NpbIGOp camacTonHa.

o 3abapaHselilia HakpbIBaLb NpbiBop Ui YbiM-HeOyA3b BrakaBaLb BEHTLINALBINHLISA aATYNiHbI NpbIBopa nagyac sro npawp!.

o 3abscneyBaliLie BOMbHYIO NpacTopy BakoM CyLUbIKI Naayac sie npalibl He MeHLL 3a 5 ¢M 3 ycix 6akoy, kab 3abscneybiLb AacTaTKOBYHO BEHTLINALDIH.

e VYcranaynisaiiue i 3axoyBaeLe Cylbinky i fie AaTani fanéka aa KpbIHiL, LAMNa (HanpbIKNag, KyXoHHail nnithl). 3abapaHsiewua naasspraLb Cylbinky L Se A3Tani Y3A3esHHI0 TaMNeparTyp 3ebiLl
90°C.

o [lepag TbiM SIK aaKMHOYbILb CYLLLINKY a SMEKTPAceTKi, BbIKIHOYbILE S1€ KHOMKaM YKITHOUYIHHS/BbIKITHOUSHHS.

o He fakpaHaiiuecs aa rapavbix naBepxHsy npbibopa, kab nasberHyub anékay, a Takcama cavbile, kab npawlytoubl Npelbop He AaTbikaycs 3 camasananbBakybiMi MaTapbisnami.

o 3abapaHseLua becnepanbliHHa BbIKapbICTOYBALb CyLbINKY Bonblu 3a 72 ragaiHbl (35-45°C). [laub én acTbilb Ha npausry sk MiHiMym 2 raasiH nepag TbiM, siK 3HOY BbIKapbICTOYBaLb.

o 3abapaHseLua becnepanbliHHa BbIKapbICTOYBALb CYLbINKY Bonblu 3a 48 ragaiHbl (45-55°C). [laupb €M acTbilb Ha Npausry sk MiHiMym 2 raasiH nepag TbiM, SIK 3HOY BbIKapbICTOYBaLlb.

o 3abapaHseLua becnepanbliHHa BbIKapbICTOYBALb CYLWbINKY Bonblu 3a 24 ragaiHbl (55-70°C). [laupb €n acTbilb Ha npausry sk MiHiMym 2 raasii nepag TbiM, SIK 3HOY BbIKapbICTOYBaLlb.

e He nepaBblLualile Yac npaubl, Ha3BaHbl Y raTbIM KipayHiLTBe.

o Cywsbinka i sie goTani He npbi3HaYaHbl 4718 MbILLS Y NOCYAaMbliiHaN MalLbIHE.

o BebikapbicTaHHe faTansy, He pakamMeHAaBaHbIX BbITBOPLAM, MOXa NPbIBECLI Aa HALLYacHara Bbinagky.

o He panyckaiiue, kab cinasbl kabenb 3Bicay 3 kpato Tony abo gaTbikaycs 3 rapadybiMi naBepxHami. 3abapaHselya cblickallb cinaebl kabenb abo CTaBilb Ha Aro LsiKKis NnpagmeTb!.

o YBATA: CywbinKky BapTa BbIKapbICTOYBALb TONbKI HA TAPMAYCTONNIBLIX NABEPXHSX, NaMep NaBepxHi NaBiHeH BbiLb HE MEHLU NMOWYbl NAACTaBbl CYLUbIIKI.

NEPA[ NEPLILIM BbIKAPBICTAHHEM

* [Nepag nepLubIM BblkapbICTaHHEM CTapaHHa BbIMbIALE BEYKY i 30bIMHbISi CEKLbli Mpbibopa 3 4aaaHHeM MbliiHara CPOSKY.
+ Baay cinkaBaHHs NpauspbILe BiNbroTHamM TKaHiHai i Hi y sikiM pase He anyckanue i He abnisaiiue Bago.

UbICTKA 1 gornaa

+ 3aycéapl BbIKTOYanLe MpbIBop nepag, YbicTkan.
* Hikoni He anyckanLie kopnyc 3 MaTopHbIM 6rokam, SeKTpaLLHyp i BifKy y Bagy Ui iHWwyto Bagkacyb. INpauipaiile Kopnyc BifbroTHam aHyykai.
* He BolkapbICTOYBaiLe Ans YbICTKi Npbibopa abpasiyHbis MbIHbIS CPOZK.
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TIXHIYHbIA XAPAKTAPBICTbIKI

AnekTpacinkaBaHHe
230 B ~50 Ty

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

Jaty BbITBOpYacyi npbibopa MOXHA 3HaWCLi Ha CepbliHbIM HyMapbl, SKi 3MeLUYaHbl Ha idaHTbIGiKaLbIAHBIM CThIKEpbl HA CKPbIHLbI Bbipaba i/Li Ha CTbikepbl Ha CambiM Bbipabe. CepbliiiHbl Hymap
cknagaeuua 3 13 3Hakay, 4-t i 5-1 3Haki nakassatoLb MecsiL, 6-1 i 7-it nakassatowb rog Beipaba npsibopa.

BbiTBOpLA Ha CBaé MepkaBaHHe | Be3 [afaTKoBbIX anaBALLY3HHAY MOXa 3MsHSLb KaMMeKTaublio, BOHKaBb! BbIrMsA, KpaiHy BbITBOPYACLi, TOPMIH rapaHTbli i TAXHIYHbIS XapaKTapbICTbIKi Magani.
MpaBsipaliLie ¥ MOMaHT aTpbIMaHHs TaBapa.

BuiTBOpUA:

Cosmos Far View International Limited

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

3pobnena y Kitai
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