Mmarta

Anektpocywwunka ana npoaykros / Electric food dryer

PykoBoAcCTBO No 3KkcnayaTaLuu
User manual

ManpanaHy 60MbIHLLIA HYCKaYNbIK,
KipayHiuTBa na akcnnyartaubli

MT-1954

RUS PykoBoaCTBO N0 akcnyatayum 2
GBR  User manual 9
KAZ MaiaanaHy GoiibIHLLA HYCKaynbIK 15
BLR KipayHiytea na akcnnyaraupli 17

marty




RUS ®akTuyeckas KoMnneKkTHOCTb AaHHOTO ToBapa MOXET OTANYaTbCA OT 3asiBIEHHON B HACTOSLLEM PYKOBOACTBE. BHUMaTeNbHO
npoBepsAITE KOMMNNEKTHOCTL NPU Bbladye ToBapa NpoaasLioM.

KAZ byn TayapabIH HaKTbl X{Hafbl OCbl HYCKaybIKTa xapusnaHFaHHaH 6acka bonybl MymkiH. CaTylibl Tayapabl bepreH kesae
KUHAFbIH MYKUSAT TEKCEPIH3.

BLR ®akTblyHas kamnnekTHacLb AaA3eHara TaBapa Moxa afpo3HiBaLLa af 3asyneHan y Aaf3eHsIM AanaMoXHiKy. Yeaxnisa
npassipaiLie kaMnnekTHacLb Nagyac Bblgaybl TaBapa npajayLioM.
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RUS Onucanue GBR Parts list BLR Kamnnekraupist KAZ Komnnektauus
1. Kpblwka 1. Cover 1. Beuka 1. Kaknak
2. Cekuum 2. Trays 2. Cekupli 2. Cekumusnap
3. basa 3. Base 3. basa 3. basa
4.  Knonka Bkn/Bbikn. 4.  On/off button 4.  KHonka Ykn./Bbikn. 4. Kocy/©w. TynmeLwuiri
5. Perynsrtop Temneparypsl 5. Temperature regulator 5. ParynsaTap Tamnepatypsl 5. TemnepaTypaHbl peTTeriw
6. WHavkaTtopbl paboTbl 6. Lightindicators 6. IHgbikaTap npaupl 6. KymbIC MHOMKaTOpLI
7. Perynatop BpemMeHu 7. Time regulator 7. Parynatap vacy 7. YakbIT peTTeriw

MEPbI BE3OINACHOCTU

BHuMaTenbHO NpounTanTe AaHHyK MHCTPYKUMIO NEPER AKCnnyaTauuen npubopa u coxpaHuTe ee 4n1s CPaBokK B AarbHENALEM.

o [lepen nepBoHa4asnbHbIM BKITHOYEHEM NPOBEPHTE, COOTBETCTBYHOT SN TEXHUYECKUE XapaKTEPUCTWKN U3LENNS, YKa3aHHbIE B MApKMPOBKe, 3MEKTPONMMUTaHuIO B Baluen nokansHon cetw.
o HasHaueHue: Cywmnka anekTpuyeckast npegHasHaqeHa ans CyLkv OBOLLEN W (hpyKTOB, a Takke rpnboB v Tpas. Mcnonb3oBaTh TOMbKO B ObITOBLIX LIENSX COrMAacHO AaHHOMY PYKOBOACTBY MO
akcnnyatauuw. Mpubop He NpegHasHaYeH A1 NPOMBILUIEHHOTO MPUMEHEHNS.

He vcnonb3oBaTth BHE NOMELLEHWIA.

He ncnonb3ayiite npubop ¢ NOBpEXAEHHbIM CETEBLIM LUHYPOM UMW APYTMMU NOBPEXAEHUAMMU.

Cnepute, 4ToObl CETEBO LUHYP HE Kacancs OCTPbIX KPOMOK 1 FOPSMMX MOBEPXHOCTEN.

He THUMTE, HE NepeKpyYMBaiTE M He HamaTbIBalTE CETEBOW LUHYP BOKPYr kopryca npnbopa.

[pw OTKMIOYEHNUM NPKUBOpa OT CETU MUTaHUS He TAHWUTE 3a CETEBOW LUHYP, DEPUTECH TOMBKO 3a BUIIKY.

3anpeLlaeTcs camMoCToSTENBLHO PEMOHTHPOBaTL Npubop. He pasbupaitte npubop camoCcTOATENbHO, NMPY BO3HUKHOBEHMM M0OLIX HEMCNPABHOCTEN, @ TakKe Nocre NageHuns yecTponcTaa
BbIKITO4MTE NPUOOP M3 3MEKTPUYECKON POIETKM M 0OpaTUTECH B BIIVMXKANLLINIA CEPBUCHBIN LIEHTP.

o  lcnonb3oBaHue He peKOMEHLOBAHHbBIX AOMOMHUTENbHBIX MPUHAANEXHOCTEN MOXET ObITh OMACHBLIM UMK NPUBECTM K NOBPEXAEHMIO Npubopa.

2



Bcerga otkniovaiite npubop OT 3NeKTPOCETH Nepes YACTKOM, unu, ecim Bbl UM He nomnb3ayeTech.

Bo n3bexaHune nopaxeHus aNeKTPUYECKUM TOKOM 1 BO3rOpaHus, He morpyxaiite npubop B BOAY WK Apyrve XuokocTu. Ecnu 3To NponsoLwno, HeMeLNeHHO OTKITOUMTE €ro OT SMEKTPOCETH 1
0BpaTuTECh B CEPBMCHBIN LIEHTP 41151 MPOBEPKY.

lMonagaHue Bnaru B OTBEPCTUS BEHTUMSALMOHHOM KaMepbl HeJonycTUMo

Mpnbop He NpeaHasHayveH Ans MCNOb30BaHNS NKOABMM C (IU3NYECKAMM W NCUXMHECKMMU OTPaHUYEHUSIMM (B TOM YWCTIe SETbMM), HE UMEIOLMMM OMbiTa 00paLLeHmst ¢ JaHHbIM Npubopom. B Takmx
Cnyyasx Nonb3oBaTeNb JOMKeH ObITb NpefBapHUTENbHO NPOUHCTPYKTUPOBAH YESTOBEKOM, OTBEYAIOLLMM 3a ero 6e30MacHOCTb.

YcTaHaBnMBaiiTe Npubop Ha POBHYIO, YCTOAYMBYHO M TEPMOCTOMKYIO MOBEPXHOCTb.

3anpeLuaetcs pasdupatb, U3MEHSITb UMW NbITATLCS YUHUTL MPUOOP CaMOCTOATENLHO.

3anpeLlaeTcs HakpbIBaTb NpUBOP UMK Yem-nNbo BIOKMPOBATL BEHTUNSALMOHHbIE OTBEPCTUS Npubopa BO BpeMst ero paboTsl.

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

YcTaHaBnuBaiTe 1 XpaHuTe CyLUUNKY W ee AeTanu BOanu OT MCTOYHUKOB TeNna (Hanpumep, KyxOHHO! nauTbl). 3anpeLLaeTcs noaBeprath CYLINMKY Uk ee AeTany BO3AENCTBIKO TeMnepaTypbl
cBbiwe 90°C.

lMepen Tem Kak OTKMOYMTb CYLUMIKY OT 3MEKTPOCETH, BLIKIIOUUTE €€ KHOMKOW BKIHOUEHUS/BbIKITHOUYEHNS.

He npukacaiitech K ropsiuim NoBepXHOCTSIM npubopa, 4Tobbl 13bexaTh 0XOoroB, a Takke crneaure, YTobbl paboTatoLmii npubop He conpukacancs ¢ BOCTaMEHSIIOLMMMCS MaTepuanamu.

Mpw pabote cywmnku npu Temnepartype 35-45°C HenpepbIpBOe UCMONb30BaHME CYLLNIKA HE AOMMKHO NPeBbIWaTh 72 Yacos. [laTb Npubopy OCTbITb B TEHEHME Kak MAHUMYM 2X YacoB nepes Tem,
Kak CHOBa 1CNOb30BaTh.

Mpu pabote cywmnkm npu Temnepatype 45-55°C HenpepbIpBOE UCMONB30BAHWE CYLUMIKM HE JOMKHO NpeBbiwaTth 48 yacos. [latb Npubopy OCTLITh B TEYEHWE KaK MAHUMYM 2X YacOB Nepes TeM,
Kak CHOBa 1CNOb30BaTh.

Mpu pabote cywwmnkm npu Temneparype 55-70°C HenpepbIpBOE UCTONBb30BAHWE CYLUMIKM HE JOMKHO NpeBbiwaTh 24 yacos. [laTb Npubopy OCTLITh B TEYEHWE KaK MHUMYM 2X YacOB Nepes TeM,
Kak CHOBa MCNoMb30BaTh.

Cywwumrka 1 ee getanu He npegHasHaveHb! 45 MbITbsl B NOCYA0MOEYHON MaLUnHE.

BHUMAHMWE: 3anpeLyaetcs ycTaHaBNMBaTb CyLWIWKY HA BOCMIAMEHSIIOLMECS NOBEPXHOCTY (HAaNpUMEP, Ha AEePEBSIHHbIA CTOMN UK CKaTepTb). 3anpeLLaeTcs NCNoMnb3oBaTh CYLLMIKY HA CTEKMSHHbIX
cTONax Unw apyroii cTeknsHHoA mebenu. Cylwmnky cnepyeT UCronb3oBaTh TONBKO HA TEPMOCTOMKUX MOBEPXHOCTSX, Pa3Mep NOBEPXHOCTYU JOMKEH ObITb HE MEHEE MOLLAAN OCHOBAHMS CYLUMITKM.
HecobntogeHve ykasaHHbIx Mep 6e30MacHOCTM MOXET NPUBECTY K BbIX0ZY Npubopa 13 CTPOsI, NOPAKEHWIO SIEKTPUYECKIM TOKOM W/ BO3rOpaHuio.

NEPEN NEPBbIM UCNOJIb3OBAHMEM

Mepe nepebIM UCNONb30BAHUEM TLLATENBHO BbIMOWTE KPbILLKY 1 CbEMHbIE CeKLM Npnbopa ¢ fobaBneHneM MOLOLLEro CpeacTaa.
basy nuTaHus npoTpuTe BNaXHOW TKAHbLIO M HU B KOEM Cly4ae He norpyxainTe 1 He obnusaiTe BOQON.

UCNOJIb30BAHME NPUBOPA

[MonoxuTe 3apaHee NPUroTOBMEHHbIE MPOAYKTbI HA ChbeMHbIe CeKLmmn. CeKLnm LOMmKHbI BbiTb MOMELLEHBI B SIEKTPOCYLUMIIKY TakuM 06pa3om, YToBbl BO3LyXx MOr CBOBOAHO LIMPKYIMPOBaTh MEXIy
HWAMK. [103TOMY HE PEKOMEHIYETCA KMacTb Ha CEKLM MHOTO MPOAYKTOB W HaKMnagbliBaTb NPOAYKTHI APYr Ha Apyra.

MPUMEYAHWUE: Bceraa HauuHaiTe 3aknagplBaThb NPOAYKTbI C HUXHEN CEKLIMU.

YcTaHoBuTE cekumun Ha basy. BHyTpeHHee paccTosiH1e Mexay CEeKLMSMN MOXET M3MEHSATLCS MyTeM noBopoTa cekumu Ha 180 rpagycos.

HakpoiiTe npnbop KpbILLKO 1 HE CHUMAITE €€ Ha MPOTSHKEHNM CYLLKW.

MMogknoumTe SNEKTPOCYLUMIIKY K CETU SNEKTponUTaHus. Haxmute Ha KHOMKy Bkn/Bbikn.

Bpems no ymonuanmio 8 yacos, Temneparypa no ymonyanuio 35°C. OTperynupyiieT Bpems, Haxas KHOMKY «BpeMsi». C MOMOLLbI0 KHOMOK «*», «=» YCTaHOBMTE HEOOXOAMOE BpeMS.

[insi perynupoBky TemMnepaTypbl HaxmuTe kHomky «t°». C nOMOLLbHO KHOMOK «*», «=» YCTAHOBUTE HEOOXOAMYO TeMnepaTypy.

3eneHb 35°C
Worypt/ecto 40°C
[pubbI 50-55°C
Osouwm 50-55°C
OpykTbl - 55-60°C




Msico, peiba 65-70° C
Mo OKOHYaHMM CYLUKW BbIKIKOUMTE NpUBOP, Haxas Ha KHoMKy Bkr/Bbikn. OTKMouMTe NpubOop OT areKTPOCETH.
[aitTe NpoayKTam OCTbITb, NOCHE YEro NOMECTUTE UX B KOHTENHEP ANSt XPaHEHs NPOLYKTOB 1 NOMOXMUTE B MOPO3UMbHMK.

JOMNONMHUTENBHO:

MoiiTe npomyKTsl Nepen cyLikoi. Mepes TeM, Kak NOMECTUTb UX B Npibop, HeOBXOMMMO BLITEPETh UX HAaCcyXo.

o BblpexbTe UCNOpYeHHbIe YacTy U3 NPOAYKTOB, NP HaNMYMK TaKOBbIX.
o  [lopexbTe NPOAYKTbI HA KYCOUKM, YTOBbI MX MOXHO BbINo CBOBOAHO Pa3noXuUTb Ha CEKLMAX. [NUTENBHOCTL CYLLKM 3aBUCUT OT TOMLLMHBI KYCOYKOB.
o PeKoMeHyeTCsi MEHSTL MONOXEHNE CEKLIMIA Kaxk/ble HECKOMBKO YacoB, YTOBbI BCe NPOAYKTbI MOACYLUMIUCH 4O KETAEMOM CTEMEHN, - BEPXHIOIO CEKLIMIO NOMECTUTL ke k Dase NUTaHNS, a HKHIOKD
HaBepx. Tak e CeKLMM C BbICYLUEHHBIM MPOLYKTOM MOXHO youpaTb.
MPUMEYAHWUE: pnntensbHoCTb CYLLKM, YKkasaHHast B AaHHOM PYKOBOACTBe, NpubnmuantenbHa. OHa MOXET 3aBUCETb OT TEMMNEPATYpPLI B MOMELLEHUM, YPOBHS BIIAXHOCTM MPOAYKTOB, TONLMHBI KYCOYKOB.
CYLUKA ©PYKTOB:
1. HekoTopble hpyKTbl MOTYT BbITb MOKPbITHI BOCKOM UK 06paboTaHbl XUMMUKaTaMm, B 3TOM Cry4ae UX AOCTAaTOYHO 064aThb KUNSTKOM, MOMbITb B XONOAHON NPOTOYHON BOLE M 0BCYLUUTD.
2. BblpexbTe KOCTOUKM U UCNOPYEHHbIE Y4aCTKM.
3. TlopexbTe Ha KyCouKM
4. Y70obbl PpYKTHI HE NOTYCKHENM, OMYCTUTE Hape3aHHbIE KyCOYKM (PPYKTOB B HaTypanbHbIi IMMOHHbIA UMM @HAHACOBLIA COK, OCTaBbTe Ha HECKOMBbKO MUHYT, MOCME YEro HEMHOTO MPOCYLINTE U
BbIKIaablBalTE Ha CEKLMM.
5. Ecnun Bbl xotute npuaatb pyktam AONOMHUTENbHbIA NPUSTHBIN apomaT, 4obaBbTe KOpULY U BaHUMUH.
CYLLKA OBOLLEWN:
1. PekomHayeTcs 06aaTh OBOLM KUMSITKOM, 3aTEM MPOMbITb B XOJIOLHON BOAE W 0BCYLLINTD.
2. BblpexbTe KOCTOUKM 1 MCMOPYEHHbIE Y4aCTKM. [OpexXbTe Ha KyCOUKM.
CYLUKA TPAB:
1. PekomeHmyeTcs CcyluMTb Monoable UcTbs v nober.
2. [Tlocne cywwku crnegyeT NOMEeCTUTL TpaBbl B ByMaxkHble NaKEThI UK CTEKNSHHLIE EMKOCTU M NMOMOXUTb B TEMHOE MPOXNagHoe MecCTo.

XpaHeHune CyxopyKTOB:

He knaguTe Ha XpaHeHue Tennble W ropsiumne nNpoaykTbl. [JaiTe UM OCTbITb.

EMKOCTW Anst XpaHeHUS LOMKHbI BbITb YACTBIMU W CyXUMM

[ns nyJwwei COXpaHHOCTY BbICYLLEHHbIX (PYKTOB PEKOMEHAYETCS UCNONb30BATL CTEKMSHHBIE EMKOCTY C METANMMYECKUMIA KPbILLKAMU, U XPaHUTb UX B CYXOM NPOXagHOM MeCTe Npu TeMnepaType
5-20°C.

Ha npoTsikeHn NepBoii Hedenm Noche BbiCyLUMBAHUS PEKOMEHYETCA NPOBepsiTb HanuuMe Briarv B éMKOCTU. ECnv OHa ecTb, 3HAUMT NpOaYKThI BbICYLLIEHbI HEAOCTATOYHO XOPOLLO 1 JOIKHbI ObITh
BbICYLLEHbI ELLE pa3.

PEKOMEHOALWK NO NOArOTOBKE NMPOAYKTOB K CYLUKE

NPEOBAPUTENBHAA NOATOTOBKA ®PYKTOB K CYLUKE

MpenBapuTenbHas NogroToBka PYKTOB K CYLLKE COXPAHSIET UX HATYparlbHbIN LIBET, BKYC 1 apoMaT.

Hwxe npefcTaBneHbl peKoMEeHAALMM MO MOATOTOBKE (PPYKTOB K CyLLKE:
BosbmuTe 4 cTakaHa coka (xenatenbHo HaTyparnbHoro). Cok AOImKeH COOTBETCTBOBATL (hpyKTaM, KoTopble Bbl nogroTaBnmBaeTe K Cyluke. Hanpumep, Ans S6110k ucnonb3yinte S6m04HbI COK.
CwmeLuanTe COK ¢ ABYMS! CTakaHaMmm BOZbI M MOMECTUTE B 3Ty BOZY NMPEABAPUTENBHO 3aroTOBNEHHbIE pyKThl. CrycTs 2 Yaca BuITpUTE PPYKTbI HACYXO 1 MPUCTYNANATE K CYLLKE.
Mpopykr KoHcucTeHuus Bpewms cyLuku
poay MoaroToBka 4 P yluika,
ANA CYLKU nocre CyLKu yac.
HapesaTb nonoBuHKaMK, NOMOXWUTb CPE3OM
ABPUKOC P ot P msirkas 13-28




AHAHAC

(cBexwi) OumcTuTh, HapesaTb NOMTHKaMM XecTkas 6-36
EAHAHB OuncTuTs, Hapesa;zn;mmamm (TonwwmHo XpyCTSLaS 8-38
BWHOTPAL Llenukom Msirkast 8-38
UHXNP MopesaTb fonbkamu. KecTkas 6-26
BULIHA Llenvkom KecTkas 8-26
rPYLWN MoumncTuTb U Nopesathb AorbKamu. MAres 830
NEPCUK Mope3saTb nononam, BuITaLLMTb KOCTOYKY, — 10-34
koraa pyKT HanomoBMHY NOACOXHET
SENOKI MouncTuTb, Bbpe3aTb CEPALEBUHY, Hape3aTb — 415

KyCOYKaMy Mnu NoOMTUKaMu

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

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

MpoaykTt MoaroToBka KoHcucreHuusa Bpems cyLwku,
ANSA CYLKU nocrne CyLwKu yac.
APTWLLOK Hapesatb nonockamu (TonwyHom 3-4 M) Xpynkas 5-13
EAKTTAMAH (N)”;ISICTVITb 1 HapesaTb Nonockamu (TonLmHon 6-12 XpynKas 6-18
EPOKKOI OumcTnTb, PasannTb Ha colseTus u 0baaTb XpynKas 6-20

KMNSTKOM
[PUB I;Ipi%?)mb WIW 3aCyLUMTb LIENMKOM (HebonbLuve KECTHAS 6-14
3ENEHbLIE BOBHI OumncTUTb, KUNATUTL 10 MPO3PAYHOCTH 3EPEH Xpynkas 8-26
KABAYOK Mopesatb Kycoukammu (TOMLLMHON 6 MM) Xpynkas 6-18
KAMYCTA MMoyncTuTh, HapesaTb NoNockamu (TONLMHON 3 MM).
XecTkas 6-14
Bbipesarb cepaueBnHy
KATYCTA Paspesatb nononam XpycTsas 8-30
EPIOCCENbCKAS P PycTLy
XecTkas 6-16

LIBETHAA KAMYCTA PasnennTb Ha coLeTusi, 00a4aTh KUMSATKOM



KAPTO®E/b MopesaTb kycoukamu. Kunstuts 8-10 MuHYT Xpycrawas 8-30
JIYK HapesaTb konbLamu (TONWyHoi 3 Mm). XpycTsas 8-14
MOPKOBb HapesaTb konbLamu (TonwmHoit 3 - 5 mm), 0bgatb XpyCTLAS 8-14
KMNSATKOM
OTYPEL] Ehonk;mcmm 11 NOpe3aTb Ha KyCouky (TOnLuHON 12 KeCTKaS 6-18
MEPEL, CTIATKAV lMopesaTb Ha NONOCKW UMW KPYXKW (TONLLMHON 6 MM), XpyCTALLS 414
BbIpesaTb cepaLeBuHy
METPYLLUKA TMoMeCTUTb NCTLS B CEKLIN Xpycrsas 2-10
rnomMnaor MoumncTUTb, Nope3athb Ha KYCOUKM UMK KPYXKKN XecTkast 8-24
PEBEHb MMoumncTUTb U NOpesaThb Ha KyCOUKM (TOMLMHON 3 MM) noteps Braru 8-38
CBEKTIA TMPOKUNATUTL, OCTYAMUTL, OTPE3aThb KOPELLIOK U XpyCTSLas 826
BEPXYLLKY, TOpe3aTh Ha KyCOYKH
CENbOEPEN lMopesaTb Ha KyCOYK (TONLLMHON 6 MM) XpycTaas 6-14
3ENEHbIN NYK HawwwHkoBaTh XpycTawas 6-10
CMNAPXA lMope3aTb Ha KYCOYKM (TOMLLMHON 2,5 MM) XpycTaas 6-14
YECHOK MMoYmncTUTL U NOPE3aThb Ha KPYrIible KyCOUKH XpycTaas 6-16

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

NOArOTOBKA MACA, PbIEbl, NTALBI K CYWKE

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

PELIENTDI

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

Cneuun

[Mopsi4oK NpUroTOBMNEHNS

Msico NpOMBITb, 3a4NCTUTL OT XKMPa, MAEHOK W XMW, Hape3aTb NONepeK BOMIOKOH, NnacTuHamu, TonwmHon 0.5 cm. MogrotoBneHHoe MSCco 3amaprHOBaTh B CMECW COEBOO COYCa, afKuKu, CELui U
ybpaTh B X0noamrbHUK Ha 6 — 8 yacoB. 3aTem cnuTb NULLIHUA MapuHag. Ha 6a3y CyLunnku yCTaHOBUTbL CEKLMK, HA HUX PABHOMEPHO PasnoXnTb 3aMapuUHOBAHHOE MSICO, HAKPbITb OCHOBHOW KPBILLKOWA.
YCTaHOBUTb TEMNEPaTYPHbIN peskiM Ha 70°C 1 BKNIOUMTB CyLuUnKy Ha 6 — 10 yacoB, B 3aBUCHMOCTM OT XKENAEMOI KOHCUCTEHLIMN.

KonmuecTBo ycTaHaBNMBaEMbIX CEKLMA 3aBUCKT OT KONMYECTBA NPOAYKTOB.

BANEHASA PbIBA
WHrpeaneHTb!:

Tpecka (cdune) — 500 r
Cok numoHa — 50 mn




Conb-50T
[NepeL YepHblit MONOTbIN

[MopsagoK NPUroToBNEHMs!

PbiBy NpoMbITb 1 06CYyLWMTL, Hape3aTk Nonepek BOMOKOH, Opyckamu, TonwwHoi 0.5 cm. MogroToeneHHyto poiby 3aMapiHOBaTh B CMECK COMNM MepLa, MIMMOHHOTO CoKa 1 YOpaTh B XONOAMIbHUK Ha 4 —
6 yacoB. 3aTem CnUTb NULWHKUA MapuHag. Ha 6a3y CyLuMnkv yCTaHOBUTL CEKLMM, Ha HUX PaBHOMEPHO Pa3noXuTb NOArOTOBMEHHYIO PbiBY, HAKPbITH OCHOBHOM KPbILLKOW. YCTaHOBUTL TEMMEpaTypHbIi
pexum Ha 70°C 1 BKMIOYMTb CyLUMIKY Ha 6 — 10 YacoB, B 3aBMCUMOCTM OT XenaeMon KOHCUCTEHLIMU.

Konnyectso ycTaHaBnMBaeMbIX CEKLMIA 3aBUCUT OT KONMYeCTBa NPOaYKTOB.

BANEHAA NTULA
WHrpeameHThbI:

WHoenka (pune) — 500 r
YecHok - 30T

KoHbsik — 50 mMn

Conb-30T

Caxap-20r

Manpwuka, cyleHas, MonoTas

[opsiAoK NpUroToBEHNS

WHZenky npoMbITb M 06CYLINTL, Hape3aTb NONepek BONOKOH, NOMTUKaMu, TonwwmHor 0.5 cM. YecHok HaTepeTb Ha MenKkoi Tepke. MoaroToBNeHHY MHOENKY 3aMapUHOBaTb B CMECU KOHbSIKA, YECHOKA,
COMK, caxapa, Creuuii n yopaTtb B XONOAMIbHUK Ha 4 — 6 YacoB. 3aTeM CrNTb NULWIHMIA MapyHag, Ha 6asy CyLummnki yCTaHOBMTL CEKLMM, Ha HUX PABHOMEPHO Pa3noXuUTb NOArOTOBNEHHYK UHAENKY,
HaKPbITb OCHOBHOW KPbILLKOW. YCTaHOBUTb TeMnepaTypHbIn pexxum Ha 70°C 1 BKMOUMTb Cymnnky Ha 6 — 10 yacoB, B 3aBUCMMOCTM OT XenaeMon KOHCUCTEHLMM.

KonuuecTso ycTaHaBNMBaeMbIX CEKLMN 3aBUCHT OT KONWYECTBa NPOAYKTOB.

KUCIIOMONOYHbIE MPOAYKTbI (MOT'YPT, CMETAHA, PAXXEHKA)
WHrpeamneHTb!:

OcHoBHoM NpoayKT (MOMOKO, CIIMBKM, TONNIEHOE MOMOKO) — 1 1
3akBacka ans Vorypta, CmeTaHbl unn PskeHki — 1 nakeTuk

[MopsgoK NpUroToBMeHMs

B umcTon emMKoCTH cMeLLaTh OCHOBHOM NPOZYKT C 3aKBACKOW B COOTHOLUEHMM YKa3aHHOM Ha YMaKOBKE C 3aKBacKoM. [0TOBYIO CMeCh pa3nnTb Mo CTakaHumkam. Ha 6asy Cywnnku ycTaHoBMTb 1 cekumto,
Ha Hell paBHOMEPHO PacCTaBUTb CTakaHUMKN C MPOAYKTOM, HaKpbITb OCHOBHOW KPLILLKOM. YCTaHOBUTL TeMnepaTypHbIii pexim Ha 40°C 1 BKIOUMTb CyLUMAKY Ha 6 — 12 Yacos, B 3aBUCMMOCTM OT
pekoMeHaaLmin NpoM3BOANTENS 3aKBacku. [0TOBbIN NPOAYKT NOCTaBUTL B XOMOAWIBHUK Ha 3 vaca.

PACCTOWKA TECTA

3amecuTb TECTO, COrMacHo BbIbpaHHOMY peLenTy, NEPENOXUTL B NMOAXOASLLYIO MO AaMeTpy Cywnnku nocyay. Obbem nocyabl 4omkeH ObiTb BbibpaH ¢ y4eToM nogbema Tecta. PekomeHgyeTtcs
ncnonb3oBaTb SMannpoBaHHble UNK CTarnbHble eMKOCTU ANA paCCTOVIKVI. Ha 6a3y CYLUWNKK YyCTaHOBUTb 1 CeKLWMIo, Ha Hero yCTaHOoBUTb EMKOCTb C TECTOM, HaKpbITb OCHOBHOM KprLUKOI7I. YcTaHoBUTb
TeMnepaTypHbIil pexxuM Ha 40°C 1 BKMIOUMTb cylumnky. OpUeHTMPOBOYHOE BPEMS PaCCTONKM, COCTaBNAET 1 yac, NOTOM TECTO 0BMUHAETCS 1 NPOLLECC MOBTOPSETCS.

9HEPIETUYECKUA BATOHYMK U3 CYXO®PYKTOB C OPEXAMMU
WHrpeaneHTb!:

Kypara-150r

YepHocnme — 150 1

Kenoposbiin opex — 50 1

Ipeukmin opex — 50 1



[MopsaoK NPUroToBNEHMS!

CyxogpyKTbl NPOMBITb, MENKO Hape3aTb M M3MeNbYUTL MY NoMoLLy 6neHaepa. Opexu pacTonoyb B CTYMKe U CMeLlaTh ¢ (hpyKTOBOM Maccol. V13 nonyymsLUeiics Macchl chopMrUpoBaTh HaToHUMKN
Npou3BoNbHON hopMbl. Ha Basy CyLnmKm yCTaHOBUTL CEKLMID, HA HEM PABHOMEPHO PasnoXWUTb NOMy4MBLLMECS BATOHYNKM, HAKPbITL OCHOBHOM KPbILIKOW. YCTaHOBUTL TeMMepaTypHbIi pexum Ha 50 -
70°C v BKIHOUMTL CyLIMNKY Ha 6 — 10 YacoB, B 3aBMCMMOCTU OT JKeNaeMoi KOHCUCTEHLMM.

KonnuecTtso ycTaHaBnMBaeMbIX CEKLMA 3aBUCUT OT KONMYeCTBa NpoayKTOB.

MAPMEJIAQ U3 ABPUKOCA
WHrpeamneHTb!:

Abpukoc —600 r
Caxap-100r

Boga - 100 mn

BaHunbHbIn caxap — 11
CaxapHas nyapa

TopsiAoK NPUroToBMEHNS

ABpPUKOCHI NOMBITb, YAANUTH KOCTOYKMA 1 HApe3aTb MenkM Kybukom. MogrotoBneHHbIe abpuKkockl CMELLaThb C CaxapoM M NepenoXuTb B KACTPIONIO, 3anuTb BOAOW, BapuTb Ha MESNEHHOM OrHe Npy
MOCTOSHHOM NOMELLMBaHUN B TeYeHWe 1 yaca, 3aTeM U3MenbyuTb Npu nomoLLy brieHaepa. B rotoByto maccy [o6aBuUTb BaHMIBHBIN caxap W yBapUTb Ha MEANEHHOM OrHe, NPW NOCTOSHHOM
MOMELUMBAHWM [0 COCTOSIHUSA FYCTOro Niope. Ha JHO CeKLMM CyLUMIKU Bbipe3aTb NOAMOXKKY U3 NepraMeHTa, paBHyio AnamMeTpy cekumu. Moanoxky cMasatb pacTUTENbHbIM MacioM U BbINOKWTb Ha Hee
ntope, TonwmHom 1 — 1.5 cm. Ha 6asy Cylimnku yCTaHOBUTb 3anOMHEHHbIE CEKLMIO, HAKPbITb OCHOBHOM KPbILLKOW. YCTaHOBUTL TemMnepaTypHbIi pexumM Ha 50°C 1 BKNouMTb CyLumMnky Ha 4 — 6 Yacos, B
33BMCUMOCTI OT XenaemMoi KoHeUcTeHLun. Cekuyio BMecTe ¢ Mapmenagom yopatb B XoNoannbHUK Ha 3 — 4 vaca, 3aTem HapesaTb MapMenag 1 nockinatb ero caxapHom NyApo.

Konmn4ecTBo ycTaHaBnMBaeMbIX CEKLIMIA 3aBUCUT OT KONMUYECTBA NPOAYKTOB.

CNMBOBAA NACTUNA
WHrpeamneHTb!;
Cnva-500T

Men - 100

[MopsgoK NpUroToBMeHMs

CrnvBY NOMBbITb, YA@nUTb KOCTOYKM, [ODABUTL MeL, U U3MENbYMTL NpW noMoLLm BreHaepa A0 OGHOPOAHOM MAcChl. Ha AHO CeKLMM CyLUNMKK BbIpe3aTb NOANOXKY U3 NepraMeHTa, PaBHYI0 AuameTpy
cekumu. N1oanoxKy cMasaTb pacTUTENbHbIM MaCioM U BbISTIOXMTb Ha HEE CIIMBOBOE MKOPE, TONLMHOM 3 — 5 MM. Ha 6a3y CyLUMMKM YCTaHOBUTL 3aMOSTHEHHYHO CEKLMIO, HAKPbITb OCHOBHOM KPbILLIKON.
YCTaHOBUTb TEMNEpaTypHbIN pexkim Ha 50°C 1 BkNKouMTb cylwumnnky Ha 10 - 12 yacos. [OTOBYIO MaCTUNY akKypaTHO CHATb C MepraMeHTa 1 3aBepHyTb B TPYOOUKM.

Konn4ecTBo ycTaHaBNMBAEMbIX CEKLMN 3aBUCUT OT KONMYECTBA NPOLYKTOB.

YUCTKA N YXO[

e  Bcerpa BoikntovaiiTe npubop nepes YMCTKOM.
o Hukorza He norpyxaiite KOpnyc ¢ MOTOPHbIM 6110KOM, SMEKTPOLLHYP U BUNKY B BOAY UMW APYTYI0 XnAKoCTb. [poTupaiiTe Kopryc BNaXHOM TPANOYKON.
e He ucnonbayiite gns uucTku npubopa abpasvBHbIE MOKLLME CPEACTBa.

XPAHEHWE /I TPAHCTIOPTUPOBKA
e  YBeputech B TOM, YTO MpnOOP OTKMIOYEH OT CETU 1 NOMHOCTLH OCThI. Mepen Tem, kak yopatb npubop BeinonHuTe Bee TpeboBaHus pasgena YACTKA n YXO[,
[ns 3awwuTsl paboyeil NOBEPXHOCTM OT NOBPEXAEHUA XpaHUTE NpuOOp B BEPTUKAIbHOM MOSIOKEHWM, YCTAHOBMB HA OCHOBAHME.
YCroBust XpaHeHWs:: XpaHWTb MPW NiIOCOBO TEMNEPATYPE M BNaxHOCTU Bo3ayxa He Bonee 80%. Cpok xpaHeHust — HE OrpaHUYEH.
[pyn TpaHCOpTMPOBKE 06ECNEYNTL COXPAHHOCTb YaKOBKM.

PEANN3ALINA

OcylLecTBAETCA cornacHo obLLUyM NpaBuiam peannaalun ToBapoB W okasaHus ycnyr 1 3akoHom «O 3aluuTe npas noTpeduTeneiy.
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MPABUNA N YCNOBNA YTUINM3ALUNN
YnakoBKy, PyKOBOLCTBO NONb30BATENS, @ TakKe cam npubop HeobXoANMO YTUNM3MPOBATL B COOTBETCTBUM C MECTHOI NPOrpaMMON 1o nepepaboTke 0TxoaoB. He BribpackiBaiTe Takve M3nenust BMecte
€ 06bI4HbIM BbITOBBLIM MYCOPOM.

TEXHUWYECKWUE XAPAKTEPUCTUKU

AnekTponutaHue

230 B ~50ry
FAPAHTUA HE PACNPOCTPAHAETCA HA PACXOOHbLIE MATEPUANDBI (®UNbTPbI, KEPAMUYECKUE U AHTUNPUI APHBIE NOKPLITUA, PE3UHOBbLIE YNNTOTHUTENW, U T. .)
[Jaty n3rotoBneHus npubopa MOXHO HaTV Ha CEPUITHOM HOMEPE, PacroNOXEHHOM Ha ULEHTU(MKALIMOHHOM CTUKEpe Ha KOPoDKe W3aenus wnnn Ha CcTukepe Ha camom uagenuu. CepuitHbii HoMep
COCTOUT W3 13 3HaKoB, 4-i1 1 5-11 3Hakn 0603Ha4aloT MecsiL, 6-i 1 7-it 0603Ha4aIoT rog M3roTOBNEHNS Npubopa.
Mpou3BoauTENb Ha CBOE YCMOTpEHME 1 Be3 [ONOMHUTENbHBIX YBELOMMEHUA MOXET MEHSATb KOMMIIEKTALMIO, BHELLHMIA BUA, CTpaHy NPOM3BOACTBA, CPOK rapaHTUW U TEXHUYECKUE XapaKTEpUCTUKM
mogenu. MposepsiiiTe B MOMEHT NOMyYeHNst ToBapa.
Cpok cnyx6bl n3genums, Npu akcnnyatauun npoayKLum B pamkax 6bITOBbIX HyxXz 1 cOBMIOAEHNM NPaBu NONMb30BaHWS, NPUBEAEHHbIX B PYKOBOACTBE N0 3KCMyaTaLumu, CocTaBnseT 2 (4Ba) roga co aHs
nepepayn uagenus notpedutento. Cpok cryxObl YCTAHOBMNEH B COOTBETCTBUM C AECTBYIOLLIMM 3aKOHOAATENbCTBOM O 3aluTe npas notpebuteneii. sroTosutens obpaliaeT BHUMaHWe notpebutene,
4TO NpU COBMIOAEHNN AaHHbBIX YCIOBUN, CPOK CAYXObl U30ENUS MOXET 3HAYUTENBHO NPEBbICUTH YKa3aHHbIA U3rOTOBUTENEM CPOK.

AxkTyanbHas nHdopmMaLmsa o CepBUCHbIX LIEHTPaxX pa3melleHa Ha canTe http:/multimarta.com/
CpenaHo B Kutae

WarotoButens:
Cosmos Far View International Limited Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China [ [ ( €
Kocmoc ®ap Bbto MuTepHewHn Niumuteg Odp. 701, 16 anapr., neitH 165, Paitnboy Hopc Ctpurt, HuHGo, Kutain

UmnopTep/OpraHn3aums, ynosHOMOYeHHasA NPMHUMATbL NPeTeH3un Ha Tepputopun PO/ YnonHOMOUYeHHOe U3rOTOBUTENIEM JILIO:
000 "WnHoBauws", 188670, Poccus, INeHnHrpaackas obnacts, Becesonoxckuit parioH, Tepputopus P CnyTHuk, ynuua LieHTpanbHas, crpoenne 58, nomeluerune Ne 3226, ten/cakc: 8(812)325-23-48

MocTaBWMK-AUCTPMOLIOTOP:
000 «Banepus», P®, 188670, NeHuHrpaackas obnacTb, Bceronoxckuin paioH, Tepputopus MNP CryThuk, ynuua LieHTpansHas, ctpoenue 58A, nomeltenue 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 lid in warm soapy water.
Clean the heating and ventilation with a damp cloth and wipe dry.

Dry all parts thoroughly after cleaning.

USING THE APPLIANCE

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

2. Put the sections on to a power base.

3. Put the upper lid on the appliance. During drying the upper lid should always be on the appliance.

4. Insert the plug of the power cord and press the power button, then the product start to work, the default work time is 8 hours, ~default temperature is 35°C,

4. You can dry the food according to your taste and requirements. If you need to adjust the time, please press the Time button, and then press the + or — button.
5. If you need to adjust the temperature, please press the Temp button, and then press the + or — button.

Temperature mode advices:

- Herbs 35°

- Yoghurt/Proving 40°

- Mashrooms 50-55°

- Vegetables 50-55°

- Fruit 55-60°

- Meat, Fish 65-70°

6. After finish drying the food, please turn off the power, and pull up the plug. Let the products cool down. Put dried products into a container/package for keeping food and put it into a freezer.
NOTE: For even drying result, it is recommended to change the position of trays from time to time during operation.

ADITIONAL INSTRUCTION
e Wash products before putting in the appliance.
Do not put wet products into appliance, rub it dry.
ATTENTION! Do not put sections with products if there is water in it.
Cut off the spoiled parts of products. Slice the products in such a way to situate it freely between the sections.
The duration of drying products depends on the thickness of pieces into which it is sliced etc.
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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.

e NEED TO KNOW! THE DURATION OF DRYING STATED IN THIS INSTRUCTION IS APPROXIMATE. The duration of drying depends on the temperature and humidity of the room the level

of humidity of products, thickness of the pieces etc.

DRYING FRUIT
Wash the fruit.

Take out the pit and cut off the spoiled parts.
Slice into pieces which you can place freely between the sections.

You can put the fruit down to natural lemon or pine apple juice not to let them fade
If you want your fruit to smell pleasantly, you can add cinnamon or coconut swift.

DRYING VEGETABLES
Wash the vegetables.

Take out the pit and cut off the spoiled parts.

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

STORAGE OF DRYED FRUIT

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

For better storage of dried fruit use glass containers with metal lids and put it into a dark dry place where the temperature should be 5-20 degrees. During first week after drying it is better to check if it is

any moisture in container. If yes, it means that products are not dried well and you should dry it again.
ATTENTION! Do not place hot place hot and even warm products into containers for its further storage

TABLE OF PREPARING THE FRUITS FOR DRYING

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

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

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

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

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

BEEF JERKY
Ingredients:

Beef — 500g.

Soy sauce — 100ml.

Spicy tomato sauce — 20g.
Seasonings

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

FISH JERKY
Ingredients:

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

Ground black pepper

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

TURKEY JERKY
Ingredients:

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

Sugar - 20g.
Paprika powder

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

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

Use as many food trays as necessary.

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

Milk, cream, baked milk = 1 1.

Yoghurt culture — 1 bag.

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

DRIED FRUIT AND SHELLED WALNUTS SNAK
Ingredients:

Dried apricots — 150g.

Dried prune — 150g.

Pignolia nuts — 50g.

Shelled walnuts - 50g.

Wash dried fruits, dry on paper towel and finely chop with blender. Finely crush nuts. Combine all prepared ingredients in a bowl. Shape the mix into snack bars of preferable size.
Set the food tray on the base of the dehydrator and spread snack bars inside. Cover with the lid. Set temperature to 50 - 70°C and turn on the dehydrator for 6 — 10 hours or overnight.
Use as many food trays as necessary.

APRICOT JELLY
Ingredients:
Apricots — 600g.
Sugar — 100g.
Water — 100ml.
Vanilla sugar - 1g.
Sugar powder

Cut washed and stoned apricots into small cubes. Combine cubed apricots, sugar and water in a pot. Simmer 1 hour stirring constantly, and then mix with blender. Add vanilla sugar and simmer stirring
constantly until smooth and thick. Use dehydrator trays with greased parchment paper on the bottom. Pour 1 — 1,5¢m thick layer of apricot puree on paper and cover with lid. Set temperature to 50 °C
and turn on the dehydrator for 4 — 6 hours. Refrigerate 3 — 4 hours and then cut into pieces and sprinkle with sugar powder.

Use as many food trays as necessary.

FRUIT LEATHER
Ingredients:
Prunes — 500g.
Honey — 100g.

Cut stoned prunes into halves. Combine halved prunes with honey in a pot and mix with blender until smooth. Use dehydrator tray with greased parchment paper on the bottom. Pour 3 — 5mm thick
layer of fruit puree on paper and cover with lid. Set temperature to 50 °C and turn on the dehydrator for 10 — 12 hours. Carefully peel the leather from the parchment paper, cut and shape into rolls.
Use as many food trays as necessary.

CLEANING AND MAINTENANCE

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 EONbIHLIA H¥CKAYIbIK

KAYINCI3OIK LUAPAJAPbBI

AcnanTbl nanganaHap angblHga OCbl HYCKAYmbIKTbl MYKUAT OKbIHbI3 )X8HE KeWiH aHblKTama any YLiH cakTan KOMbIHbI3.
e Anfawkpl Kocy angbiHga OynbIMHbIH TaHbanaybliHAa KOPCETINreH TEXHUKAnbIK cuaTTaManapbl XXeprifikTi XeniHi3aeri anekTp KOpeKTeHyre Comkec KeneTiHiH
TEKCEPIHi3.

Tek TYypMbICTbIK MakcaTTa nanganaHbiHpl3. Acnan eHepkacianTe KongaHyfa apHanMaraH.

XKeninik 6aybl 3akbiMaaHFraH Hemece 6acka 3akbiMaapbl 6ap acnanTbl NanganaHbaHpbI3.

XKeninik 6ay eTkip WeTTep MeH bICTbIK 6eTTepre TMMeYiH 6ankaHbI3.

Keninik 6ayabl acnan KOpnycbiHbIH aHanacbiHa opamMaHpl3, OypamaHpl3 XXeHe TapTnaHbI3.
AcnanTbl KOPEKTEHY XeriCiHEH axblpaTkaHaa »xeninik 6ayabl TapTrnan, TeK alagaH yCTaHplI3.
AcnanTtbl 63 6eTiMeH xeHaeyre ThipbiCNaHbI3. Akay TyblHAaFaH Xaffanaa XakblH OpHanackaH CepBUCTIK OpTarblKKa >KOJbIFbIHbI3.

KeHec GepinmereH KocbiMLLA Kepek-KapakTbl NanganaHcaHbl3, kayin TeHyi Hemece acnan 3akbiMaaHybl MyMKIH.
AcnanTbl Tasanay angblH4a XeHe OHbl NanganaHbacaHpI3 bifiFu SMEKTP XKenigeH axblipaTbIHbI3.
HA3AP AYOAPbLIHbI3: AcnanTbl cy TonfaH BaHHa, pakOBUHa HeMece 6acKa biabICTapAblH KacbiHAA NanpanaHb6aHbI3.
o DnekTp TOK COKMnay oHe TyTaHbay yLiH acnanTtbl cyfa Hemece H6acka CyMbliKTbikka baTbipMaHpl3. Erep Oyn 6ona kanca, oHbl 6ipaeH anekTp xenigeH axblpatbi,
TeKCepy YLUiH CEPBUCTIK OpTanblKKa OMblFbIHbI3.

o Acnan dusmkanbik XeHe Ncuxmkanblk WekTeynepi 6ap, ocbl acnanTbl NavganaHy Taxipnbeci )oK agamaapMeH (CoHbIH iwiHae 6ananapMeH) navganaHbinyfra
apHanmaraH. byn xarganga nanganaHylbiHbl OHbIH KayincisgiriHe xayan 6epeTiH agam angblH ana yMpeTy Kepek.
Kocy acnanTbl kapaycbl3 KanablpMaHbI3.

AcnanTbl Teric, TYPaKThl XXaHe bICTbIKKa Te3iMAi XKepre opHaTbIHbI3.

AcnanTbl awyra, esrepTyre Hemece e3firiHeH XeHaeyre ThipbIiCyFa ThibIM canblHaabl.

AcnanTbl xxabyFa HEMECE XXyMbIC Ke3iHOe acnanTblH XengeTy caHbinaynapblH 6ipaeHeMeH Kypcaynayfa TbiibiM canbiHagbl.

KenTipriw anHanacbiH4a OHbIH, XyMbICbl GapbICbiHAA XETKINIKTI )KenaeTyai kamTamachl3 eTy YLUiH XXaH-XafblHaH kem gereHae 5 cM epkiH KEHiCTiKTi kamMTaMachI3
€TiHj3.
o  KenTipriwTi >kxaHe OHbIH, GenLWeKTepiH Xbiy KO34epiHEH TbIC OPHATBLIHBI3 XX8HE CakTaHbI3 (Mbicanbl, ac yn nnuTackl). KenTipriwTi )xeHe oHbIH 6enwekTepiH 90°C-

[EH XXOFapbl TeMNepaTypaHblH 8CepiHe KangblpMaHbI3.

o KenTipriwTi anekTp xeniciHeH eLwipep anabiHAa, OHbl KOCY/eLwipy TYWMeLLiriMeH eLUipiHi3.
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e  Kyuin kanmay yLwwiH acnanTblH bICTbIK 6eTTepiHe xaHacnaHpl3, COHbIMEH KaTap XYMbIC iCTeN TypFaH acnanTblH TYTaHfbIL MaTepuangapra TUMEereHiH
KaparanaHbl3.

KenTipriwTi y34ikci3 72 cafatTaH apTblk KongaHyfa TbiibiM canbiHaabl (35-45°C). KaTa kongaHap anabiHaa oHbl keM AereHae 2 caraT 60Mbl CybITbIHbI3.
KenTipriwTi y3aikci3 48 cafatTaH apTblk KongaHyfra TbiibiM canbiHaabl (45-55°C). Kainta kongaHap anabiHaa oHbl keM AgereHae 2 caraT 60Mbl CybITbIHbI3.
KenTipriwTi y3gikcia 48 caraTTaH apThIK kongaHyfa TbiibiM canbiHagbl (55-70°C). KaiTa kongaHap angbiHoa oHbl keM gereHae 2 carat 00Mbl CYbITbIHbIS.
Ocbl HycKkaynblKTa KOPCETIMNIEH XXYMbIC YaKbITblH acbipMaHbI3.

KenTipril neH oHbIH, GenLuekTepi biAbIC XKyy MALUMHECIHAE XYYyFa apHanmaraH.

OHgaipyLwi keHec 6epmereH benLiekTepai KonaaHy xa3aTanbIM XafaalnFa aKenyi MyMKiH.

KopekTteHaipy 6ayblHbIH yCTenN LWeTiHEH TYCIpPMEHi3 Hemece bICTbIK 6eTTepre TUrizdeHi3. KopekteHaipy 6aybiH KbiCyFa HeMece OfaH ayblp 3aTTap KOlFa ThiibIM
canblHaabl.

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

ANFALLKbI NANOANAHY ANAbIHOA

Anfaw KongaHap angblHaa KaknakTbl XaHe acnanTbliH anbiH6anbl cekUumsnapbiH Xyy KyparblH Koca OTblpbIM, MYKUST XyblHbI3.
KopekTeHaipy HeridiH AbIMKbIN MaTaMeH CYPTIH|3 XaHe eLlKallaH cyFa 6aTbipMaHbI3 XaHe Cy KyMaHbI3.

TA3AJIAY XKOHE KYTY

AcnanTbl Tazanap angblHAa bifFW OLWIpin OTbIPbIHbI3.
MoTopnblk 6rorel 6ap kopnycTbl, anekTp Bay xoHe alaHbl CyFa Hemece 6acka CyMbIKTbIKKa eLlKallaH 6aTbipMaHbI3. KopnycTbl AbIMKbIN MaTamMeH CYPTREHis.
Acnantbl Tasanay yLiH abpa3usTi Xyy KypanaapbliH KongaHbaHpIs.

TEXHUKAJIbIK CUTTATTAMAJIAPGI

AneKTp KOPEKTEHY

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

MEPbI BACNEKI

Ba)kIiBa NpaybiTalilie fag3eHyio iHCTPYKLbI Nepag aKkcnyaTaubisi npbibopa i 3axaBaele sie 415 iHapMaLbli ¥ Aaneiwbim.
Mepag nepLuanaqaTkoBbIM YKIIOY3HHEM MpaBepLe, Ui aanaBsaatoLb TOXHIYHbIS XapakTapbICTbIKi Bbipaba, NasHayaHbls Ha MapKipoyLibl, 3aneKTpacinkaBaHHo Y Baluaii nakanbHam ceTLpl.
BbikapbicToyBaiLie Tonbki Y nobbiTasbix MaTax. [MpbIGop He Npbi3HavaHb! 4N1s NpaMbCrioBara YokbIBaHHS.
He BbikapbICTOyBaiLe Na-3a NamsLLKaHHAM.
He nakigaiiue npaLytoubl npbibop Oes Harnsay.
He BblikapbicToyBaiLe Npbl6Op 3 NaLKOAKaHbIM CETKaBbIM LLUIHYPOM Lij iHLLbIMI NALLKOMKaHHSAMI.
Caublue, kab ceTkaBbl LUHYP He KpaHayCst BOCTPbIX KaHTay L rapayblX NaBepXHsty.
He usrHiue, He nepakpyyBaiLe i He HaMOTBalLLe CETKaBbI LLHYP Bakon kopnyca npbibopa.
Mapyac agknouaHHs Npblbopa af CeTKi CinkaBaHHs He LArHiLe 3a CceTkaBbl LWHYP, BApbILecs Tonbki 3a BiganeL.
He cnpabyiiLie camacToliHa pamaHTaBaLb npbl6op. Mpbl Y3HiKHEHHI Henanazak 3BsApTanLecs Y HanbnixKanLLbl CIPBICHBI LIAHTP.
BblikapbiCTaHHe He pakaMeHaaBaHbIX AafaTKoBbIX Npbinagay Moxa bbilb HebscneyHbIM Li NpbIBECL fa NaLlKomxaHHs npbibopa.
3aycénpl agkntovanLe npbibop ag anekTpaceTki nepag YbICTkal, a Takcama Kani Bbl iM He kapbicTaewecs.
YBATA: He BbikapbicToyBaiiLie npbl6op nabnisy BaHHay, pakaBiH Lj iHWbIX éMicTacusy, 3anoyHeHbIX BaaoM.
o [13ens nasbsraHHs napasbl ANEKTPbIYHLIM TOKaM i Y3rapaHHsl, He anyckaiue npbibop y Baay Ui iHWbIS Bagkacui. Kani rata aabbinocs, HeaaknagHa agknovbiLe Sro aj anekTpaceTki | 3sepHeLecs
C3PBICHbI LBHTP L1151 NpaBepki.
o [IpbiBop He Npbli3HaYaHbl ANs BbIKAPbICTAHHS M0A3bMi 3 (i3ivHbIMI | NCiXiYHBIMI abMexaBaHHAMI (y TbIM NiKy A3eLbMi), SKis He MatoLb 0CBeaY KapbiCTaHHs Aaa3eHbIM npbibopam. Y Takix
BbINafKax kKapbICTanbHiK NasiHHbI ObiLb NansgpagHe NpaiHCTPYKTaBaHbl YanaBekam, sSkis aakasBatoLb 3a Aro 6scneky.

® 6 0 0 o o o o o o o <

o He nakigaiue ykntovaHbl npbibop 6€3 Harnsay.

e YcranaynigaiiLie npbIBOp Ha POYHYI0, YCTOMMIBYIO | TAPMAYCTOMMIBYIO NABEPXHIO.

o 3abapanseuua pasbipalp, 3MsHaLb abo cnpabasaub YblHiLb NpbIGOp camacTonHa.

o 3abapaHseLua HakpbIBaLb NpbIBop Ui YbIM-HeOYA3b bnakaBaLb BEHTLINALBINHBISA aaTyniHbl Npbibopa nagyac saro npawpl.

o 3abscneyBaliLie BOMbHYIO NpacTopy Bako CyLbIKI Naayac sie npalibl He MeHL 3a 5 cM 3 ycix 6akoy, kab 3absicneyblLb AacTaTKOBYHO BEHTbINALDIH.

e YcranaynisailLe i 3axoyBaeLie CyLIbINKY | fie AaTani Aanéka af KpbIHiL Lsnna (HanpbIknag, KyXoHHal nnithl). 3abapaxseLiLa naasspravb CyLIbINKy Ui fe 43Tani Y3A3esHHI0 TaMnepaTyp 3sbiLL
90°C.

o [lepag TbiM SIK aAKMOYbILb CYLLLINKY a4 SMEeKTPaceTki, BbIKMKOYbILE S€ KHOMKaM YKITHYIHHS/BbIKITHOUYSHHS.

¢ He fakpaHanuecs fa rapadbix naBepxHsay npblbopa, kab nasberHylb anékay, a Takcama cadbile, kab npallyroybl NpblIbop He AaTbikaycs 3 CamasanarbBakoybiMi MaTapbisiami.

o 3abapanseya becneparnbiHHa BbIkapbICTOYBaLb CYLUbINKY Bonblu 3a 72 raasiHbl (35-45°C). Jaub &1 acTbilb Ha npauary K MiHiMym 2 ragaiH nepag TbiM, SiK 3HOY BbIKapbICTOYBaLb.

o 3abapanselya becnepanblHHa BbIkapbICTOYBaLb CyLLbINKY 6onblu 3a 48 raasiHbl (45-55°C). Jaub &1 acTbiub Ha npauary K MiHiMyMm 2 ragsiH nepag TbiM, SIK 3HOY BbIKapbICTOYBaLlb.

o 3abapanselya becneparblHHa BblkapbICTOYBaLb CyLLbINKY 6onblu 3a 24 raasiHbl (55-70°C). Jaub & acTbiup Ha npauary K MiHiMyMm 2 ragsiH nepag TbiM, SIK 3HOY BbIKapbICTOYBaLlb.

o He nepasbliLaiile Yac npaubl, Ha3BaHb! Y r3TbIM KipayHilTBe.

o Cywblnka i g€ A3Tani He Npbl3HaYaHbl Ans MbILLS ¥ NOCYAaMblHaN MaLLbIHE.

o BbikapbicTaHHe aTansy, He pakamMeHAaBaHbIX BbITBOPLAM, MOXa NPbIBECL [a HALLYacHara Bbinagky.

o He panyckanue, kab cinaebl kabenb 3Bicay 3 kpato Tony abo gatbikaycs 3 rapadbiMi naBepxHami. 3abapaHsewya cbLckallb cinasbl kabenb abo cTaBilb Ha Aro LsKKis npagMeTbl.

o YBATA: CywbIfniky BapTa BblKapbICTOYBaLb TOMbKi HA TAPMAYCTOMNIBbIX NABEPXHSX, NAMep NaBEPXHi MaBiHeH OblLb HE MEHLL NOWYbl NaACTaBb! CyLUbIIK.

NEPAL NEPLIbIM BbIKAPBICTAHHEM

* [Nepag nepLubIM BolkapbICTaHHEM CTapaHHa BbIMbIALE BEYKY i 30bIMHbISi CEKLbli Mpbibopa 3 faaaHHeM MbliiHara CPOAKY.
+ Baay cinkaBaHHs NpauApbILe BiNbroTHan TKaHiHai i Hi y sikiM pa3e He anyckaiiue i He abnisaiiue Bagoi.
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YbICTKA I gornag

+ 3aycéabl BhIKToYanLe NpbIOop nepag, YbiCTkan.
* Hikoni He anyckaiLie kopnyc 3 MaTopHbIM 6r10kaM, SMeKTpaLLHyp i BifKy y Bagy Ui iHWwyto Baakacyb. INpauipaiile Kopnyc BinbroTHait aHyykai.
* He BblkapbICTOYBaWLE Ans YbICTK Npblbopa abpasiyHbis MblHbIS CPOAKI.

TIXHIYHbIA XAPAKTAPBICTbIKI

AnekTpacinkaBaHHe
230B~50Ty

FAPAHTbIAA HE PACMAYCIOMKBAELILA HA PACXOHbIA MAT3PbIANbI (®INbTPbI, KEPAMIYHBIA | AHTbINPLIFAPHbBIA NAKPbILLI, FYMOBbIS YLWYbIBHANBHIKI, | IHLWbIA)

[Jaty BbITBOpYacyi Npbibopa MOXHA 3HANCL Ha CepbliHbIM HyMapbl, SKi 3MeLYaHbl Ha ifaHTbIGiKaLbIAHBIM CThIKEPbl HA CKpbIHLbI Bblpaba i/Li Ha CTbikepbl Ha cambiM Bbipabe. CepbliHbl 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 i 6e3 4afaTKOBbIX anaBsLUYdHHAY MOXa 3MsAHSLb KaMniekTalblto, BOHKaBbl BbIrsd, KpaiHy BbITBOpYACLi, TIPMIH rapaHTbli i TOXHIYHbIS XapaKTapbICTbiki Magani.
MpaBsipaliLie ¥ MOMaHT aTpbIMaHHs TaBapa.

BuiTBOpUA:

Cosmos Far View International Limited

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

3pobneHa ¥ Kirai
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