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RUS ®akTnyeckas KoMnneKkTHOCTb AaHHOTO TOBApa MOXET OTNMYATLCA OT 3asiBNEHHOM B HACTOALLEM
PYKOBOACTBE. BHMMaTENBHO NpoBEPSNTE KOMMNEKTHOCTb NPU Bblfaye ToBapa NpoLaBLOM.

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

KAZ Byn tayapablH HaKTbl XUHaFbl OCbl HYCKaymbIKTa XapusnaHFaHHaH 6acka 60mybl MyMkiH. CaTyLubl
Tayapabl 6epreH keaae KuHaFblH MYKUSIT TEKCEPIH3.

UKR ®akTnyHa KOMMNeKTHICTb JaHOro ToBapy MOXe BiAPI3HATUCS Bif 3asBMEHOI B LIbOMY MOCIOHMKY. YBaXHO
nepesipsaiNTe KOMMNEKTHICTb NPy Bgadi ToBapy NpoAaBLEM.

BLR ®akTblyHast kaMnnekTHacLb AaA3eHara TaBapa Moxa afposHisauLa aj 3asyneHan y Aaa3eHbIM
AanamoxHiky. YBaxnisa npasspaiiLie kamnmnekTHacLp Nagyac Bblgadybl TaBapa npagayLiom.

RUS Onucanne GBR Parts list BLR KamnnekTaupbis UKR Komnnekrais KAZ Komnnektaums

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

2. [lopgpoHsbl 2. Trays 2. [apgpoHsbl 2. [ipooHsbl 2. Hayanap

3. basa 3. Base 3. basa 3. basa 3. baz3a

4. KHonka Bkn/Bpewms. 4. On/Time button 4. KHorka Ykn./Mac. 4.  KHonka Bkn/Mac. 4. Kocy/YakpiTTa TyiMeLwiri
5. KHonka Temnepartypa 5. Temperature button 5. KHonka Tamnepatypa 5. KHonka Temnepatypa 5. Temnepatypa TynmeLuiri
6. [ucnnen 6. Display 6. [bicnnein 6. [ucnnei 6. [Jucnnei

RUS PYKOBOJACTBO MO 3KCIMJIYATALUA

MEPbI BE3OMNACHOCTHU

BHuMaTeNbHO NpoumTaiiTe JaHHYI0 MHCTPYKLMIO Neper SKCTyaTaumeit npubopa 1 coxpaHuTe ee [J1st CPaBoK B AabHEALIEM.

I'Iepe,q nepBoHa4vanbHbIM BKIMIOYEHNEM NPOBEPLTE, COOTBETCTBYHOT U TEXHUYECKME XapaKTEPUCTUKIN U3LeNnA, yKa3daHHbIe B MApPKUPOBKE, S3NMEKTPONUTaHMUIO B Baluei nokanbHoi ceTu.
HasHaueHue: Cyumnka ANEeKTpmuYeCKan npeaHasHa4yeHa ana CyLwKu OBOI.LleI7I " (bpyKTOB, a TaKkxe FpVI6OB W Tpas.

Mcnonb3oBaTh TOMBKO B ObITOBLIX LiENsiX COrMacHo JaHHOMY PYKOBOACTBY NO akcryaTauui. Mpnubop He npeaHasHayueH Anst NPOMbILLNIEHHOTO MPUMEHEHMS.

He ucnonb3oBath BHE MOMELLEHN.

He ucnonbayiite npnbop ¢ NOBPeXaeHHbIM CETEBLIM LLHYPOM WITW LPYrMMU NOBPEXAEHUSIMM.

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

He TAHUTE, He neperquBaVlTe W He HamaTbIBalTe CETeBOW LLIHYP BOKPYr Kopnyca npm6opa.

Mpw OTKIOYEHUM Npubopa OT CETU MUTAHUS HE TAHUTE 3@ CETEBOI LUHYP, GepuUTeCh TOMBKO 3a BUIIKY.

3anpeLLaeTca caMoCTOATENBHO PEMOHTUPOBATL Npubop. He pasbupaiite nprbop camocToATENbHO, NPY BO3HUKHOBEHWW NMtOObLIX HEMCNPABHOCTEN, @ Takke Nocne nageHuns
YCTPOWCTBA BbIKMOYMTE NPUBOP M3 ANEKTPUUECKON PO3ETKM M 0BpaTUTECh B BNMKANLLMIA CEPBUCHDIN LEHTP.

Mcnonb3oBaHue He pekoMeHAOBaHHbIX AOMNOSTHUTENBbHbIX I'IpVIHa,El,J'Ie)KHOCTeVI MOXET ObITb ONACHbLIM UMK NpunBecTun K NOBPEeXAEHUI0 npm6opa.
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Bcerna oTkniovaiiTe npubop OT SNeKTpoceTU Nepes YACTKON, UnK, ecni Bbl UM He nonb3yeTech.

Bo n3bexaHune nopaxeHus SNeKTPUYECKMM TOKOM 1 BO3ropaHusi, He NorpyanTe npubop B BOAY UK Apyrue XuakocTu. Ecnm aTo npousoLLno, HeMeAnEeHHO OTKITIOUNTE €ro OT NIEKTPOCETM 1
0BpatuTech B CEPBUCHBIN LIEHTP 1151 NPOBEPKY.

lMonaaaHue Bnaru B 0TBEPCTUS BEHTUMNSALMOHHON KaMepbl HeJonyCTMO

Mpnbop He NpegHa3sHayYeH ANs UCMONb30BAHWS MIOAbMU C (U3NYECKAMM M MCUXMYECKUMU OTPaHUYEHUSIMM (B TOM YMCTIe eTbMM), He MMEIOLMM onbiTa 0BpalLeHus ¢ AaHHbIM Nprbopom. B Taknx
Cnyyasx nonb3oBatenb AOIKeH ObiTb NpeaBapuTENbHO NPOMHCTPYKTMPOBAH YESTOBEKOM, OTBEYAIOLLMM 3a ero 6e30MacHOCTb.

YcTaHaBnuBanTte npubop Ha POBHYIO, YCTONUMBYIO U TEPMOCTOIKYHO NOBEPXHOCTb.

3anpellaetcs pa3bupatb, U3MEHATL UMK NMbITATECH YAHUTB MPUBOP CAMOCTOSATENBHO.

3anpellaetcs HakpbiBaTb MpUBOP U Yem-MMbo BroKMPoOBaTL BEHTUNALMOHHBIE OTBEPCTHS Npubopa BO Bpemsi ero paboThl.

Obecneunsaiite cB0H0OAHOE NPOCTPAHCTBO BOKPYT CYLUWMKM BO BpeMs ee paboTbl He MeHee 5 CM CO BCEX CTOPOH, YTOBbI 06eCneynTb JOCTaTOUHYI0 BEHTUNALMIO.

YCTaHaBNMBaMTE M XpaHUTe CYLUUIKY M ee AeTanu BAanM OT MCTOYHUKOB Tenma (Hanpumep, KyXOHHON NauThl). 3anpeLiaeTcs noasepraTb CyLUMIIKY UMK ee JeTanu BO3OEeNCTBUK TemMnepaTypbl
cebiwwe 90°C.

MMepen TeM Kak OTKMIOYUTL CYLLINIIKY OT 3MIEKTPOCETH, BLIKMIOUMTE ee, HaxaB W yaepxusas kHonky BKIT/BPEMS.

He npukacanTech K ropsynM noBepxHOCTAM npubopa, YTobbl n3bexarb OXKOroB, a Takke cneauTte, 4tobsl paboTatoLuin npubop He conpukacancs ¢ BOCNNaMeHSIIOWMMUCS MaTepruanamm.
HenpepbiBHOE MCMOMb30BaHME CYLUNIKM HE AOIMKHO NpeBbIaTh 48 Yacos.

Cywwmnka v ee geTanu He npeHa3HaueHbl AN MbITbs B NOCYAOMOEYHON MaLLMHE.

BHUMAHWE: 3anpeluaeTcs ycTaHaBNMBATL CYLUMIKY HA BOCMNIAMEHSKOLLMECS NOBEPXHOCTY (HAaNpUMep, Ha LepeBAHHbIN CTON UMK CKaTepTb). 3anpeLiaeTcs UCnonb3oBaTh CYLLMAKY Ha CTEKMSHHbIX
cTOnax unu apyron cteknsHHon mebenu. Cylwnnky cnegyet MCnonb3oBaTh TOMbKO HA TEPMOCTOMKMX MOBEPXHOCTSX, pa3Mep NOBEPXHOCTU AOMKEH ObiTb HE MEHee NMOLLaAN OCHOBAHUS CYLLINMKM.
HecobntogeHue ykasaHHbix Mep 6e30macHOCTM MOXET NPUBECTM K BbIXOZy Nprnbopa 13 CTPOs, MOPAKEHMIO NEKTPUYECKUM TOKOM W/ BOTOPaHUK.

NEPEQ NEPBbIM UCMOJIb3OBAHUEM

lNepen nepBbIM UCNONB30BAHWUEM TLLATENBHO BEIMOMTE KPBILLKY U CbeMHbIe NOAA0HBI Npubopa ¢ Ao6aBneHneM MOKOLLEro CpeacTBa.
basy nuTaHus NpoTpuTe BNaXHOI TKAHBIO 1 HU B KOEM CITy4ae He NorpyxaiTe 1 He 06nmBaiTe BOAOMN.

NCNOJNIb3OBAHUE NMPUBOPA

lMonoxuTe 3apaHee NPUrOTOBMEHHbIE MPOAYKTbI HA CbEMHbIE MOAAOHbI. M0AA0HbI JOMKHBI ObITh MOMELLEHbI B SMEKTPOCYLUNIKY TakuM 06pa3om, 4Tobbl BO3OyX MOr CBOGOOHO LiMpKynMpoBaTh
Mexay Humu. Mo3ToMy He pekOMEeHAYETCs KnacTb Ha MOAAOHbLI MHOMO MPOAYKTOB W HaKNagblBaTb MPOAYKTbI APYr Ha Apyra.

MPUMEYAHUE: Bcerpa HaunHaliTe 3aknagbleaTb NPOAYKTbI C HIXKHErO NoaaoHa.

YcTaHOBMTE NOAAOHbI Ha 6asy.

Hakpoiite Npubop KPbILUKOI U HE CHMANTE ee Ha NPOTSHKEHWM CYLLKM.

[MopkniounTe SNEKTPOCYLLNIKY K CETW SNEKTPONUTaHUS.

BknioyeHe CyLIMNKU OCYLLECTBIISIETCS B HUXeYKa3aHHOW NocriefoBaTenbHOCTY:

HaxmuTe Ha kHonky BKII/BPEMA, Ha gucnnee nosisutcs «0000»

Haxmute BKI/BPEMA ele pas, 4tobbl ycTaHoBuTL BpeMs paboTbl. OgHo HaxaTue kHonku BKJT/BPEMS nobaenseT ko Bpemeru 1 yac. MakcumansHoe Bpems paboTsl — 48 Yacos.

Urobbl oTperynuposaTb Temnepatypy, Haxmute kHonky TEMIMEPATYPA. Ha gucnnee otobpasutcs «70°C». OgHo Haxatue kHonku TEMMEPATYPA nobaBnseT k 3HayeHuo Temnepatypbl 5
rpagycos. Temnepatypa yctaHaBnmBaetcs B npegenax ot 40°C go 70°C. Mpubop HayHeT paboTaTh Nocne yCcTaHOBKW TeMnepaTypbl.

- 3enexb 40°C

- Morypr/Tecto 40°C

- [pnbbl 50-60°C

- Osowwm 50-60°C

- ®pykTbl 55-70°C

- Msico, pbiba 65-70° C

- Mactuna - 75°C

Mo okoHyaHun paboTsl gucnneit nokaxet “0000” n cywwmnka BoikntoumTes. OTkniounTe npubop ot anekTpoceTu. [aiTe npogyKTam OCTbITb, NOCNE Yero MOMECTUTE WX B KOHTENHEP ANS XpaHeHus
NPOAYKTOB M NOMOXNTE B MOPO3UTbHUK.




JONONHUTENBHO:

MoiiTe npoaykTbl nepep cywwkoi. Mepen Tem, kak NOMECTUTb UX B NPMOOp, HEOOXOAMMO BbITEPETD X HACYXO.
BbIpexbTe MCnopyeHHble YacTy U3 NPOLYKTOB, NPU HANUYMKM TaKOBbIX.
[MopexbTe NPOAYKThI HA KYCOUKH, YTOBbI X MOXHO BbIN0 CBOBOAHO Pa3noXMTb Ha NoLAOHaX. JNUTenbHOCTb CYLIKW 3aBUCKT OT TOMLLMHBI KYCOYKOB.

PekoMeHayeTCs MeHSITb NONOXeHWe NOAA0HOB KaX/ble HECKOMBKO YacoB, YTOObI BCE MpOAYKTbl MOLACYLIMMMCh [0 KenaeMoii CTeneHu, - BepXHWUA NOAAOH NOMeCTUTb Bninke K 6ase NuUTaHus, a
HUXHIOK HaBepX. Takke NOAAOHBI C BbICYLIEHHBIM NPOAYKTOM MOXHO yOUpaTh.

MPUMEYAHUE: anuTenbHOCTb CYLLKM, yKa3aHHas B AaHHOM PyKOBOACTBe, NpubnuautenbHa. OHa MOXeT 3aBUCETb OT TeMnepaTypbl B NMOMELEHWHU, YPOBHS BMAXHOCTU MpPOAYKTOB,
TONIWMHBI KYCOYKOB.

CYLLKA ®PYKTOB:

1.
2.
3.
4
5.
CYLKA
1.
2.
CYLLUKA

1.
2.

HekoTopble dpyKTbl MOTYT BbITb NOKPbITHI BOCKOM UM 06paboTaHbl XMmukaTamu, B 3TOM Cryyae X 4OCTaTouHO 06AaTh KUMATKOM, MOMbITh B XOIOAHON NPOTOYHON BOAE M 0BCYLUNTB.

BbipexbTe KOCTOUKM M MCMOPYEHHbIE Y4acTKM.

MMopexbTe Ha Kycoukm

Yto6bl (OpYKTHI HE MOTYCKHENW, OMYCTUTE Hape3aHHble KYCOYKW (DPYKTOB B HATyparibHbIN IMMOHHBIA UW @HAHACOBbIN COK, OCTABbTE HA HECKOMbKO MMHYT, NOCNE YEro HEMHOMO NPOCYLLMTE U
BblkNnafblBaiTe Ha NOAAOHbI.

Ecnu Bbl xoT1Te npuaaTh pyKTam AONOMHUTENbHbIA NPUATHBI apomaT, LoD6aBbTe KOPULY UK BaHWIMH.

OBOLLE:
PekomeHpayeTcs 064aTh OBOLM KMNSATKOM, 3aTEM NPOMbITh B XONOAHON BOZE W 06CyLUNT.
BblIpexbTe KOCTOUKM M UCNIOPYEHHbIE Y4acTKW. [TopexbTe Ha KyCOuKM.

TPAB:
PekomeHayeTcs CyLnTb Momoable NUcTba 1 nobern.
Mocne cyLuKku crieayeT NOMecTUTb TpaBbl B ByMaXHble NaKeTbl UK CTEKNSHHbIE EMKOCTU 1 NONOXWTL B TEMHOE NPOXIafHoe MECTO.

XpaHeHne cyXxothpyKTOB:

He knaguTe Ha xpaHeHue Tensble U ropsume NpoayKTbl. [Jante UM oCTbITb.
EmKoCTV st XpaHEHNs! BOMKHbI BbITb YUCTBIMU U CyXUMN

[ns nyJiwei COXpaHHOCTU BbICYLIEHHbIX (DPYKTOB PEKOMEHOYETCS WCMOMb30BaThb CTEKMSHHbIE €MKOCTU C MeTannMYeckUMW KpbllKamu, M XpaHuTb WX B CyXOM MPOXNagHOM MecTe npw
Temnepartype 5-20°C.

Ha npoTsixeHum nepeoit Helenu nocre BbICYLLMBAHMS PEKOMEHAYETCA NPOBEPSATH HANUYMe Brarv B éMKOCTU. ECIi oHa eCTb, 3HAUUT NPOAYKTI BbICYLLEHbI HEAOCTATOYHO XOPOLLIO M AOMKHbI ObITh
BbICYLLEHbI eLLe pas.

PEKOMEHOALWKX NO NOArOTOBKE NMPOAYKTOB K CYLUKE

NPEABAPUTEJIbHAA MOATOTOBKA ®PYKTOB K CYLLKE

® [IpenBapuTenbHasi NOLATOTOBKA (DPYKTOB K CYLLKE COXPaHSIET UX HATyparbHbIN LIBET, BKYC M apomar.
® Hwke npeacTaBneHbl pekOMeHAaLM No NOLArOTOBKE (OPYKTOB K CYLLKE:
® BosbmuTte Y4 cTakaHa coka (enatenbHo HaTypanbHoro). Cok 4OMmKeH COOTBETCTBOBATL (PpyKTaM, koTopble Bel nogrotaenusaete k cylike. Hanpumep, ans a6nok ucnonb3yite s6royHbIi Cok.
® (CwmeluailTe COK C AByMs CTakaHamMu BOJbl M NOMECTUTE B 3Ty BOAY NpeaBapUTENbHO 3aroToBMNEHHbIE PpyKThl. CnycTa 2 Yaca BbITpUTE PPYKTbI HACYXO M NPUCTYMAMNTE K CYLLKE.
MpoaykT MoaroToBka KoHcucTeHuus Bpems cyuiku,
ANA CYLIKK nocne Cywku yac.
AEBPVKOC HapesaTb NonoBMHKaMu, MOMOXUTL CPE3OM Msrkast 13-28
BBEPX
AHAHAC OumncTuTb, HapesaTb NOMTHUKaMM KECTKas 6-36
(cBexmn)




BAHAHbI OumctuTb, HapesaTb NOMTHUKaMM Xpycrsas 8-38
(TonwmHomn 3-4 Mm)

B/HOIPA[ Llenukom Msirkas 8-38

UHXNP [MopesaTb Aomnbkamm. XecTkas 6-26

BUILLIHA Lienukom XecTkas 8-26

rPYLUA MMouncTuTb M Nope3aTth JONbKamu. msrkast 8-30

MEPCUK lMopesatb nononam, BbITaLLMTL KOCTOYKY, Msrkas 10-34
Korga (pyKT HanonoBKHY NOACOXHET

SBNOKWN [MouncTnTb, BbIpE3aTh CEPALEBUHY, Msrkas 4-15
Hape3aTb Kycoukamu Mnu fnomMTukamu

MpuMeyaHue: ykasaHHOE BPEMS CYLLUKW SIBNISIETCS NPMOBNM3NTENbHBIM 1 MOXKET BapbupoBaThes. JIMYHble MpeanoyTeHust noTpeGuTeneil B roToBKe NMPOAYKTOB MOTYT OTNIMYAThCS OT OMMCAHHBIX B

[aHHoM Tabnuue.

MPEABAPWTENBHASA MOArOTOBKA OBOLLEW K CYLIKE

®  PekoMeHayeTcs KUNATUTL Nepeq CyLLIKoM 6o6bl, LIBETHYIO kanycTy, Gpokkoni, cnapxy 1 kapTodens. MoMecTuTe 0BOLLM B KUNALLYIO BOAY Ha 3-5 MuHYT. CrieiiTe BoAy, YyTb NOACYLLNTE OBOLLM U

MOMECTUTE WX B 3MIEKTPOCYLLIUIIKY.

®  Ecrm Bbl xotTe 106aBUTh K TakiM OBOLLAM, kak 3eneHble 606bl, criapxa 1 p., BKYC IMMOHA, MOMECTUTE WX B IMMOHHBIN COK HA 2 MUHYT.

MpyMeyaHme: ykasaHHble COBETbI HOCAT PEKOMEHATENbHbIN XapaKkTep W He 06s13aTerbHbI K MPYMEHEHMIO.

Mpoaykr MoaroTtoBka KoHcucteHuus Bpems
ANA CYLIKK nocrne CyLiKu CYLUKM, Yac.
APTULLOK Hapesatb nonockamu (TonwimHon 3-4 Mm) Xpynkas 5-13
BAKITAXAH OuMCTUTb M Hape3aTb NONoCcKamm (TOMLLMHON 6- Xpynkast 6-18

12 Mm)
BPOKKON OuncTuTb, pasgenuTb Ha colpeTus 1 06aaTh Xpynkas 6-20
KMNSITKOM
rPVBbI Hape3saTb unu 3acywumtb Lenukom (Hebornblume Xectkas 6-14
rpubbi)
3EJIEHBIE BOBbI OunCTUTb, KMMATUTb O MPO3PAYHOCTY 3epeEH Xpynkas 8-26
KABAYOK lMope3aTb Kycoukamm (TOMLLMHON 6 MM) Xpynkas 6-18
KANYCTA
MouncTuTb, HapesaTb Nonockamu (ToNLMHoN 3 Xectkas 6-14
MM). BblpesaTb cepaLeBuHy
KAMYCTA Paspe3saTtb nononam XpycTawas 8-30
BPHOCCEJIbCKAA

LIBETHAA Pasnenutb Ha coupeTus, 06aaTh KUMATKOM XecTkas 6-16

KANYCTA
KAPTO®EIb lMope3satb Kycoukamu. Kunsatutb 8-10 MUHYT Xpycraias 8-30

JIYK Hapesartb konbLamm (TONWMHON 3 MM). XpycTsujas 8-14
MOPKOBb Hapesatb konbLamm (TONLWWHOM 3 - 5 MM), XpycTawas 8-14
06aaTh KMNATKOM




Orypeu [MouncTUTL M Nope3aTh Ha KyCOUKM (TONLMHON 12 XecTkas 6-18
MM)
MEPEL| CNAOKNA [MopesaTb Ha NONOCKM UMK KPYXKK (TOMLLMHON 6 Xpycraias 4-14
MM), Bblpe3aTb CepaLeBuHy
METPYLKA [TOMECTUTb IUCTbS Ha NOLAOHbI XpycTaias 2-10
noMmnIaoP [MoYnCTUTB, NOpe3saTh Ha KYCOUKM UIN KPYKKN XecTkas 8-24
PEBEHb MMoYMCTUTB M NOpEe3aTh Ha KyCOUKM (TONLMHON 3 noTeps Bnaru 8-38
MM)
CBEKNA [MpOKMNATUTb, OCTYANTb, OTPE3aTh KOPELLIOK U Xpycraias 8-26
BEPXYLLUKY, NOPEe3aTh Ha KyCOYKH
CENbIEPEWN lMope3aTtb Ha KyCOYKM (TOMLUMHON 6 MM) XpycTawas 6-14
3ENEHbIN NYK HalumHKoBaTh XpycTawas 6-10
CMNAPXA [MopesaTb Ha KYCOUKM (TOMNLMHON 2,5 MMm) Xpycrawas 6-14
YECHOK [MoYMCTUTB M NopesaTh Ha Kpyrible KYyCOYKM XpycTawas 6-16

lpumeyaHne: ykasaHHOE BPEMS CyLIKW SBASETCS NPUONM3UTENbHBIM W MOXET BapbupoBaTbCs. JIMyHble NpeanouTeHns notpebuteneli B roToBke NMPOAYKTOB MOTYT OTNMYATbCA OT OMUCAHHBIX B
LaHHoW Tabnuue.

NoAroTOBKA MACA, PbIBbI, NTULLI K CYLLKE

MpeaBapuTenbHas NOAroToBKa Msca, NTULbI, pbibbl HeoBxoaUma ans 3a0poBbs. [nst CyLIKW UCMONb3yiTe HEXMPHOE MSCO, NTULY, pbiby. PexomeHayeTcs nepeq CyLIKOA 3amMapuHOBaThb MSICO, NTULLY,
pbiBy. 370 coxpaHuT Bkyc, yObeT GonesHeTBOPHbIE BakTepumn 1 CAenaeT NpoayKTbl MArkUMK. YToObl BbITSHYTb M3 Msica, MTULbI, PbIObl M3MULLHIOKW Briary U JOMblUe COXPaHUTb MPOAYKT, B MapuHag
Heobxogmmo J00aBUTb COMb.

PELIENTDI

BANEHOE MACO

WHrpeameHTb!:

FoBsigmHa — 500 1

Coesblii coyc — 100 Mn

Amxuka —20 1

Cneuym

MMopsipoK NpUroTOBNEHUS

Msico NpOMbITb, 324MCTUTb OT XKMPa, NMNEHOK W XMM, Hape3aTb NONepeK BONIOKOH, NnacTuHamu, TonwuHor 0.5 cm. MNoarotoBneHHoOe MSACO 3aMapuHOBaTh B CMECU COEBOTO COYyCa, aflkuKu, CNeLmii n
ybpaTb B XonoaunbHuK Ha 6 — 8 yacoB. 3aTem CUTb NULWHMIA MapuHag. Ha 6a3y CyLmnku yCTaHOBUTL MOAAOHBI, HA HUX PABHOMEPHO PasnoXuTb 3aMapyHOBAHHOE MSICO, HaKpbITb OCHOBHOM
KPbILLUKOIA. YCTaHOBUTL TeMNepaTypHbIi pexum Ha 70°C v BKITOUNTb CyLumnky Ha 6 — 10 4acoB, B 3aBUCUMOCTY OT JKENAEMON KOHCUCTEHLMN,

KonuuyecTtBo ycTaHaBnmBaembIx NOAA0HOB 3aBUCUT OT KONMYECTBA NPOAYKTOB.

BANEHASA PbIBA

WHrpeamneHTbI:

Tpecka (dune) — 500 r

Cok mmoHa — 50 mn

Comb-50T

MepeL, YepHbIN MOMOTBIN

lMopspok NpUroToBNeHus

PbiBy npombITh 1 0BCYLLMTL, Hape3aTk nonepek BOMOKoH, Bpyckamu, TonwmHomn 0.5 cM. MogrotoneHHyto poiby 3amapuHOBaThL B CMECW COMNM NepLia, MMMOHHOTO Coka 1 yopaTh B XONMOAMIBHUK Ha 4 —
6 yacos. 3aTem CNTb NMLIHWIA MapuHag. Ha 6a3y CyLInnKu yCTaHOBUTL NMOAAOHLI, HA HUX PABHOMEPHO PasfoXuUTb NOLTOTOBNEHHYH pblbY, HAKPbITb OCHOBHOM KPbILLKOW. YCTaHOBUTL TEMNEpaTypHbIi
pexum Ha 70°C 1 BKNKUMTb CyLumnky Ha 6 — 10 yacoB, B 3aBMCMMOCTY OT XenaeMoi KOHcUCTeHLMM. KonmyecTBO yCTaHaBNMBaEMbIX NOAA0HOB 3aBUCUT OT KONMYECTBA NPOAYKTOB.

BANEHASA NTULIA

WHrpeaueHTs!:




WHpeiika (cbune) — 500 r

YecHok-30T

KoHbsik — 50 mn

Comb-30T

Caxap-20r

Manpuka, cylweHas, MonoTas

[MopsipoK NpUroTOBNEHUS

WHaelky npoMbITh M 06CYLWINTL, Hape3aTb NONepeK BOMOKOH, NOMTHUKamu, TonwuHoi 0.5 cM. YecHok HaTepeTb Ha MENKOW Tepke. [oAroTOBNEHHYK MHAENKY 3aMapnHOBAaTb B CMECH KOHbSIKA, YECHOKA,
conu, caxapa, cneuui u ybpatb B XONOAWMbHUK Ha 4 — 6 YacoB. 3aTeM CnuTb NULLHKUA MapuHagd. Ha 6a3y cyluunkv ycTaHoBUTb NOAAOHbI, HA HUX PABHOMEPHO Pa3noXuTb NOATOTOBIEHHYH MHOENKY,
HaKpbITb OCHOBHOI KPBILLKOA. YCTaHOBWTb TeMNepaTypHbI pexim Ha 70°C 1 BKIIOYUTL CYLINAKY Ha 6 — 10 YyacoB, B 3aBUCUMOCTY OT XeNaemoit KOHCUCTEHLMN.

KonuuecTtBo ycTaHaBnmBaemblX NOAA0OHOB 3aBUCUT OT KONMYECTBA NPOAYKTOB.

KACNOMOJTOYHbIE NMPOAYKThI (MOTYPT, CMETAHA, PSDKEHKA)

WHrpeamneHTb:

OCHOBHOW NPOAYKT (MOMOKO, CMIMBKM, TOMAEHOe MOMOoKo) — 1 11

3aksacka aAns Vorypta, CMeTaHbl unu PsxeHkn — 1 nakeTuk

Mopsinok NPUroToBNEHMS

B umcToit eMKOCTM CMeLlaTb OCHOBHOM NPOAYKT C 3aKBACKOW B COOTHOLLEHWM YKa3aHHOM Ha YNakoBke C 3aKBackon. [0TOBY0 CMeCh pa3nuTb No cTakaHyukam. Ha 6asy Cymnku yctaHoBMTb 1 NOAA0H,
Ha Heil paBHOMEPHO PaccTaBnTb CTakaHYWKM C MPOLYKTOM, HAKPbITh OCHOBHOM KPBILLKOW. YCTaHOBUTL TeMNepaTypHbIi pexum Ha 40°C 1 BKIOYUTL CYLLINMKY Ha 6 — 12 yacos, B 3aBUCUMOCTH OT
pekoMeHAaLMin Npou3BoANTENS 3aKBacku. [OTOBbLIN NPOJYKT NOCTAaBUTL B XONOAMBHUK Ha 3 vaca.

PACCTOMKA TECTA

3amecuTb TECTO, COrMACcHO BbIOpaHHOMY PELENTY, NEPENOXUTL B MOAXOAALLYIO MO AuameTpy cywnnku nocygy. Obbem nocyabl SOMmKeH ObiTb BbIOPaH C y4eToM nogbema Tecta. PekomeHayetcs
MCMOMb30BaTh SManMPOBaHHbIE UW CTabHbIE EMKOCTM 4151 paccTonki. Ha 6asy cywwumnkn yctaHoBuTb 1 NOAAOH, HA HEMO YCTaHOBUTb EMKOCTb C TECTOM, HaKpPbITb OCHOBHOW KPbILLKOW. YCTaHOBUTH
TeMnepaTypHbIn pexum Ha 40°C 1 BkNiouMTb cylumnky. OpueHTMPOBOYHOE BpeMs pacCTonkM, CocTaBnseT 1 4ac, NoToM TecTo 0OMWHAETCS 1 MPOLIECC NOBTOPSIETCS.

SHEPMETUYECKUA BATOHYMK U3 CYXO®PYKTOB C OPEXAMM

WHrpeameHTbl:

Kypara-150r

YepHocnme — 150 1

Kenoposbin opex — 50 r

Ipeukuin opex — 50 r

[Mopsigok NpuroToBneHUs

CyxodhpyKTbl NPOMbITh, MENKO Hape3aTb U U3MeNbYMTb Npu nomoLy breHaepa. Opexu pacTonoyb B CTYMKE U CMeLaTh ¢ pyKTOBOM Maccoit. /3 nonyunBLuelics Macchl chopmMmpoBaTh HaTOHUMKK
MpomM3BOSIbHOM hopMmbl. Ha 6a3y CyLUMmKM yCTaHOBMTbL NOAAOH, HA HEM PAaBHOMEPHO Pa3noXuUTb MOMyYMBLUMECS DATOHUMKM, HAKPBITH OCHOBHOW KPbILUKOW. YCTaHOBUTL TEMNEpaTypHbI pexum Ha 50 -
70°C v BKNKOUMTb CyLIMIKY Ha 6 — 10 4acoB, B 3aBMCMMOCTM OT XeflaeMOMN KOHCUCTeHLMM. KonnyecTBO ycTaHaBnNMBaeMblx NOAAOHOB 3aBUCHT OT KONMYECTBA NPOAYKTOB.

NMACTUNA U3 ABPUKOCA

WHrpeameHTbI:

Abpukoc — 600 r

Caxap-100r

Bopa - 100 mn

BaHunbHbIM caxap — 11

CaxapHas nygpa

lMopsgok NpuroToBneHus

ABpUKOCHI NOMBITb, YAANUTL KOCTOUKW U HAape3aTb MenkuM Kybukom. MNoarotoBneHHbIe abprkochl CMeLLaTh C CaxapoM 1 NEPENOXMTb B KACTPIOMI0, 3aNUTb BOAON, BApUTb Ha MEANEHHOM OTHE Npu
MOCTOSIHHOM MOMELLMBAHNM B TeYeHue 1 yaca, 3aTeM U3MenbynUTb Npu nomoluy GrieHaepa. B rotoByto Maccy 406aBUTbL BaHUMbHBIN Caxap W yBapuUTb Ha MEANEHHOM OTHe, NPK MOCTOSHHOM
NMOMELLMBaHMM 0 COCTOSIHWS TYCTOrO Mtope. Ha AHO Cekumm CyLumnky Belpe3aTb MOANOXKY U3 NepramMeHTa, paBHY AuameTpy cekuum. MoanoxKy cMasaTb pacTUTENbHBIM MACiioM W BbINIOXUTb Ha HEE
niope, TonwwmHo 2-5 MM. Ha 6a3y cyLumnkv ycTaHoBUTL 3anONHEHHbIE NOAAOHBI, HAKPbITb OCHOBHOM KPbILLKOW. YCTAHOBUTL TeMNepaTypHbIn pexumM Ha 75°C v BKIIOUMTL CyLuunky. Bpems
MPUrOTOBNEHMS COCTABNSET OT 8 YacoB, B 3aBUCMMOCTY OT XenaemMomn KOHCUCTEHLMM. [OTOBYIO NacTUy OCTYAUTb, Hape3aTb Ha KYCOYKW, CBEPHYTb B TPYBOUKM 1 NOCkINATL CaxapHOn nygpon.
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CIIMBOBAA NMACTUNA

WHrpeameHTb!:

Cnmea-500Tr

Megn vnm caxap — 100 r

[MopsipoK NPUroTOBMEHUS

CnuBy NOMbITb, YAANUTL KOCTOYKM, 06aBUTL Caxap Unu Mef U U3MENbYUTL Npu NomoLLmM bneHaepa A0 OOHOPOAHOM MacChl. Ha AHO CEKLMM CYLLIMMKKM Bbipe3aTb NOLANOXKY M3 NeprameHTa, paBHYio
AnameTpy cekuuu. MNoanoxky cmasaTb pacTUTENbHBIM MACcAOM W BbINIOXWUTb Ha Hee Nope, TOMLLMHOM 2-5 MM. Ha 6asy CyLumnku yCTaHOBUTb 3anOfHEHHbIE MOAAOHbI, HAKPbITb OCHOBHOM KPbILLKOW.
YCTaHOBMTbL TEMMEPATYPHbI pexuM Ha 75°C 1 BKMKOYNTB CyLUMIKY. Bpemst npurotoBrieHns COCTaBIseT OT 8 YacoB, B 3aBUCMMOCTM OT XeflaeMOo KOHCUCTEHLMM. [0TOBYI0 MacTuly OCTyAuTb,
HapesaTb Ha KyCOYKW, CBEPHYTb B TPYBOUKM 1 NOCLINATL CaxapHOM Nyapon.

YACTKA N 'YXO[

o Bcerpa Boikntovarite npubop nepes YMCTKOM.
e Hukorza He norpyxaiTe kopnyc ¢ MOTOPHbIM BIOKOM, SNEKTPOLLHYP W BUIKY B BOAY UMK APYryo XuakocTb. [poTupaiite Kopnyc BNaXHON TPSAMOYKON.
e He ucnonbayite ans yuctku npubopa abpasmsHbie MOKOLLME CPEACTBA.

XPAHEHWE W TPAHCMNOPTVPOBKA
e  YbeauTechb B TOM, YTO MpUBOP OTKIMKOYEH OT CETU M NOMHOCTLIO OCTbiN. Mepes TeMm, kak ydpaTtb npubop BeinonHuUTe Bee TpebosaHus pasgena YMCTKA n YXOL.
e YcrnoBus XpaHeHUs:: XpaHUTb NPK MITKOCOBOM TeMMepaType 1 BMiaxHOCTH Bo3ayxa He 6onee 80%. Cpok XpaHeHWs — He OrpaHnyeH.
e [lpu TpaHCMOpTMPOBKe 06ECNEUNTL COXPAHHOCTL YNaAKOBKM.

PEAJIN3ALINA

OcyLuecTBnsieTcs cornacHo 06LLMM NpaBuiaM peanu3saumm ToBapoB W okasaHust yenyr u 3akoHoMm «O 3awmte npas noTpebuteneny.
NPABUNA W YCNIOBUA YTUINIALIMK

YnaKoBKy, pyKOBOACTBO MOMb30BATENS, @ Takke cam npubop HEOOXOLMMO YTUNM3MPOBaTb B COOTBETCTBUM C MECTHOI Mporpammoin no nepepaboTke oTxofoB. He BhibpacbiBailTe Takue u3penus
BMECTE C 06bIYHbIM BbITOBLIM MYCOPOM.

TEXHUYECKUE XAPAKTEPUCTUKU

OnekTponuTaHue MolHocTs E H [ c €
230 B ~50Iy 320 Bt

FAPAHTUA HE PACIMPOCTPAHAETCA HA PACXOOHbLIE MATEPUAIbI (®UNBbTPLI, KEPAMWUYECKUE U AHTUTMPUT APHBIE MOKPbLITUA, PESBUHOBBIE YINOTHUTENW, U T. 1.)

[aty usrotoBneHus npubopa MOXHO HaTU HA CEPUINHOM HOMEpE, PaCMONOXEHHOM Ha MAEHTU(MKALIMOHHOM CTUKEPE Ha KOPOBKe U3aenus uunn Ha cTukepe Ha caMmoM uagenuu. CepuitHbin Homep
cocTouT u3 13 3HakoB, 4-i 1 5-i1 3Haku 0603HaYatOT MecsL, 6-1 1 7-i 0603HaYatoT rof M3roToBNEHUs npubopa.

lMpon3BoauTENb Ha CBOE YCMOTPEHME M 6€3 AOMOMHUTENBHBIX YBEAOMITEHWIA MOXKET MEHSTb KOMMMEKTALMI0, BHELUHWUA BUA, CTPaHY NMPOM3BOACTBA, CPOK rapaHTUM 1 TEXHUYECKIE XapaKTEPUCTUKN
mogenu. MpoBepsiTe B MOMEHT MOMy4eHns ToBapa.

Cpok cnyx0Bbl n3genus, npu SKkCnnyaTalum NpoayKLMmM B pamkax BbITOBbIX HyA W cOBMNIOAEHUM NpaBui NONb30BaHMs!, NPUBELEHHbIX B PYKOBOACTBE MO 3KCMIyaTaLuu, COCTaBnsaeT 2 (4Ba) rofa co AHS
nepegaum nsgenus notpedutento. Cpok cnyxGbl yCTAHOBNEH B COOTBETCTBUM C AENCTBYHOLLMM 3aKOHOAATENLCTBOM O 3aLuuTe npas notpebutenei. N3rotosutens obpalyaet BHuMaHue notpebutenen,
4TO Npy COBMIOAEHUM JaHHBIX YCIOBUIA, CPOK CIYXObl M3AENNS MOXKET 3HAUUTENBHO NPEBLICUTH YKa3aHHbBIN U3rOTOBUTENEM CPOK.

Mpogykuus Toprosoi Mapkun MARTA cepTudmMUMpOBaHa Ha COOTBETCTBME HOPMATUBHBIM fokymeHTaM PO (TOCT, CHul, Hopmbi n t.0.) u TP TC.

AKTyanbHasi MH(opMaLms 0 CEPBMCHBIX LieHTpax pa3MeLyeHa Ha caiite http:/multimarta.com/ CpenaHo B Kutae
UsrotoButens:

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

«MAPTA EBPOINA B.B.» ®yntoHcTpaart 2A, ®nekc nponeptu, 2691HA, ‘c-IpaBeH3aHze, Huaepnanab

Mpou3BoACTBEHHbIN hunuan:



http://multimarta.com/

Cosmos Far View International Limited

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

Kocmoc ®ap Bbto MHTepHewwHn Numuteq

Odv. 701, 16 anapr., neitH 165, Paitnboy Hopc CtpuT, HuHbo, Kutaii

Wmnoptep/Oprann3aums, ynonHOMOYeHHas NPUHUMATL NpeTeH3nn Ha Tepputopun P®/ YnonHomo4yeHHOe U3roTOBUTENEM NIMLIO:

000 "bpus", Poccus, 194156, r. CankT-leTepbypr, bonbLuoit CamncoHuesckuin np-kT, fom 93, nutep A, nomellenne 7-H, oduc 5, Ten/cakc 8(812)325-23-48

MocTaBwuk-gucTpUdLIOTOP:

000 «Banepusi», P®, 188670, llennHrpaackas obnactb, BceBonoxckuin paioH, Tepputopus MNP CnyTHuk, ynuua LieHTpanbHas, ctpoenune 58A, nomewerne 419A, ten/cakc 8(812) 325-23-34

ENG USER MANUAL

IMPORTANT SAFEGUARDS

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

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

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

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

For indoor use only.

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

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

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

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

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

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

To avoid electric shock and fire, do not immerse in water or other liquids. If this occurs, immediately unplug it and contact service center for inspection.
Do not place drying trays containing products dripping with water on the heat-and ventilation unit.

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

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

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

Use and store the drier away from sources of heat (e.g. kitchen stove). It is forbidden to expose the drier to temperature higher than 90°C.

Before disconnecting the dryer from the power supply, turn it off by pressing and holding ON/TIME

Do not work with the appliance longer than 48 hours running.

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 freely between them. 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. Press ON/TIME to switch on the drier. The display will show "0000"

5. Press ON/TIME again to set working time. One push of ON/TIME button adds 1 hour to the working time. Maximum working time - 48 hours.

6. To adjust temperature press TEMP. The display will show "70°C". One push of TEMP button adds 5°C. Temperature can be set up from 40°C to 70°C.

7. 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

Temperature mode advices:

- Herbs 40°

- Yoghurt/Proving 40°

- Mushrooms 50-60°

- Vegetables 50-60°

- Fruit 55-70°

- Meat, Fish 65-70°

- Marmalade 70°

After timer runs off the display will show “0000” and the drier will switch off. 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.
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.
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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
Date-fruit Take out the pit and slice Hard 6-26
Apple Peel it. Take out the heart, slice it into round Soft 4-15
pieces or segments

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

TABLE OF PREPARING VEGETABLES FOR DRYING

Name Preparing Condition after drying Duration of
drying

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

Cabbage Peel it and cut into stripes (3mm thickness) Take out the heart | Hard 6-14
Brussels sprouts | Cut the stems into 2 pieces Crispy 8-30
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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 vegetable 8-38
Beetroot Boil it ,let it cool down .cut off the roots and the tops. Slice it to Crispy 8-26
round pieces.
Celery Slice it into pieces(6mm thickness) Crispy 6-14
Spring onion Shred it Crispy 6-10
Asparagus Slice it into pieces(2.5mm thickness) Crispy 6-14
Garlic Peel it and slice into round pieces Crispy 6-16
Spinach Boil till it becomes fade Crispy 6-16

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

MEAT, FISH, POULTRY AND GAME ANIMALS.

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

RECIPES

BEEF JERKY

Ingredients:

Beef - 500g.

Soy sauce — 100ml.

Spicy tomato sauce — 20g.

Seasonings

Rinse meat. Trim all visible fat from meat. Slice into 0, 5 cm thick strips. Combine all remaining ingredients in a bowl and mix with beef strips. Cover and refrigerate 6 - 8 hours or overnight. Then drain
off all excess marinade. Spread beef strips on every food tray and 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:
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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 I.

Yoghurt culture - 1 bag.

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

PROVING DOUGH

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

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 MARMALADE

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 tray with greased parchment paper on the bottom. Pour 2 — 5 mm thick layer of apricot puree on paper and cover with lid. Set temperature to 75 °C
and turn on the dehydrator. Preparation takes from 8 hours depending on the preferred thickness. Cool for 3 — 4 hours, cut into pieces, make rolls and sprinkle with sugar powder.

PRUNE MARMALADE

Ingredients:

Prunes - 500g.

Honey or sugar — 100g.

Cut stoned prunes into halves. Combine halved prunes with honey or sugar in a pot and mix with blender until smooth. Use dehydrator tray with greased parchment paper on the bottom. Pour 2 -5 mm
thick layer of apricot puree on paper and cover with lid. Set temperature to 75 °C and turn on the dehydrator. Preparation takes from 8 hours depending on the preferred thickness. Cool for 3 — 4 hours,
cut into pieces, make rolls and sprinkle with sugar powder.
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CLEANING AND MAINTENANCE

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

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

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

e  Clean the heating and 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 Producer:
Cosmos Far View International Limited

230V ~50Hz 320 W Room 701, 16 apt, Lane 165, Rainbow North Street , Ningbo, China
Made in China

WARRANTY DOES NOT COVER SUPPLIES (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.

UKR NOCIBHUK 3 EKCMNYATALYI

3AXOOU BE3MNEKN

YBaXXHO NpouuTaiTe AaHy iHCTPYKLO nepes ekcnnyatauieto npunagy i 36epexits ii Ans A0BifoK Hagani.

MMepen nepLUMM BKITOUEHHAM MEPEeBIpTe, UM BiAMOBILA0Tb TEXHIYHI XapaKTepuCTIKM BUpODY, 3a3HaueHi B MapKOBaHHI, eNeKTpOXUBREHHIO Y Balwil nokanbHin Mepexi.
BukopucToByiiTe Tinbku B nobyToBux Linsx. Mpunag He npusHaveHuin 4ns NpOMUCAOBOrO 3aCTOCYBaHHS.

He BMKOpUCTOBYITE NO3a MPUMILLEHHAMM.

He sanuwaiite npauotounit npunag 6e3 gornsgy.

He BuKopuCTOBYITE NpUnaz 3 NOLLKOMKEHUM MEPEXHUM LLUIHYPOM abo iHLIMMW NOLLKOIKEHHAMM.

CrexTe, Wob MepexHMI LUHYP HE TOPKaBCS FOCTPUX KPaMOK i rapsiumx NOBEPXOHb.

He TArHiTb, He NepekpyyynTe i He HAMOTYINTE MEPEKHUIA LLIHYP HABKOSIO KOpMycy npunagy.

[Mpw BigkntoYeHHi Npunagy Big MEPeXxi XWUBMEHHS He TAMHITb 38 MepeXHUit LUHYP, 6epiTbes TiNbKK 3a BUKY.

He HamaraiiTecsi cCamoCTilHO peMOHTYBaTW npunag. [pu BUHWKHEHHI HEMOMagoK 3BepTaiTecs 40 HANBIKYOrO CEPBICHOTO LiEHTPY.
BukopucTaHHs He pekoMeHZOBaHMX JOAATKOBUX NPUHAMNEXHOCTER Moxe ByTu Hebe3neyHum abo NpuU3BeCTH A0 NOLKOMKEHHS npunagy.
3aBxaw BigknoyanTe Npunag Bif enekTpoMepexi nepes YALLEHHAM i SKLLO Bi HUM He kopucTyeTecs.

YBAT'A: He BukopucToByiTe npunag noo65nm3y BaHH, pakoBMH abo iHLIMX EMKOCTEN, 3an0BHEHNX BOAOH.

LL|o6 YHUKHYTM BpaXeHHs! ENEKTPUYHUM CTPYMOM i 3aropsiHHS, He 3aHyproiTe npunag y Bogy abo iHwi piguHn. Ao ue Bigbynocs, HerainHo BigKMIOYITb OO Bif eNeKTPOMEPEX i 3BEpHITbCS 40
CEPBICHOTO LIEHTPY L1151 NepeBipKy.

Mpunag He NpU3HaYEeHWI 415 BUKOPUCTAHHS N04bMU 3 (Di3UYHUMU | NCUXIYHUMU OBMEXEHHAMM (Y TOMY YMCAIi AITbMW), L0 He MatoTb AOCBIAY NOBOMKEHHS 3 AaHUM NPUIagoM. Y Takux Bunagkax
KOpMCTyBay NOBWUHEH BYTK NonepeaHbO NPOIHCTPYKTOBAHWI MIOAMHOIO, LLO BIANOBIgAE 3a Noro beaneky.

He sanuwaiite BkntoveHuin npunag 6es Harnsgy.

BcraHoBnionTe npunag Ha piBHy, CTINKY | TEPMOCTINKY MOBEPXHIO.

3abopoHsETbCs po3bupaTty, 3MiHIOBaTH ab0 HamaraTcs PEMOHTYBATW NpuUag CamoCTiNHO.

3abopoHSAETLCA HakpuBaTh Npunag abo YMoch 6rokyBaT BEHTUNALNHI OTBOPK Npunagy nig yYac noro poboTu.
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3abesneyyiTe BinbHUIA NPOCTIp HABKONO CyLLapKK Nif Yac ii poboTu He MeHLLe 5 ¢M 3 ycix BokiB, 106 3abe3neunTn JOCTaTHIO BEHTUNALI.
BcTaHoentoiTe i 36epiraiiTe cywwiapky i i geTani ganeko Big mKepen Tenna (Hanpuknag, KyxoHHoi nnuTu). 3abopoHseTbes nigaasatv cywapky abo i getani Bnnusy Temnepatypy noHag 90°C.
Mepen TUM 5K BIBKIIOYAT CYLLIUIIKY Bif €NeKTPOMEpEXxi, BUMKHITb 1, HATUCHYBLUM | yTpuMytoum kHonky BKI/BPEMS.

He TopkanTech rapsumx NnoBepXoHb Npuniagy, Wob YHUKHYTM ONiKiB, @ TaKoX CTEXTe, W0 NpaLoynil Npunag He CTUKABCS 3 3aiMUCTMMKU MaTepianami.
3abopoHseTbCs Be3nepepBHO BUKOPUCTOBYBATH CyLUapKy Oinblue 48 roguH.

He nepesuwyite Yac poboTu, BkasaHuit B LibOMY KEPIBHULTBI.

Cywapka Ta ii feTani He Npu3HayeHi Ansg MUTTS B NOCYAOMUIHIA MaLLMHI.

BukopucTaHHs geTanen, Wo He PEKOMEHA0BaHi BUPOOGHUKOM, MOXE NMPWU3BECTH JO HELLACHOr0 BUNAAKY.

He ponyckaiite, W06 LLUHYpP XMBNEHHS 3BUCAB 3 kpato CTona abo CTUKABCS 3 rapsiunMn NOBEPXHAMM.

3abopoHSETLCA 3AaBMIOBATH LUHYP XMBMEHHS ab0 CTABUTW Ha HBOIO BaXkKi NpeaMeTy.

YBAT'A: Cywuapky cnif BUKOPUCTOBYBATU Tiflbki Ha TEPMOCTIVKMNX NOBEPXHSX, PO3MIP NOBEPXHi MOBMHEH OyTU HE MEHLLE NMOLLi OCHOBM CyLUAPKM.

NEPEQ NEPLUAM BUKOPUCTAHHAM

lepen nepLIM BUKOPUCTAHHSM PETENBHO BUMMIATE KPWLLIKY i 3MiHHI NiAA0HLI Npunagy ¢ A0AaBaHHAM MUKHOro 3acoby.
Basy XvBneHHs NpOTPITb BOMOrOK TKAHWHOK i Hi B IKOMY pasi He 3aHyproiTe i He 0bnMBaiiTe BOAOH.

OYMLLEHHA | aornan

Y nepiog excnnyatawii perynspHo ouuLLlainTe NoBepxHi WaLlnuiHuLi Big xupy i 6pyay. [ns yniieHHs geTanei He Crig 3aCTOCOBYBATU HaxAa4HWiA nanip, kpeiay, nicok Ta iHwi abpa3sveHi MaTepian,
LLIO MOXYTb 3iNcCyBaTK MOBEPXHI Npunagy.

Mepeq umiLeHHsIM 0DOB'SI3KOBO BiAKIIOUITL NPUNag Bif enekTpomepexi. [aiTe npunaaosi LiNKOM OXONOHYTH.

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

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

TEXHIYHI XAPAKTEPUCTUKU

EneKTpoXMBMEHHS MoTyxHicTb Bupobhuk:
P y Cosmos Far View International Limited
230 B ~50rL 320 Barr Room 701, 16 apt, Lane 165, Rainbow North

Street , Ningbo, China
FAPAHTIA HE NOLUWPIOETLCA HA BUOATKOBI MATEPIANN (®INbTPU, KEPAMIYHI TA AHTUMNPUIAPHI NOKPUTTA, F'YMOBI YLLINbHIOBAYI TA IHLLI)
[aTy BWroTOBMEHHS Npunagy MOXHa 3HaWTW Ha CepitHOMy HOMepi, PO3TalloBaHOMY Ha igeHTudikaLitHoMy CTikepi Ha kopobui Bupoby i/abo Ha cTikepi Ha camomy Bupobi. CepitHuii Homep
Cknagaetbes 3 13 3HakiB, 4-1 i 5-11 3HaKW NO3HaAYaKOTb MiCALb, 6-11 i 7-i1 NO3HaYatoTh PiK BUrOTOBMEHHS Npunagy.
BnpobHuk Ha cBiil poscyg i 6e3 [oOaTKOBMX MOBIAOMIIEHE MOXeE 3MIHIOBATM KOMMIEKTALLit0, 30BHILLHIA BUMMSA, KpaiHy BUpOOHWLTBA, TEPMIH rapaHTii | TEXHiYHI XxapakTepucTuku Mogeni. MNepeBipsiTe B
MOMEHT OTPUMaHHS TOBapy.

KAZ NANOANAHY BONbIHLIA H¥CKAYIbIK

KAYINCI3AIK LUAPAJAPDI

AcnanTbl NanganaHap angblHaa oCbl HYCKAYIbIKTbl MYKUST OKbIHbI3 )XOHE KeWiH aHblKTama any yLiH cakTan KOMbIHbI3.

e AnFfallKbl KOCY anabiHAa OynbIMHBIH, TaHOanayblHAa KePCETINreH TEXHUKATbIK cuaTTaManapbl XXeprinikTi XeniHi3aeri 3nekTp KOpekTeHyre ConKec KeneTiHiH
TEKCEPIH|i3.

Tek TYPMbICTLIK MakcaTTa naganaHbiHpl3. Acnan eHepkacianTe KonaaHyra apHanMaraH.

JKeninik 6aybl 3aKkbiMaaHFaH Hemece 6acka 3akbiMaapbl 6ap acnanTtbl NanganaHbaHbIs.

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

>Keninik 6ayabl acnan KOpnycbiHbIH anHanacbiHa opaMaHbl3, bypamaHpI3 XeHe TapTnaHbI3.
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e AcnanTbl KOPEKTEHY XeniCiHEH axblpaTkaHAa »eninik 6ayabl TapTnan, Tek awanaH yCcraHbI3.

e AcnanTbl 63 BeTiMeH XeHaeyre ThipbiCnaHbl3. Akay TyblHOAFaH Xafaaraa XakblH OpHanackaH CepBUCTIK OpTarnbIKKa XOIbIFbIHbI3.

e KeHec OepinmereH KocbiMLLa Kepek-XapakTbl NarganaHcaHbi3, kayin TeHyi Hemece acnan 3akbiMaaHybl MyMKiH.

e AcnanTbl Ta3anay angblHAa XaHe OHbl NanganaHbacaHbl3 bifFy SNEKTP XeNiaeH axblpaTbiHbI3.

HA3AP AYOAPbIHbI3: AcnanTbl cy TonfaH BaHHa, pakoBUHa HeMece 6acka biabiCTapAbliH KacbiHAa naMganaHb6aHbI3.

e DOnekTp TOK coknay xeHe TyTaHbay yLUiH acnanTbl cyFa Hemece Backa cymbiKTbikka 6aTbipMaHbi3. Erep 6yn 6ona kanca, oHbl 6ipaeH anekTp xenigeH axblpaTbir,
TeKcepy YLUiH CEPBUCTIK OpTanbIKKa XOMNbIfbIHbI3.

e Acnan dmsmKkanbIK XeHe Ncuxukanblk WekTeynepi 6ap, ocbl acnanTbl NanganaHy Taxipmbeci )Xok agamaapMeH (COoHbIH iWwiHae 6ananapMeH) nanganaHbinyra
apHanmaraH. byn xafganaa nanganaHyLwblHbl OHbIH, KayincisgiriHe xayan 6epeTiH agam angbliH ana YMpeTy Kepek.

e Kocy acnanTbl kapaycbl3 KanablpMaHbI3.

e AcnanTbl Teric, TypakKThbl )X8He bICTbIKKA TO3iMAi XXepre opHaTbiHbI3.

e AcnanTbl awyfa, e3repTyre Hemece e3AiriHeH XXeHaeyre TbipbICyFa ThibIM CanbiHaabI.

e AcnanTbl xxabyFa HEMeCe >XyMbIC Ke3iHAe acnanTblH XengeTy caHbinaynapblH 6ipaeHeMeH Kypcaynayfa TbiibiM canbiHagpl.

e KenTiprilw anHanacsiHAa OHbIH XXYMbICbl 6apbICbiHAA XETKINIKTI )XenaeTyai kamTamachI3 eTy YLUIH XXaH-XafblHaH KeM aereHae 5 CM epKiH KeHICTIKTi KaMTamachI3

€TiHi3.

e  KenTipriwTi xxeHe OHbIH BenLeKkTepiH Xbiny ke34epiHEH ThiC OPHATBLIHBI3 XXOHE CaKTaHpI3 (Mbicarbl, ac yi nnuTachkl). KenTipriwTi x)xaHe oHbIH 6enwwekTepiH 90°C-
[O€EH XofFapbl TeMnepaTypaHblH, 8CepiHe KanablpMaHbI3.

e KenTipriwTi KyaT Ke3iHeH axblpaTnac 6ypbIH OHbl 6ackin, yctan TypbiHbIi3 BKIT/BPEMA.

Kynin kanmay yLwiH acnanTblH, bICTbIK 6eTTepiHe aHacnaHbl3, COHbIMEH KaTap XyMbIC iCTeN TypFaH acnanTblH TYTaHfbILW MaTepuangapra TUMEreHiH

KagaranaHbi3.

KenTipriwTi y3agikci3 48 caratTaH apTblK KONgaHyfa TbiibiM canbiHaabl.

KenTipriw neH oHbIH 6enwekTepi biabIC XYYy MOLUMHECIHAE XXyYyFa apHanmaraH.

OHpipywi keHec 6epmereH BenLuekTepai kKonaaHy >xasaTanblM XarFaanFa akenyi MyMKiH.

KopekTeHaipy 6ayblHbIH YCTEN LWeTIHEH TYCipMEHi3 HeMece bICTbIK 6eTTepre TurisbeHis. KopekteHaipy 6aybiH KbicyFa HeMece OfFaH ayblp 3aTTap Kokfa ThlbIM

canblHagbl.

o HA3AP AYIOAPbIHbI3: KenTipriwTi Tek biCTbIKka Te3iMAai 6eTTepae faHa KongaHfaH xeH, 6eTTiH Menwepi KenTiprill Heri3iHiH aymarbiHaH a3 6onmaybl TUiC.

ANFALLUKbI NAWOANAHY ANObIHOA

Anfaw kongaHap angabiHAa KaknakTbl XXeHe acnanTbiH anbiHGanbl Hayanap Xyy KypanbiH Koca OTbIpbIn, MYKUAT XKYbIHbI3.
KopekTeHaipy HerisiH AbIMKbI1 MAaTaMEH CYPTiHi3 XXaHe eluKallaH cyfa 6aTblpMaHbI3 XXaHE Cy KyMMaHbI3.

TA3AJIAY XOHE KYTY

AcnanTbl Tazanap angbiHaa biffFy eLwipin OTbiPbIHbI3.

MoTopnblk 6norbl 6ap kopnycTbl, anekTp 6ay eHe alwaHbl cyfa Hemece Backa CyMbIKTbIKKa elukaliaH 6aTbipMaHbi3. KopnycTbl ObIMKbIN MaTameH
CYPTNEH;3.

AcnanTbl Tazanay yLiH abpasuBTi Xyy KypangapbiH korngaHbaHbls.

TEXHUKAJIbIK CUTATTAMAIJIAPDI

OneKTp KOpEKTEHY KyaTbl Onpipywi 3aybIT:
COSMOS FAR VIEW INTERNATIONAL LIMITED
230B~50 T 320Barr  Room 701, 16 apt, lane 165, Rainbow North Street, Ningbo, China
KelTanga xacanfaH

KEMINAIK Wb bIH MATEPUANTAPBIHA (CY3FINEP, KEPAMUKANBIK XXOHE KYIOTE KAPCbI XABbIHIbINAP, PE3UHA HbIFbI3JAYbILTAP MEH BACKANAP) TAPANIMAWALbI.
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Acnan xacany kyHiH 6yibiM KopabblHOaFbl COKeCTEHAIPY CTUKEPIHAE XaHe/HeMece ByMbIMHbIH ©3iHaer cTukepae TabyFa bonagsl. Cepusnblk Homip 13 6enrigeH Typagbl, 4-1Ui xoHe 5-1i 6enri
acnanTblH xacany alblH, 6-Lubl XaHe 7-1Ui benri XbinbiH 6ingipeai.
©HaipyLli acnanTblH, Au3ailHbl MEH TEXHUKATbIK cunaTTamanapblH anfbiH ana eckeTnen e3repTy KyKbiFblH ©3iHae kanablipadb!.

BLR KIPAYHILITBA NA 3KCMNYATALBII

MEPbI BACNEKI

YBaxniBa npaublTaiiLie Aaf3eHyI0 HCTPYKLIK Nepaj; akcrnyaTalibisii npbibopa i 3axaBaeLie sie Ans iHpapMaLibli § AaneiiLubim.

lMepap nepluanayvaTkoBbiM YKMOYSHHEM NpaBepLie, Ui aanaBsfatoLb TOXHIYHbIA XapakTapblCTbiki Bolpaba, nasHayaHbls Ha MapKipoyLibl, anekTpacinkasaHHio y Ballait nakansHai cetupbl.

BbikapbicToyBaiiLe Tonbki y nobbiTaBbix MaTax. Mpbl6Op He Npbi3HaYaHbl 4NS NPaMbICAOBara YXKbIBaHHS.

He BbikapbICTOYBaiiLE Na-3a NaMALLKaHHSAMI.

He nakigaiue npauytoubl npeibop 6e3 Harnsgy.

He BbIkapbICTOYBalLE NPbIBOP 3 NALIKOAXKaHbIM CETKABbIM LLHYPOM L iHLLbIMI NALLKOMKAHHSIMI.

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

He ugrHiue, He nepakpy4BaiiLie i He HaMOTBaLe CEeTKaBbl LUHYP Bakorn Kopryca npbibopa.

Magyac agknoyaHHs Npbibopa af CeTki CinkaBaHHs He LiArHiLe 3a ceTkaBbl LUHYP, BApbILecs ToMbki 3a BiganeL,

He cnpabyiue camacToiiHa pamaHTaBaub npbi6op. MNpbl Y3HIKHEHHI Henanagak 3BspTaiLecs § HanbmikaliLbl CIPBICHBI LISHTP.

BbikapbicTaHHe He pakameHOaBaHbIX A4afaTkoBbIX Npbinagay Moxa Obils HebsicneyHbIM Li pbiBECL Aa NALIKomXaHHS npblbopa.

3aycénbl agkntovaniLe npelbop ag anekTpaceTki nepag YbICTkal, a Takcama kani Bel iM He kapbicTaeLecs.

YBAT A: He BbikapbicToyBaliLe nNpbi6op nadnisy BaHHay, pakaBiH Ui iHWbIX éMicTacuAy, 3anoyHeHbIX Bagon.

o [13ens nasbsraHHs napasbl ANeKTPbIYHLIM TOKaM i Y3rapaHHsi, He anyckaiLe npblibop y Bagy L iHWWbIS Bagkacyi. Kani rata agbbinocs, HeagknagHa agkntovbiLe Sro af dnekTpaceTki i 3sepHeLecs Y
CaPBiCHbI LI3HTP ANs NpaBepki.

o [lpbibop He Npbi3HaYaHbI 4115 BbIKAPLICTAHHS NH0A3bMi 3 (i3iHbIMI | NCiXiYHbIMI abMeExaBaHHAMI (y TbIM iKY A3€LbMi), SKiS He MatoLb AOCBEAY KapbICTaHHS aa3eHbIM npbibopam. Y Takix

BbiNagkax kapbiCTanbHik NaBiHHbI OblLb NaNsApagHe NpaiHCTpyKTaBaHbl YanaBekam, ki afkassaroLb 3a [ro bscneky.

He nakigaiue yknioyaHbl npeibop 6e3 Harnagy.

Ycranaynisaiiue npbi6op Ha POyHyIo, YCTOMNiBYHO | TapMAYCTOMNIBYO NABEPXHIO.

3abapaHselua pasbipaub, 3MsHsALbL abo cnpabasaub YblHiLb NpbIGOP camacTonHa.

3abapaHseLiLia HakpbIBaLb NpbIBOP i YbiM-HEbYA3b BnakaBallb BEHTLINALBIAHLISA aaTyiHbl Npbibopa nagyac Aro npawp!.

3absicneyBaiiLie BOMbHYIO NPacTOpy Bakon CyLUbIAKI Nagyac sie npallsl He MeHL 3a 5 cM 3 ycix 6akoy, kab 3abscneybllb 4aCTaTKOBYHO BEHTLINALBIH.

YcraHayniaiiLe i 3axoyBaeLie CyLubINKy i fe A3Tani fanéka af KpbIHIL UsAnna (Hanpbiknag, KyxoHHail nniThl). 3abapaHselua nagsapravb CyWbIAKy Li s A3Tani Y3A3esHHIO TaMNepaTyp 38bil

90°C.

o [lepag TbiM K aAKMIOYbILL CYLUBINKY af 3NeKTpaceTki, BbKMIoYblLe e, HaLicHYYLWbI | yTpbiMAiBatoubl kHonky BKIT/BPEMA.

¢ He gakpaHanuecs fa rapadbix naBepxHsy npbibopa, kab nasderHyLp anékay, a Takcama cadblue, kab npaLlyioybl NpsI6op He faTbikaycs 3 CamasananbBatoybiMi MaTapbisiami.

o 3abapaHseyua becnepanbiHHa BbIkapbICTOYBaLb CyLUbIMKY Bonbly 3a 48 ragaiHbl.

e He nepasbilwanLe Yac npaLbl, Ha3BaHbl Y raTbIM KipayHiLTBE.

e Cywbinka i e gaTani He Npbl3Ha4aHbl AN MbILLs ¥ NOCyAaMbliAHal MalLbiHe.

e BbikapbicTaHHe gaTansy, He pakamMeHaaBaHbIX BbITBOPLAM, MOXa NPbIBECL Ja HALLYacHara Bbinagky.

e He ganyckaiue, kab cinasbl kabenb 3sicay 3 kpato Tony abo aatbikaycs 3 rapadbiMi nasepxHami. 3abaparsella cbLckallb cinasbl kabernb abo CTaBilp Ha Aro LisxKis npagMeTbl.
YBAT'A: Cylubiiky BapTa BblKapbICTOYBaLb TOMbKi HA TApMAYCTONMIBLIX NaBEPXHsIX, NaMep NaBepxHi NasiHeH OblLb HE MEHLL NOWYbl NaACcTaBbl CyLbIKI.

I'IEPAﬂ NEPLWbIM BbIKAPBICTAHHEM

* [epag nepLUbIM BbIKapbICTaHHEM CTapaHHa BbIMbIVLE BEYKY | 30bIMHbIS MaAA0HbI Npbibopa 3 AafaHHEM MbliiHara Cpoaky.
+ bagy cinkaBaHHs npauspbiLe BiNbroTHan TKaHiHali i Hi ¥ sikiv pase He anyckaiue i He abnisanue Bagon.
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YbICTKA | Aornaa

+ 3aycéabl BbIKMIOYaliLe NpeIbop nepag YbICTKa.
* Hikoni He anyckaiiLie kopnyc 3 MaTOpHbIM Griokam, aneKTpaLLHyp i Binky y Bafy i iHWy Bagkacyp. Mpalipaiile kopnyc BinbroTHami aHyyka.
* He BbIKapbICTOYBaliLe ANs YblCTKi Npbibopa abpasiyHbls MblHbIS CPOAKI.

TIXHIYHbIA XAPAKTAPBICTbIKI

3 i M BoiTBOpUa:
nekTpacinkasante aryTHactib Cosmos Far View International Limited
230 B~50TL 320 BatT Room 701, 16 apt, Lane 165, Rainbow

North Street , Ningbo, China

FAPAHTbIA HE PACMAYCIOMKBAELILA HA PACXOZHbIA MATAPbIANbI (®INbTPbI, KEPAMIYHbIA | AHTbINPLIFAPHBIA NAKPbILLI, FYMOBBIA YILYbINbHANBHIKI, | IHLUbIA)

[aty BbITBOpUacLi npbibopa MOXHa 3HAMCL Ha CepbliHbIM HyMapbl, Siki 3MeLL4aHbl Ha iA3HTbIIKALUbINHLIM CThIKEPbI HA CKPbIHLbI Bbipaba i/lj Ha CTbikepbl Ha cambiM Bhipabe. CepblitHbl HyMap
cknapaelua 3 13 3Hakay, 4-11 i 5-1 3HaKi nakassaroLb MecsL, 6-1 i 7-i naka3satoLb rof Beipaba npbibopa.

BbiTBOpUa Ha cBaé MepkaBaHHe i 6e3 4afaTKOBbIX anaBsLLY3HHAY MOXa 3MsHALb KaMnnekTalbllo, BOHKaBbl BbIrMS4, KpaiHy BbITBOPYACLi, TOPMIH rapaHTbli i TOXHIYHbIS XapakTapbICTbIKi Maaani.
lpaBspanLie ¥ MOMaHT aTpbiMaHHs TaBapa.
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