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RUS ®akT nyeckas KOMNAEKT HOCT b JaHHOrO T OBapa MOXET OT NINYAT bCS OT 3asBNEHHON B HACT OSLLIEM Py KOBOACT BE. BHUMAT enbHO
MPOBEPSIAT & KOMMMEKT HOCT b MPW Bblaye ToBapa NpoLaBLoM.

KAZ Byn TayapabiH, HaKT bl XK1HaFbl OCbl HyCKay NbIKT axapusnaHFaHHaH 6acka 6ony bl MymkiH. CaTy bl Tayapabl 6epreH kesne
XWNHaFbIH MYKUST T eKCepiHa.

UKR ®aKT n4Ha KOMMMEKT HICT b 4aHOr0 T 0Bapy MOXE BIBPI3HAT UCS Bif 3asIBNEHOI B LibOMY MOCIBHUKY . YBaXHO NepeBipsnT e
KOMMNEKT HICT b NPy BuAaui ToBapy NpoAaBLeMm.

BLR ®aKT blyHas kamnnekT HacLlb Aaf3eHara TaBapa Moxa afpo3HiBalla af 3asyrieHal y Aan3eHbIM JanaMoXHiKy . YBaxnisa
npaBsipaiiLie KaMMmeKT HacLlb NagYac Bbifadbl Tasapa npagay LiomM.

RUS Onucanue GBR Parts list BLR KamnnekTaupls UKR KomnnekTaujis KAZ KomnnekTauus

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

2. TlopgoHsl 2. Trays 2. MapooHbl 2. TligaoHsl 2. Hayanap

3. TopgoHbl Ang nactunbl 3. Marmalade frays 3. MNagnmoHbl gns nacuiny 3. MigaoHm ans nacrinm 3. Macrunkanap Haya

4. bBa3a 4. Base 4. ba3sa 4 Basa 4. bBasa

5. Knonka Bkn/Bbik. 5. Onloff button 5. Kuonka Ykn./Bbikn. 5' Kiomka Bir/Bbiki] 5. Kocy/Ouw. TyiimeLwiri

6. Perynatop Temnepatypel 6. Temperature regulator 6. Parynarap Tamnepartypsl 6. PerynaTop TeMneparypb 6. TemnepaTypaHbl peTTeriL
7. WHoukatop paboThl 7. Light indicator 7. IHgplkaTap npaupl 7' IHavikaTop poGoTH 7. )KyMbIC MHAVKATOPbI

MEPbI BE3OMNACHOCTU

BHMMaTeNbHO NpoYKTaIT e AAHHYI0 MHCT PyKLMIO Nepes aKkcnnyaTauueit npubopa 1 coxpaHnuTe ee Ans CnpaBok B AarnbHelem.

lMepen nepBoHavarnbHbIM BKIIOYEHWEM NPOBEPbLTE, COOTBETCTBYHOT MU TEXHUYECKUE XapaKT PUCT UKW U3AEeNUS, yKasaHHble B MapKUPOBKE, 3NEKTPONWUTaHMIo B Baluei nokanbHol ceTu.
HasHauenue: CyLmnka anekTpuyeckas npegHasHayeHa ans CyLUku oBoLLei 1 hpyKTOB, a Takke rpuboB 1 Tpae. cnonb3oBaTh TOMbKO B ObITOBbIX LIENSX COMMAcHO [aHHOMY PYKOBOACTBY NO
akcnnyataumu. Mpubop He npefHasHayYeH Ans NPOMBILLIEHHOMO NPUMEHEHMS.

He ncnonb3oBaTh BHE NOMELLEHNNA.

He wucnonbayitte npubop ¢ NOBPEXAEHHBIM CETEBbIM LUIHYPOM WU APYTMMU NOBPEXAEHNUAMU. [1py NMOBPEXAEHUN LWHYPa NUTaHWSI, €ro 3amMeHy, BO u3bexaHne onacHoCTU, MOTYT OCYLLECTBISTb
TONbKO KBANMULMPOBAHHbIE CMIELMAnUCT bl — COTPYIHUKM CEPBUCHOTO LieHT pa. HekBanuuuyMpoBaHHbIA PEMOHT NPeaCT aBnisieT NpsiMyto OMacHOCT b NS NOMb30BaTens.

Cnepute, 4T06bl CETEBO LLHYP HE Kacancs OCTpPbIX KPOMOK WU FOpsSuMX NOBEPXHOCT EMA.

He TAHWTE, He NepekpyunBaiTe U He HamarT bIBalT e CETEBOM LUHYP BOKPYT Kopnyca npubopa.

MMpu oTKNKOYEeHU NprUbopa OT CETM NUTaHNS He TAHUTe 3a CETEBON LUHY P, BepUTECh TOMBKO 3a BUIKY.

3anpeLLyaeTcs camoCT 0T EeNbHO PEMOHT MpOBATb Npubop. He pasbupalite npubop camocT 0ATEeMNbHO, MPU BOHUKHOBEHWM Nt0ObIX HEWCPABHOCT M, @ Takke nocne nageHus yCTpoicTBa
BbIKIOUMUT € NPMOOP 13 AMEKT pUYECcKoit PO3eTKM M 06paTUTECh B BNKANLLMIA CEPBUCHBINA LIEHTP.

Vicnonb3oBaHue He peKOMEHOBAHHBIX JOMOMHMTENbHbIX MPUHAANEXHOCTEA MOXET ObITb ONacHLIM UMK MPUBECT M K NOBPEXAEHUO npubopa.
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Bcerpa oTkniovanTe npubop OT 3NeKTpoCeTH Nepes YUCTKOM, uni, ecnin Bel M He nonb3yeTecs.

Bo nsbexaHune nopaxeHus aNekT pu4eckum TOKOM 1 BO3ropaHus, He NorpyxaiTe npubop B BOZy WM Apyrue XMAKOCTW. ECMM 3T0 NpOM30LLNO, HEMELNEHHO OTKIOUNTE ero 0T 3MeKTPOCETH U
obpaTunTEeCh B CEPBUCHBIN LIEHTP ANs NPOBEPKU.

onagaHve Bnaru B OTBEPCT NS BEHT UNSLIMOHHON Kamepbl HeAony T MO

Mpubop He npegHasHayeH Ans UCMONb30BAHWS NMULAMM (BKMOYAS [ETel) C NOHMKEHHBIMU (DU3MYECKUMIM, YYBCTBEHHBLIMA UM YMCT BEHHBIMU CNOCO GHOCTSIMM UM NPU OTCYTCTBWM Y HUX OMbITa
WNK 3HAHWIA, €CIU OHU HEe HaXOZATCS MOA KOHTPONEM UIK He MPOMHCT PYKTMPOBaHbl 06 MCMONb30BaHWUM Npubopa NMLOM, OTBETCTBEHHbIM 33 UX Be30nacHOCTb. [leTn JOMmKHbI HAXOAUTbCS Nog
KOHTPONeM Ansi HeAOMYLLEHUS Urpbl ¢ MpMBOpPOM.

YcTaHaBnmBaiiTe npubop Ha pOBHYH0, YCTOAYNBY O M TEPMOCT OMKY K0 MOBEPXHOCTb.

3anpeluaetcsa pa3buparb, U3MEHSATb UM MbITATbCA YUHUT b NPUBOP CAMOCT OSIT EMBHO.

3anpeluaetca HakpbIBaTb NpUBOP UK Yem-nnbo BNOKMPOBATb BEHTUNALIMOHHBIE OTBEPCT s Npubopa BO BpeMs ero paboThl.

ObecneymnBaitte ceoboaHOE NPOCT PaHCTBO BOKPYT CYLLMIKW BO BpeMsi ee paboTbl He MeHee 5 CM CO BCEX CTOPOH, YT 0Bkl 06eCneYnT b AOCTaTO4HYI0 BEHT MMALMIO.

YcTaHaBnMBaiTe U XpaHUTE CyLLIMIKY 1 ee feTanu BAany OT UCTOYHUKOB Tenna (Hanpumep, KyXOHHOW NKTbl). 3anpeLuaeTcs noasepraThb CyLUWKY WK ee AeTanu BO3AEUCT BUIO TeMnepaTtypbl
cabiwe 90°C.

He npukacaiiTech k ropsiumMm NoBepXHOCT iM npubopa, 4To6bl M3bexaThb 0XOroB, a Takke cregute, 4Tobbl paboTaroLyuin npubop He conpukacancst ¢ BOCMNAMEHSIOLLMMIACS MaTepuanamm.

MMpu paboTe cywmnku npum Temnepatype 35-45°C HenpepbIBHOE UCMOMNb30BaHUE CyLUMIKM HE JOIMKHO MPEBbIaTh 72 YacoB. [laTb npnbopy OCTbITh B TEUEHME Kak MUHUMYM 2X 4acoB Nepes TeMm,
KaK CHOBa MCMONMb30BaTh.

IMpu paboTe cywmnkn npu Temnepatype 45-55°C HenpepbIBHOE UCNONb30BaHME CyLUMITKW He LOSMKHO NpeBbiwaTh 48 Yacos. [JaTb Npubopy OCTbITh B TEYEHWE Kak MUHUMYM 2X YacoB nepeq Tem,
Kak CHOBa MCNONb30BaTh.

MMpu paboTe cywmnku npu Temnepatype 55-70°C HenpepbIBHOE UCMOMNb30BaHNE CYLUWMKK HE OOMKHO NpeBbiwaThb 24 Yacos. [JaTb Npubopy OCTbITb B TEYEHME Kak MUHUMYM 2X YacoB Nepes TeM,
Kak CHOBa MCNONb30BaTh.

Cywwurka 1 ee getanu He npeaHa3HaveHbl AN MbITbs B NOCYAOMOEYHON MaLLMHE.

BHUMAHMUE: 3anpelyaeTcsa yCTaHaBMBaTb CyLUMIKY Ha BOCTIAMEHSOLLMECS MOBEPXHOCT M (HanpuUMep, Ha AePeBSHHbIA CTON UM CKaTEePTb). 3anpeLLaeT ca UCNoNb30BaTb CyLMIKY Ha CTEKMAHHbIX
CTOMax v Apyrom CTeknsHHoi mebenu. CyLwumnky cnegyeT UCnonb30BaTh TOMbKO HA TEPMOCT OMKMX MOBEPXHOCT 51X, pa3Mep MOBEPXHOCT U AOIMKEH ObITb HE MEHEEe NIoLaan OCHOBaHUS CyLLAITKM.
HecobniogeHune yka3aHHbIX Mep 6€30MacHOCT MOXET NPUBECT U K BbIXOZY Npubopa M3 CTPOsi, NOPaXEHWUK SNEKT PUYECKAM TOKOM WU BO3rOPaHUio.

NEPE[ NEPBbIM UCMOJIb3OBAHUEM

lMepen nepsbIM UCNOMNb30BAHWEM TLUATEMbHO BBIMOMTE KPbILLKY 1 CbeMHYH0 ABEPLY npubopa ¢ gobaBneHneM MOLLEro cpeactsa.
basy nuTaHus npoTpUTe BNAXHON TKaHbIO U HI B KOEM Cy4ae He NorpyxanTe u He 06nmBaiTe BOLON.

UCMOJNb3OBAHWE MPUBOPA

lMonoxuTe 3apaHee NPUroTOBMEHHbIE NPOJYKTbI HA CbeMHbIE CeKLmU. CeKLmmu AOIMKHbI BbITb MOMELLEHbI B SMEKTPOCYLUMIKY TakuM 06pa3oM, YTobbl BO3AyX MOT CBOOOAHO LIMPKYNMPOBATb MEXaY
HUMK. T103TOMY He PeKOMEHYETCS KNacTb Ha CEeKLMM MHOMO NPOJYKT OB W HakrnagblBaTb NPOAYKT bl ApYr Ha apyra.
YcTaHoBMTe cekummu Ha Basy. BeicoTa CeKLMin MOXET M3MEHSTbCS NyTEeMNoBOpOTa cekummn Ha 180 rpagycos.
HakpoliTe npubop KPbILLKOI 1 HE CHAMAWTE €€ Ha NPOT SXKEHUM Cy LLKK.

[oAKMIYMT € 3MEKT POCYLUMIKY K CETU 3MEKT ponuTaHms. HaxmuT e Ha kHomnky Bkn/Bbikn.

C nomoLpbto perynaTopa TeMneparypbl yCTaHoBUTE TemnepaTypy paboT bl CyLUMKY:

3eneHb 35-40°C

Worypt/Tecto40°C

I'pnbbl 50-55°C

Osowy 50-55°C

OpykTbl - 55-60°C

Msico, pbiba 65-70° C

Macruna - 75°C




e 10 OKOHYaHWM CyLLKM NEPEBEANUTE PErynsaTop B MUHUMANbHOE MOMOXEHWe W BbIKMIOUUTE Npubop, Haxas Ha kHomky Bkn/Bbikn. OTKmtouuTe npubop OT aneKkTpoceTy.

JOMNONHUTENBHO:
e  MoiTe npoayKTbl nepeq CyLkon. MNepen Tem, kak NOMECTUTb UX B Npubop, HeOOXOAMMO BbITEPETb UX HACYXO.
e BbIpexbTe NCMOpYEHHbIe YacT v U3 NPOJYKT OB, NPU HANMYUK TaKOBbIX.
e [lopexbTe NpogyKTbl Ha KyCO4KM, YTODbI X MOXHO ObINO CBOBOAHO Pa3nOXWTb Ha cekumsX. [nuTenbHOCTb CyLLKW 3aBUCUT OT TONLLMHbI KYCOYKOB.
e PeKOMeHOyeTCs MeHsTb MOMOXEHWe CEeKLMA Kakable HEeCKOMNbKO 4YacoB, YTOObI BCE MPOAYKTbI MOACYLUMMNCH [0 KENaeMol CTEeneHu, - BEPXHIOK CEKLM0 NOMecTUTb brike k 6ase nuTaHus, a
HWKHIOKO HaBEPX. Takxe CEKLMN C BbICYLLIEHHBIM MPOMYKTOM MOXHO ybupaTb.
MPUMEYAHWE: mnuTensHOCTb CyLLUKM, yKka3aHHas B JaHHOM PYKOBOACT Be, NpubnuantenbHa. OHa MOXET 3aBUCETb OT TeMMepaTypblB NOMELLEH UK, YPOBHS BNAXHOCT N NPOAYKT OB, TONLLMHBI KY COYKOB.

CYLLKA ®PYKTOB:
1. HekoTopble pyKTbI MOTYT BbITb NOKPbITHI BOCKOM UM 06paboTaHbl XMMUKATaMu, B 3TOM Crlyyae WX JOCTaTOo4HO 064aTb KUNATKOM, MOMbITb B X ONIOAHON NPOTO4HON BOZE M 00CYLMTb.
2. BblpexbTe KOCTOYKM M UCTIOPYEHHbIE Y4acTKM.
3. TlopexbTe Ha Kycouku
4. Yrobbl GPYKTbI HE MOTYCKHENM, ONYCTUTE Hape3aHHbIe KYCOUKM PPYKTOB B HATYpanbHbIii IMMOHHBIA UMM aHAHACOBbIN COK, OCTABbTE Ha HECKONBbKO MUHYT, MOCME Yero HEMHOro MpoCyLMTe U

BblKnagblBalTe Ha ceKLmm.
5. Ecnm Bbl xoTnTe npuaatb dpyKTam AONOSHUT EMbHbIA NPUSATHbIA apomaT, 400aBbTe KOpULl U BaHUIKH.

CYLLIKA OBOLLEM:
1. PekomeHgyeTcsi 06AaTh OBOLLM KUMSTKOM, 3aTEM NPOMbITb B XOMOAHOM BOAe M 0BCYWMTb.
2. BbIpexbTe KOCTOUKM M UCTIOPYEHHBIE y4acTKu. MopexbTe Ha KyCouKy.

CYLUKA TPAB:
1. PeKoMeHayeTCs CyLMTb MOoable JIUCT b U NoGery.
2. Tocre cyLKw crieyeT NOMECTMTb TpaBbl B ByMaxHble NakeTbl UMK CTEKMSHHbIE EMKOCT U U MOMNOXUTL B TEMHOE NPOXJiafiHOe MECTO.

XpaHeHue cyxodpyKToB:
® He knaguTe Ha XpaHeHue Tennble U ropsume NpoayKTbl. laiTe UM OCTbITb.
® EMKOCTM Ansi XpaHeHWst AOMMKHbI ObITb YACTbIMI 1 CyXMMU
® [Ins nyyweid COXPAHHOCTU BbICYLUEHHbIX (PPYKTOB PEKOMEHLYETCS WCMONb30BaTb CTEKMSAHHbIE EMKOCTM C METannMYEcKUMK KpbIKaMi, M XPaHWUTb MX B CYXOM MPOXJTagHOM MecTe npw
Temnepatype 5-20°C.
® Ha npoTskeHUM nepBOi HEAENN NOCME BbICYLLMBAHMS PEKOMEH/YETCS MPOBEPATL HamnM4mMe Brarv B eMKOCT . ECIv OHa eCTb, 3Ha4UT NPOAYKT bl BbICYLUEHbI HEJOCT aT O4HO XOPOLLO M OMKHbI ObITb
BbICYLLEHbI €LLie pa3.

PEKOMEHOALWK NO NOAroTOBKE MPOAYKTOB K CYLUKE

NPENBAPUTENTbHAA NMOArOTOBKA ®PYKTOB K CYLIKE

MpenBapuT enbHasi NOATOT 0BKA (DPYKTOB K CYLUKE COXPAHSIET UX HATYparbHbIi LBET, BKYC U apomar.
Hwxe npeacTaBneHbl pekoMeHaaLumn No NofroToBKe Py KT OB K CyLLKe:
BosbMuTe ¥4 cTakaHa coka (xenaTenbHo HaTyparbHoro). CoK A0MKeH COOTBETCTBOBATbL (DpyKTaM, KOTopble Bbl nogrotaBnmsaeTe k cyluke. Hanpumep, 4ns 60k UCNonb3ayiiTe S6M0YHbIA COK.

°
°
°
® (CwmeluailTe COK C/ABYMSs CTakaHaMmu BOAbI U MOMECTUTE B 3Ty BOLY NPEABapMTenbHO 3aroToBrieHHbIe hpyKTbl. CrycTs 2 yaca BbITpUTE PPYKTbI HACYXO W MPUCT YNaNTE K CyLLKe.



Mpoaykt MogroToska KoHcucTeHuusn Bpems cywkm,
ANA CYLIKN nocne CyLwKku yac.
ABPUKOC Hape3saTb nonoBuHKkamm1, NOMOXUTb CPEIOM VKA 13-28
BBEpPX
AHAHAC 0 6-36
(cCBEXIiA) YUCTUT b, HAPE3aT b NTOMT MKaMm XecTkas -
EAHAHb| Ounctutsb, Hape3aT3t?4nm;MKaMM (TonwmHoN XpyCTALS 8-38
BWHOIPAL Llenurkom msrkas 8-38
NHXWNP lMopesatb gornbkamu. XecTkast 6-26
BNLWIHA Llenukom XecTkas 8-26
Msrkas 8-30
MPYLLN MoYMCTUTb M Nope3aTb AONbKaMu.
NEPCUK [Mope3aTb nononam, BbITaLLMTb KOCT OUKY, p— 10-34
korda ppyKT HanonoBMHy NOACOXHET
ABNOKM MouncTuTb, Bblpe3aTb CepALeBUHY, HapesaTb Msirkas 415

KyCOoYKamu WM noMmT nkamu

lMpuMeyaHue: yKkasaHHOE BPEMS CYLLKW SIBNISIETCSt NPUONM3NTENbHBIM U MOXET BapbUpoBaTbCst. JIMYHble NMpeanoyvTeHus noTpebuTenel B roTOBKE NPOAYKTOB MOTYT OT/IMYATLCH OT OMUCAHHbIX B
[aHHoW Tabnuue.

MPEABAPUTENBHASA MOAOrOTOBKA OBOLWEN K CYLIKE

® llepeq CyLKoit pekoMeHAYeT s crierka oTBapuTb 606bI, LBETHYHO kanycTy, GPOKKOMH, cnapxky 1 kapTodenb. MoMecTuTe oBoWYM B KUNALLYIO BOAy Ha 3-5 MuHyT. CnieitTe BoAy, 4yThb NOACYLUMTE
OBOLLM 1 MOMECTUTE UX B 3MEKT POCY LUMITKY .

® Ecnu Bol xoTute gobaBuTb K Takum oBoLLam, Kak 3eneHble 606bl, cnapxa v ap., BKYC JIMMOHa, NOMECTUTE UX B JIMMOHHBIA COK Ha 2 MUHYT.
MpumeyaHme: ykasaHHbIE COBETbI HOCAT PEKOMEHAAT EMbHbIN XapaKTep U He 06s3aTenbHbl K MPUMEHEHMIO.

Mpoaykr MoaroToska KoHcucTeHums Bpems cywku,
ANA CYLIKN nocne Cywku yac.
APTULIOK HapesaTb nonockamu (TonwuHoi 3-4 mv) Xpynkas 5-13
EAKTAXAH Sa?cmw W HapesaTb nonockamm (TOonLMHON 6-12 XpyKas 6-18
EPOKKOMM OumncTUTb, pasgennTb Ha cougeTus 1 obgatb — 6-20

KUNSTKOM
FPUED HapesaTb unu 3acyLumTb LenmkoM (Hebonblume ECTKas 6-14
rpubbI)
3EJIEHBIE BOBbI OYMCTUT b, KUNATUT b 4O NPO3PAYHOCT M 3EPEH Xpynkas 8-26
KABAYOK lMopesatb Kycoukamn (TOMLLMHON 6 MM) Xpynkas 6-18



KAMYCTA MoYncTMTb, Hape3aTb NONockamm (TOMLLMHON 3 MM).

KecTkas 6-14
BbipesaTb cepaLeBuHy
KAMYCTA P 8-30
BPIOCCENBCKAS a3pesaTb nononam Xpycrsas -
6-16
LIBETHAA KAMYCTA Pa3penutb Ha cougeTus, 064aTb KUNATKOM Hecrias
KAPTOO®EJIb lMopesatb kycoukamu. Kunatutb 8-10 MuHyT XpycTaias 8-30
nyk Hape3saTb KomnbLiamu (TOMLWMHON 3 MM). XpycTauas 8-14
MOPKOBb HapesaTtb konbLamu (TonwwmHon 3 - 5 mm), obgatb XpyCTALS 8-14
KUNATKOM
OTYPEL| u;‘)-WICTVITb 1 nope3aThb Ha KyCOUKM (TOMLLMHON 12 KeCTKas 6-18
y [Mope3aTb Ha NOMOCKM UM KPYKKW (TOMLLMHON 6 MM),
MEPEL, CNALKMN BLIDE3ATb CePALEBHHY Xpycras 4-14
METPYLL KA [MTOMeCTUTb NIUCTbS B CEKLMM Xpycrwas 2-10
noMnaorP MMouncTUTb, NOPE3aThb Ha KYCOUKN UMK KPYXKKN XECTKas 8-24
PEBEHb MoYnCTMTb M NOpe3aThb Ha KyCOYKM (TOMLLMHON 3 MM) noTeps Braru 8-38
CBEKMA MMPOKUNATUT b, OCTYAUT b, OT PE3aThb KOPELLOK U XpyCTAUaS 8-26
) BEPXYLLKY, NOPe3aThb Ha KyCOo4KM
CENbAEPEN lMopesaTb Ha KyCOUKM (TONLLWUHOM 6 MM) Xpycrawas 6-14
3EMEHbIN NYK HalmHkoBaTb XpycTawas 6-10
CNAPXA [MopesaThb Ha KyCOUKM (TOMLLMHOM 2,5 MM) XpycTawas 6-14
YECHOK MOYMCTUTb M Nope3aThb Ha KPYTTIbIe KyCOUYKM XpycTwas 6-16

MpuMeyaHne: ykasaHHOE BPeMS CyLLKW ABMSETCH NpUONM3NTENbHBIM U MOXET BapbupoBaTbCA. JIMYHbIe NpeanouTeHus noTpebuTeneil B roToBke NPOAYKTOB MOrYT OTNMYAThCS OT OMUCAHHBIX B
AaHHoM Tabnuue.

OOrOTOBKA MACA, PbIbbl, NTULIbIK CYLLIKE

MpeaBapuTenbHas NOArOTOBKa Msca, NTULbI, pbibbl HeoBXoauma Ans 300poBbA. [Ns CyLLKW UCNOMb3YITe HEXMPHOE MSICO, NTULY, pbiby. PekoMeHayeTcs nepef CyLKOi 3aMapuHOBaTb MACO, MTULY,
pbiby. ITO COXpaHUT BKYC, yObeT GONesHeTBOpHbIE GakTepuu v caenaeT NpoayKTbl MArkUMU. UToObl BbITSHYTH U3 Msica, NTULbI, PbIObl U3NULLHIOK BRAry W LOMbLIE COXpaHUTb NPOLYKT, B MapuHaa
Heobxoaumo AobaBUTb COoMb.

PELIENTDI

BANEHOE MACO
WHrpeauneHTb!:
[oBsauHa — 500 r
Coesbiin coyc — 100 mn
Amxuka - 20T

Cneuym




Mopsiook NpuUroT 0BNeHNs

Msico MPOMbITb, 3a4MCTUTb OT XKWUPA, NNIEHOK W XWr, HAPE3aTb NOMNepeK BOMNOKOH, NnacT MHamu, TonwuHoit 0.5 cM. MoaroToBneHHOe MSCO 3aMapyHOBATL B CMECU COEBOTO COYCa, apkuKK, CreLuii v
ybpaTb B XONnoaunbHuK Ha 6 — 8 YacoB. 3aTeM CrUTb NULHWIA MapuHaz. PaBHOMEPHO pasnoXWUTb Ha CEKLMKM 3aMapUHOBAHHOE MSICO, YCTaHOBWTb CEKLMM B HANPaBISIOLLME KOpMyCa, 3aKpbITb ABEPLY.
YCTaHoBUTb TeMnepaTypHbI pexum Ha 70°C 1 BKNIOUNTb CyLMnKy Ha 6 — 10 Yacos, B 3aBUCUMOCT U OT XENaeMOM KOHCUCT EHLMN.

KonnyecTBo ycTaHaBnMBaeMbIX CEKLMIA 3aBUCHT OT KOMMYECT Ba NPOAYKT OB.

BANEHAA PbIBA
WHrpeameHTb!:

Tpecka (pune) - 500 r
Cok numoHa — 50 mn
Conb-50Tr

lMepeL YepHbIA MOMOTbIN

[MopsiaoK NpUroT OBMEHMS

Pbiby npombITb 1 0BCYLLMT b, HAPE3aTb NONepek BOMOKOH, Gpyckamm, TonwmuHomn 0.5 cm. MoaroToBneHHyo peiby 3aMapuHOBATb B CMECH COMM MepLa, IMMOHHOTO COKa U yBpaTh B XONoAMMbHUK Ha 4 —
6 yacoB. 3aTeM CIUTb JIMLHWIA MapuHad. PaBHOMEPHO Pa3noXMTb HA CEKLWM NOATOTOBMEHHY0 pbiOy, YCTaHOBMTb CEKLMM B HAaNpaBIsloLMe KOpyca, 3aKpbITb ABEPLY. YCTaHOBUTb TEMNEPATY PHbIA
pexum Ha 70°C 1 BKNIOYNTb CyLMAKY Ha 6 — 10 YacoB, B 3aBUCUMOCT I OT KENAeMO KOHCUCT EHLMM.

KonuyecTtBo yCTaHaBnMBaeMbIX CEKLWA 3aBUCUT OT KONMMYECT Ba NPOLYKTOB.

BANEHAA NTULA
WHrpeauneHTbI:

WHaoeiika (dbune) — 500 r
YecHok - 30

KoHbsik — 50 mn

Conb-30Tr

Caxap-20r

lManpuka, cyLeHas, MornoTas

Mopsigok NpUroT OBNEHMA

MHpeiiky npoMbITb M 0BCYWMTb, HAape3aTb Nonepek BONIOKOH, NOMT Mkamm, TonwuHon 0.5 cm. YecHOK HaTepeTb Ha MenKoi Tepke. IMoaroTOBNEHHY MHAEKY 3aMapiHOBATL B CMECU KOHbsIKa, YECHOKa,
Cconun, caxapa, creuuin 1 ybpaThb B XONoaurnbHUK Ha 4 — 6 yacoB. 3aTeM CrUTb NULLHUIA MapuHad. PaBHOMEPHO pa3noXuTb Ha CEKLMM NOLTOTOBNEHHYIO MHAENKY, YCTaHOBUTb CEKLMM B HanpaBnsioLLme
Kopnyca, 3aKpbITb ABEPLY. YCTaHOBUTb TEMNEpaTypHbI pexum Ha 70°C 1 BKNKOUNTb CyLUMIKY Ha 6 — 10 4acoB, B 3aBUCUMOCT U OT XENaeMoNn KOHCUCT EHLMK.

KonuuectBO ycTaHaBNMBaEMbIX CEKLMIA 3aBUCUT OT KOMMUYECTBa NPOYKTOB.

KUCIIOMONOYHbIE NPOAYKTbI (MOrYPT, CMETAHA, PSXXEHKA)
WHrpeaneHTb!:

OcHoBHoI NpofyKT (MOMOKO, CMIMBKM, TONSIEHOE MOMOKO) — 1 1
3aksacka ans Vorypta, CMeTaHbl unu Psokerkn — 1 nakeTuk

Mopsiook NpuUroT 0BNEHUs

B ymcToi emMKoCTM cMeLLaTb OCHOBHOI NPOAYKT C 3aKBACKOW B COOTHOLLEHUW YKa3aHHOM Ha yNaKoBKe C 3aKBackol. [0TOBY CMECH Pa3NUTb MO CTakaH4MKaM. YCTaHOBMTb 1 CEKLMIO B KOPNYC Ha
HWXHUIA YPOBEHb, HA HEN PAaBHOMEPHO PaCCT aBUTb CTaKaH4MKM C MPOAYKTOM, 3aKpbITb ABEpLY. YCTaHOBUTb TEMNepaTypHbIn pexum Ha 40°C 1 BKMOYMTb CyLumMnKy Ha 6 — 12 yacos, B 3aBUCUMOCT M OT
peKOMEHIALMIA NPOVU3BOAMTENs 3aKkBacky. 0T 0BbI MPOAYKT NOCTABUTb B XONOAMIBHIUK Ha 3 vaca.



PACCTOMKA TECTA

3amecuTb TECTO, COrNacHo BbIBPaHHOMY peLenTy, NEPENioXUTb B NOAXOAALLYH0 N0 AaMameTpy cywmnku nocyay. O6bem nocyabl NomkeH ObiTh BbIGpaH ¢ yyeTomnogbema Tecta. PekomeHayeTcs
MCcnonb3oBatb 3MannpoBaHHbIe UN CTallbHble EMKOCTU Ana paCCTOMKVI. YcraHoBUTb 1 CeKLMio B Kopnyc Ha HUKHWIA YPOBEHb, Ha HEE YCTAaHOBUTb EMKOCTb C TECTOM, 3aKpbITb ABEPLLY. YcTaHoBUTb
TemnepatypHbIn pexum Ha 40°C 1 BKNKOUNTb CyLmnky. OpueHT MpOBOYHOE BPEMSs pacCT OMKKM, COCTaBnSeT 1 yac, NoTOM TeCT0 06MMHAETCA 1 NPOLECC NOBTOPSETCS.

9HEPFETUYECKUN BATOHYMK U3 CYXODPYKTOB C OPEXAMM
WHrpeameHTb!:

Kypara—150 r

YepHocrms — 150 1

Kegposbiit opex — 50 1

I"peukmin opex — 50 r

[MopsiaoK NpUroT OBMEHMS

Cyx0hpyKT bl NPOMBIT b, MENKO HAPe3aTb U U3MENbYUTb Npu NomoLLy breHpepa. Opexu pacTonoub B CTYMKE M CMeLLaThb ¢ (hpyKTOBON Maccoit. M3 nonyymsLLeiics Macchl ChopMmnpoBaThb 6aT OHUYMKM
NPOM3BOMLHON (hOPMbI. YCTAHOBUTb CEKLMIO B KOPMYC HA HKHMIA YPOBEHb, HA HEI PABHOMEPHO Pa3noXMT b NONYy4YMBLLAECH 6ATOHYMKN, 3aKPbITb ABEPLY. YCTaHOBUTb TeMNepaTypHbIA pexium Ha 50 -
70°C v BKIOYMTb CyLMIKy Ha 6 — 10 YacoB, B 3aBMCMMOCT M OT JKeNaeMoi KOHCUCT EHLMM.

KonnyecTtBo yCTaHaBNMBaeMbIX CEKLMA 3aBUCUT OT KONMYECTBa NPOYKTOB.

MACTUNA U3 ABPUKOCA
WHrpeaueHTbI:

Abpukoc — 600 r
Caxap-100r

Boga — 100 mn

BaHunbHbIn caxap — 1T
CaxapHas nygpa

Mopsigok NpUroT OBNEHMA

ABpUKOCHI MOMbITb, YAANUT b KOCTOYKM U Hape3aTb Menkum Ky6ukom. [oaroToBneHHbIe abpukockl CMeLaTh C CaxapoM W MepenoXuTb B KacT PN, 3aNuTb BOLOW, BapuTb HA MELMEHHOM OrHe Nnpu
MOCTOSIHHOM NMOMELLMBaHMM B TeYeHue 1 yaca, 3aTem N3MenbYUTb Npu nomoLyy bneHaepa. B rotoByto Maccy 106aBUTb BaHUMbHbIN Caxap U yBa puTb HA MEZNEHHOM OTHe, NPU NOCT OSHHOM
NoMeLLMBaHUM [0 COCTOSHNSA ryCToro niope. MoaaoHbI Ans NacT Unbl CMa3aThb PacT UTemnbHbIM MAcoM W BbINOXUTb HA HUX MIOPe, TOMLWMHON 2-5 MM. Ha 6a3y CyLmnkn yCTaHOBUTb 3anonHEHHbIE
NOAJOHbI, HAKPBITb OCHOBHOM KPbILLKOW. YCTaHOBMTb TeMnepaTypHbIi peximM Ha 75°C 1 BKIKOYUT b CyLUNKY. Bpemsi npuroT 0BneHNs COCTaBnseT 0T 8 Yacos, B 3aBUCHMOCT M OT Xenaemon

KOHCUCT eHumMK. [OTOBYI0 NacT My OCTYaUTb, Hape3aTb Ha KyCOUKW, CBEPHYTb B TPYDBOUKM 1 NOCLINATb CaxapHoOn nyapoi.

CNTMBOBAA NMACTUNA
WHrpeaneHTb!:

Crmea -500 r

Meg wrm caxap — 100 r

Mopsiook NpuUroT 0BNEHUs

CnvBY NOMBIT b, yAANKUT b KOCT O4KM, 406ABUTH Caxap UMW Med M M3MENbYUTb Npu NomoLLm 6neHaepa [Oo OAHOPOAHO! Macchl. MoAfoHbI Anst NacT Wbl CMA3aTb PaCcT UTeNbHbIM MaciioM U BbINIOKUT b Ha
HWX MOpe, TONWMHON 2-5 Mm. Ha 6a3y cyLwmmnku yCTaHOBMT b 3anoSIHEHHbIE NOANOHbI, HAKPbITb OCHOBHO KPLILLKOWA. YCTaHOBUTb TEMNEPATYPHbIN pexum Ha 75°C 1 BKIOYUTb CyLLMIKy . Bpems
NPUroT OBNIEHNSI COCTABNSIET OT 8 YacoB, B 3aBUCUMOCT U OT XENaemol KOHCUCT eHLMK. [OTOBYH NacT My OCTyauTb, Hape3aTb Ha KyCOuKW, CBEPHYTb B TPy6OUKM 1 NOCkINaTb caxapHoii nyapoi.



YUCTKA U YXO[

e Bcerga BbikniovanTe npubop nepes YUCTKOA.
e Hukoraa He morpyxaiTe Kopnyc ¢ MOTOPHbIM GIIOKOM, 3MeKTPOLLHYP W BUMKY B BOLY WM OPYTYI0 XMOKOCT b. [1pOTMpaiiTe Kopnyc BNAXHOM TPs MOYKO.
e He ucnonbayiTe ans umncTku npubopa abpasnBHble MOKLLME CPEaCTBa.
XPAHEHWE I TPAHCITOPTUPOBKA
e YbeauTechb B TOM, YTO NpUOOP OTKMHOYEH OT CETU M NONHOCTbI0 OCThiI. Meper Tem, kak ybpatb npubop BbinonHKTe Bee TpeboBanus pasgena YACTKA u YXOL.
e [Ing 3awmThl paboueit NOBEPXHOCT M OT MOBPEXAEHUA XpaHNUTE Npubop B BepTUKaNbHOM MOMOXEHUH, YCTaHOBWB Ha OCHOBAHME.
e  YCrnoBWS XpaHEHMUS: XpaHUT b NPU NIOCOBOM TeMnepatype U BRaxHocT 1 Bo3ayxa He 6onee 80% . Cpok xpaHeHUs: — He OrpaHuYeH.
e [Ipu TpaHCnopTMpOBKe 0BECNEUNT b COXPAHHOCTb YNaKOBKMU.
PEAJIM3ALINA
OcyLecTBnseTcs cornacHo obLyuM npasunam peanusauun TOBapoB U okasaHus yenyr 1 3akoHom «O 3awuTe npas notpebutenei.

MPABWIIA 1 YCNOBKA YTUNU3ALIMA
YnakoBKy, PyKOBOACTBO MOMb30BaTENs, @ Takke cam Npubop HeobXxoaumo yTMNM3MpoBaTb B COOTBETCTBUW C MECTHOM nporpammolt no nepepaboTke oTxonoB. He BbibpachiBaliTe Takue u3genus
BMECTE C 00bI4HbIM BbITOBLIM MY COPOM.

TEXHWYECKUE XAPAKTEPUCTUKU

AnekTponuTaHue
230B ~50 'y

FAPAHTUA HE PACMPOCTPAHAETCA HA PACXOOHbIE MATEPUANbLI (®UNbTPbl, KEPAMUYECKWUE U AHTUNPUTAPHBIE MOKPbITUA, PESUHOBLIE YNNOTHUTENW, U T. 0.)

[aty n3roToBreHus npubopa MOXHO HaWUTW Ha CEPUIHOM HOMEpE, PAcrONOXEHHOM Ha MAEHT UM MKALMOHHOM CTUKepe Ha Kopobke M3fenus WiunM Ha CTUKepe Ha camoM mapenun. CepuitHbIin HoMep
cocTouT 13 13 3HaKoB, 4-1 1 5-1 3Haku 0603HaYaT Mecsil, 6-i 1 7-i 0003HAYaKOT oA M3roTOBNEHUS Npubopa.

Mpou3BoauTENb Ha CBOE YCMOTPEHWe U 6e3 [ONONMHUTENbHBIX YBEAOMIIEHUA MOXET MEHSITb KOMMNEKTaLMio, BHELLHMIA BUA, CTPaHy NpOWU3BOACTBA, CPOK rapaHTUM U TeXHUYECKUE XapaKT epuUCT UKu
Mozenu. TpoBepsiiTe B MOMEHT MOMyYeHUs ToBapa.

Cpok cnyx6bl u3genus, npu aKkcnyaTtauum NpoayKLMn B pamkax ObITOBbIX HYX[ 1 COBNIOAEHWM NpaBu NOMNb30BaHWs, NP MBEAEHHBIX B PYKOBOACT Be MO SKCMIyaTauyu, cocTaBnseT 2 (4Ba) roga co aHs
nepegaun wmsgenus notpebutento. Cpok cryxDbl yCTaHOBMEH B COOTBETCTBUM C AEACTBYIOLMM 3aKOHO4ATENbCTBOM O 3aluTe npaB noTpebuteneil. MarotoButens obpaliaeT BHUMaHWE
noTpebuTenen, 4To Npu cobmMoaeHMM OaHHBIX YCIIOBUA, CPOK CryxObl U3OENNS MOXET 3HAYUTENbHO NPEBBICUT b YKa3aHHbIA U3roTOBUTENEM CPOK.

AxkTyanbHas uHdopmMaLmnsa O CepBUCHbIX LIeHTpPax pa3MeleHa Ha canTe http://multimarta.com/

M3rotoBUTEND:

Cosmos Far View International Limited

Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China [ H [ c €
Kocmoc ®ap Beto WHT epHeluHn Jiumnteg

Odb. 701, 16 anapr ., neitH 165, Paitboy Hope CtpuT, HuHbO, Kutaii

WmnopTep/Oprannsauus, ynonHoMoYeHHass NPUHAMATL NPeTeH3MKU Ha TeppuTopuun PO/ YnonHoMoyeHHOe M3roToBUTENEeM NN LiO:

000 "Bpu3", Pocems, 194156, r. CankT -MeT epbypr, Bonbwoi Camncornesckuii np-kT, gom 93, nutep A, nomewermne 7-H, ouc 5, Ten/dakc 8(812)325-23-48
MocraBWwMK-aUCTPMOLIOTOP:

000 «Banepus», P®, 188670, IennHrpapnckas obnactb, Bceonoxckuit paoH, Tepputopus NP CryTHUK, ymua Lient panbHas, ¢t poenne 58A, nomelyenmne 419A, Ten/dakc 8(812) 325-23-34
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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 muli-purpose socket used in conjunction with other electrical appliances.

Use only for domestic purposes according to the instrucion manual. Itis 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 1o 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 notimmerse in water or other liquids. If this occurs, immediately unplug it and contact service center for inspecton.

Do not place drying trays containing products dripping with water on the heat-and ventfilaton unit

This appliance is notintended for use by persons (including children) with reduced physical, sensory or mental capabilites, or lack of experience and knowledge, unless they have been given
supervision or instructon concerning use of the appliance by a person responsible for their safety.

This product is a wind circulaion 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.

Itis stricty prohibited to mobile products in the product work. Itis forbidden to keep out cover ventlaton products work.

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.

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, furn off the appliance, unplug
the appliance and let it cool down for 2 hours.

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 ISNECESSARY to put heat-resistant material under the appliance during using it or put the appliance onto the heatresistant surface.

BEFORE FIRST USE

Wash the drying trays and the door in warm soapy water.
Clean the heating and ventilaton with a damp cloth and wipe dry.

Dry all parts thoroughly after cleaning.
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USING THE APPLIANCE

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

2. Put the sections on to a power base.

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

4. Plug and turn on the appliance by putiing the switch to the position “ON”, the indicator light becomes red. Set the temperature of the food dryer.

Temperature mode advices:

- Herbs 35-40°

- Yoghurt/Proving 40°

- Mashrooms 50-55°

- Vegetables 50-55°

- Fruit 55-60°

- Meat, Fish 65-70°

- Marmalade 75°

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

6. Unplug the appliance.

NOTE: Foreven drying result, it is recommended to change the position of rays from ime to ime during operation.

ADITIONAL INSTRUCTION
e Wash products before puting 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 tickness of pieces into which it is sliced efc.
Some of the fruit can be covered by its natural protecive layerand that is why the duration of drying may increase. To avoid this matter it is betier to boil products for about 1-2 minutes and
than put it o cold water and rug afler 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 pleasanty, youcan add cinnamon or coconut swit.

DRYING VEGETABLES
Wash the vegetables.
Take out the pit and cut off the spoiled parts.
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Slice into pieces which you can place freely between the sections. - Itis betier 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 evenwarm products into containers for its further storage

TABLE OF PREPARING THE FRUITS FOR DRYING

pieces or segments

Name Preparing Condition afterdrying | Duration of drying
Apricot Slice it and take out the pit Soft 13-28
Orange peel Cutit o long stripes Fragile 8-16
Pine apple (fresh) Peel it and slice into pieces or square parts Hard 6-36
Pine apple (tnned) 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 fo cut it Soft 8-38
Cherry ltis 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 Cutinto 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 itinto round Soft 4-15

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

TABLE OF PREPARING VEGETABLES FOR DRYING

Name Preparing Condition after drying Duration of drying
Artichoke Cutit to stripes (3-4mm thickness) Fragile 5-13
Egg-plant Peel it and slice it into pieces (6-12mm thickness) Fragile 6-18
Broccoli Peel itand 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 il become fransparent Fragile 8-26
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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 fill it becomes soft Hard 6-16
Potato Slice it . boil for about 8-10min Crispy 8-30
Onion Slice itinto thin round pieces Crispy 8-14
Carrot Boil il becomes soft .Shred it or slice info round pieces . Crispy 8-14
Cucumber Peel it and slice into round pieces(12mm thickness) Hard 6-18
Sweet pepper Cutit to stripes or to round pieces(6mm thickness).Take out the Crispy 4-14

heart
Piquant pepper | Noneedfo cutit Hard 8-14
Parsley Put the leafs into sections Crispy 2-10
Tomato Peel it. Cut it into pieces or info 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 il 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 difier 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 eflective drying. It is recommended to pickle the meat before drying for saving its natural
taste and to make the meat softer. Itis 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 rom meat Slice into 0, 5 cm thick strips. Combine all remaining ingredients in a bowl and mix with beef strips. Cover and refrigerate 6 - 8 hours or overnight Then drain
off all excess marinade. Spread beef strips on every food tray and close the door. Set temperature to 70°C and turn on the dehydrator for 6 - 10 hours.

Use as many food frays as necessary.
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FISH JERKY
Ingredients:

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

Ground black pepper

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

TURKEY JERKY
Ingredients:

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

Salt - 30g.

Sugar - 20g.
Paprika powder

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

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

Use as many food frays as necessary.

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

Milk, cream, baked mik —1 1.

Yoghurt culture — 1 bag.

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

PROVING DOUGH

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

Dried apricots — 150g.

Dried prune - 150g.

Pignolia nuts — 50g.

Shelled walnuts — 50g.

Wash dried fruits, dry on paper towel and finely chop with blender. Finely crush nuts. Combine all prepared ingredients in a bowl. Shape the mix into snack bars of preferable size.
Set the food tray fo the guide of the dehydrator and spread snack bars inside. Close the door. Set temperature to 50 - 70°C and furn on the dehydrator for 6 — 10 hours or overnight.
Use as many food frays 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 sfirring constantly, and then mix with blender. Add vanilla sugar and simmer stirring
constantly untl smooth and thick. Grease marmalade trays and pour 2 —5 mm tick layer of apricot puree on the fray 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 untl smooth. Grease marmalade trays and pour 2 - 5 mm thick layer of apricot puree on the
tray 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, cutinto pieces, make rolls and
sprinkle with sugar powder.

CLEANING AND MAINTENANCE

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

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

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

e Clean the heating and ventilaton with a damp cloth and wipe dry.

e Do notuse 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 5t
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 nofice. Please check when purchasing device.
Production branch:

Cosmos Far View International Limited

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

Made in China

UKR MOCIBHUK 3 EKCNNYATALII

3AXOOW BE3INEKK

YBaxHO Npo4mUTanTe AaHy iHCTpyKLilo nepes ekcnnyarTajeto npunagy i 36epexithb ii Ang aosinok Hagani.

e [lepeq nepLmm BKIKUYEHHSM NEPEBIPTe, YU BiANOBIAAIOTb TEXHIYHI XapaKT epucT nkv BUpoDy, 3a3HadueHi B MapkoBaHHi, eNeKT pOXUBNEHHIO Y Balilt nokanbHilt Mepexi.

e BukopucToByiiTe Tinbku B noByTOoBWX Linsx. Mpunag He NpusHayeHuit Ans NpOMUCTIOBOrO 3aCTOCYBaHHS.

e He BUKOPUCTOBYMTE N03a NPUMILLEHHAMM.

e He sanuwaiiTe npauotouuii npunag Ges gornsay.

e He BMKOPUCTOBYMTE NpUNaz 3 NOLLKOMKEHUM MEPEXHUM LUIHYPOM 260 iHLIMMM NOLIKOLKEHHSIMU.

o CrexTe, o0 MepPeXHUIA LUHYP HEe TOPKABCS FOCT PUX KParoK i rapsiunx NoOBEPXOHb.

He TAMHITb, He NepekpyyynTe | He HAMOTYITe MEPEXHUIA LUHYP HABKOO KOpnycy Npunagy.

MMpw BiOKMOYEHHI NpUNaay Big MEPEXi XUBMNEHHS HE TATHITb 32 MEPEXHWA LLHYP, BepiTbCs TiNbKW 3@ BUNKY.

He HamaraiiTecs camocTiliHO peMOHTYyBaTw npunag, Mpy BUHWKHEHHI HENONMaAoK 3BEpTaNTecs A0 HANBIMKYOro CEpBICHOMO LEHTPY.

BukopuCTaHHs He pekOMeHI0BaHUX JOAATKOBUX NPUHANEXHOCTen Moxe ByTu HebesneyHum abo Npu3BecTu 40 NOLLKOLKEHHS Npunagy.

3aBxau BigkntovaiiTe Npunag Big enekTPoOMepexi nepes YMILEHHSM i SKLL0 B HAM He kopucTyeTecs.

YBATA: He BukopucToByiiTe npunag no6nv3y BaHH, pakoBUH abo iHWKUX EMKOCTEN, 3aM0BHEHX BOLOHO.

e 1l06 yHUKHYTM BpaXeHHS €NEKT PUYHIM CTPYMOM i 3aropsiHHS, HE 3aHyprOATe npunag y Boay abo iHwi piguHu. Akwo Le Binbynocs, HerainHO BiOKIHOMITL MOTO Bif eNEKTPOMEPEXi | 3BEPHITbCS A0
CEpPBICHOrO LieHTpY Ans NepeBipKu.

e [lpunag He NpU3HAYEHWI AN BUKOPUCT HHS MIOAbMI 3 (DI3NYHUMM | NCUXIYHUMU OBMEKEHHSIMM (Y TOMY YMCTi AiTbMN), L0 He MAKOTb JOCBIQY NOBOMKEHHS 3 aHUM NpunagoM. Y Takux Bunagkax
KOpMCTYBaY NOBUHEH By Tu NonepeaHbO NPOIHCT PyKT OBAHWIA NMIOAVHOM0, L0 BiANoBigae 3a oro 6eaneky.

e He sanuwaiite BkMioYeHU npunag 6e3 Harnsy.

e BcraHoBnionTe Npunag Ha piBHy, CTilKy | TEPMOCTIKY NOBEPXHIO.

e 3abopoHsieTbCs po3bupaTy, 3MiHIOBaTM abo HamaraTucs PEMOHTYBAT M Npunag, camocCT ifMHO.

o 3abopoHsETbCA HakpuBaTy Npunag abo YnmMock 6MOKYBaTM BEHTUNALMHI OTBOPW NpKUagy nig vyac noro pobotu.

o 3abe3nevymnTe BiNbHWUI1 NPOCTIp HABKOMO CyLLapki nig yac i poboTn He MeHLwe 5 ¢ 3 ycix BokiB, 06 3a6e3neunT AOCTaTHI0 BEHT UNALL0.

e BcraHoBntoiTe i 36epiranTe cywapky i i getani ganeko Big mKepen Tenna (Hanpuknag, KyXoHHoi nuTv). 3abopoHseTbCs nigaaBaTy cyLwapky abo i aeTani Bnamsy Temnepatypu noHag 90°C.

o [lepen TvM, K BIOKMIOYMT M CyLLAPKY Bif, €NEKT POMEPEXi, BUKMIOYITb ii KHOMKOK BKIIIOYEHHSA/BUKIIIOYEHHS.
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e He TOpKaiTeCh rapsunx NOBEPXOHb Npunagy, Wob YHUKHYTW ONIKIB, @ TAKOX CTEXTE, W06 npaLooymii npunag He CTUKaBCs 3 3aiMUCT MMM MaT epianamu.
3abopoHsieTbest He3nepepBHO BUKOPUCT OBYBATM CyLwapKy binbe 72 roguH (35-45°C). daTw it OXONOHY T NPOTSArOM, K MiHIMyM, 2 rOgMH Nepes TUM, ik 3HOBY BUKOPUCT OBYBaTU.
3abopoHsieTbes Be3nepepBHO BUKOPUCTOBYBAT M cyLLapky binbLue 48 roguH (45-55°C). [laTn il 0XONOHY T NPOTAroM, ik MiHiMyM, 2 roguH nepez TUM, ik 3HOBY BUKOPUCT OBYBaTHU.
3abopoHsieTbes GeanepepBHO BMKOPUCT OBYBAT M CyLuapky binblue 24 roguH (55-70°C). laTmnih 0XONOHYTM NPOTAroM, Sik MiHiMyM, 2 roauH Nepes TVM, Ik 3HOBY BUKOPUCT OBYBaTH.
He nepeBuLLyiiTe Yac poboTH, BKa3aHuiA B LibOMY KEPIBHULTBI.
Cywwapka Ta 'l geTani He Npu3HadeHi Ang MUTTS B NOCY AOMUAHIA MaLLUHI.
BukopucT aHHs geTanen, Wo He pekoMeHA0BaHi BYUPOBHMKOM, MOXE NMPU3BECT W O HELLACHOTO BUMaAKY .
e He ponyckaiTe, Wo6 LWHYP XMBIEHHS 3BMCAB 3 kpato cTona abo CTUKaBCA 3 rapsyuMn NOBEPXHSAMM.
e 3ab0pOHAETHLCA 30aBMOBATY LUHYP XMBIEHHS abo CTaBUTU Ha HbOrO BaXKi NpeaMeTH.

YBAT'A: Cywiapky cfig BUKOPWUCTOBYBATH TifbKi HA TEPMOCT iMKUX NOBEPXHSX, PO3MID NOBEPXHi NOBUHEH BYTW HE MEHLUE MIIOLLi OCHOBM CyLLUAPKM.

I'IEPE,u NEPWIMM BUKOPUCTAHHAM

lNepen NepLMM BUKOPUCT aHHAM PeT eflbHO BUMMIAT € KPULLKY i 3MiHHI CeKLjii npunagy ¢ AoLaBaHHSM MUIO4Oro 3acoby.
basy V1BNEHHs NPOTPIiTb BOMOTOK TKAHMHOI i Hi B AKOMY Pasi He 3aHypIOUTE i He 0BNIMBANT € BOAOH.

OYULLEHHA | aornan

Y nepiog ekcnnyartauii perynsipHo 04uLLaiT e NOBEPXHI LALLMMYHKL Bif Xupy i 6pyay. [Ans umileHHs feTanei He Crif 3aCTOCOBYBATW HaxdaYHWiA nanip, kpeigy, nicok Ta iHLWi abpa3uBHi MaTepiany,
LU0 MOXYTb 3iNCyBaTu NOBEPXHI Npunagy.

MNepen 4nLieHHsIM 0DOB'A3KOBO BIAKMIOMITb NpUnag Bif enektpomepexi. JaiTe npunagosi LiNKoM OXOMOHYTH.

[MpOTpiTb 30BHILLHI MOBEPXHI NPUNaay BOMOTOK raHYipoO4KOI0 3 MUIOYMM 3aCOBOM.

LL{06 yHUKHYT W BPaXeHHs eNeKT pU4HIM CT PYMOM i 3aropsiHHsl, He 3aHy plonT e Ba3y Npunagdy i HarpiBanbHi enemeHTn y Boay abo iHLi pignHu.

TEXHIYHI XAPAKTEPUCTUKK

EnektpoxumBneHHs
230B ~50 Ty

FAPAHTIA1 HE NOWMPIOETLCA HA BUOATKOBI MATEPIANW (®INbTPU, KEPAMIYHI TA AHTUMPUTAPHI NOKPUTTA, F'YMOBI YLLINTbHIOBAYI TA [HLLI)

[laTy BWrOTOBMIEHHS Npunagy MOXHA 3HAWTW Ha CepiiHOMY HOMepi, pO3TalOBaHOMY Ha igeHTudikaliiHoMy cTikepi Ha kopobui Bupoby i/abo Ha cTikepi Ha camomy Bupobi. CepiHun Homep
cknagaeTbes 3 13 3HakiB, 4-1 i 5-1 3HaKu NO3HAYaT b MicsiLb, 6-1 i 7-1 NO3HAYAOT b PiK BUTOTOBNEHHS Npunagy.

Bupo6Huk Ha cBiit poscyp i 6e3 gogaTKoBMX MOBIGOMIIEHb MOXE 3MIHIOBATW KOMMMEKT aLlito, 30BHILLHI BUINAA, kpaiHy BUPOBHULTBA, TEPMIH rapaHTil i TeXHi4YHi xapakTepucT uki mogeni. MNepesipanTte B
MOMEHT OTpUMaHHS TOBapy.

BupoGHuk:

Cosmos Far View Internatonal Limited

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

3pobneHo B Kutai

KAZ MAVOANAHY BOMbIHLLA HY¥CKAYIbIK

KAYINCI3AOIK LWAPAJAPGI

AcnanTtel nNavganaHap angbliHaa OCbl HYCKayIblKTbl MYKUSIT OKbIHBI3 XKOHEe KeMiH aHblKTama any yLiH cakTan KOMbIHpI3.
e ArnFawkbl KOCy angbliHaa OyMbIMHbIH TaHOanayblHOa KOPCETIIEH TEXHUKanblK cuaTramarnapbl >KEPrifikTi KeniHidgeri aNeKTp KOPEeKTeHyre Calkec KeneTiHiH
TEKCEPIHI3.
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Tek TYpMbICTbIK MakcaTtra nanganaHbiHbi3. Acnan eHepkacianTe KongaHyfa apHanmaraH.

XKeninik Gaybl 3akbiMaaHFaH Hemece backa 3akbivgapbl 6ap acnanTbl nanganaHbaHbI3.

XKeninik Gay eTkip weTrep MeH biCTblK GeTrepre TMMeyiH GankaHbI3.

XKeninik Gayabl acnan KOpnyCbliHbIH, alHanacblHa OpamaHbi3, OypamaHpI3 XXoHe TapTraHbI3.

AcnanTbl KOPEKTEHy >XeniCiHeH axblpaTkaHga eninik 6ayabl TapTan, Tek allafaH yCTaHpI3.

AcnanTbl ©3 6eTiMeH xeHAeyre TbipbicnaHbi3. Akay TyblHAAraH >XaFfanaa XakblH OpHanackaH CEepBUCTIK opTarbIkka >KOIbIFbIHbIS.
KeHec GepinvereH KocbiMLIa Kepek-XapakTbl ManganaHcaHpl3, Kayin TeHyi Hemece acnan 3akbiMgaHybl MYMKiH.

Acnantbl Tasanay angbliHAa XKaHe OHbl NanganaHbacaHpl3 bUFKM ANEKTP XKemigeH axblpaTbiHbI3.

HA3AP AYOAPbIHbI3: AcnanTbl cy TonfaH BaHHa, pakoBUHa HeMece 6acKka biabiCTapAbliH KacbiHAa nanganaHb6aHbI3.

OnekTp TOK coknay aHe TyTaHbay YLWiH acnantbl cyfa Hemece 6acka cyublkTbikka 6aTtbipmaHpbld3. Erep 6yn 6ona kanca, oHbl GipAeH anekTp XenigeH axblpaTbim,
Tekcepy YLUIH CePBUCTIK opTasnblkka >KOSbIFbIHbI3.

Acnan dmaukanblk XaHe Ncuxukanblk LekTeynepi 6ap, ocbl acnantel NanganaHy Texipubeci ok agampapMeH (COHbIH iWwinae GananapMeH) nawganaHbiyfa
apHanmaraH. bynxafganga navpanaHylbiHbl OHbIH, KayincisgiriHe xayan 6epeTiH agam angblH ana Ynpety Kepek.

Kocy acnantbl kapaycbl3 KangblpMaHbI3.

AcnanTbl Teric, TypakTbl XX8He bICTbIKKa Te3iMAi Kepre opHaTbIHpbI3.

AcnanTbl awyfa, esrepTyre Hemece e3iriHeH XXeHaeyre TbipbiCyfa TblMbIM CanblHaAbI.

AcnanTbl >xabyfa Hemece XyMbIC Ke3iHae acnanTblH XenaeTy caHpinaynapbiH OipgeHeMeH Kypcaynayfa TbiibiM canblHagbl.

KenTiprilwn anHanackliHOa OHbIH, XXYMbIChl 6apbICbIHAA XETKIMIKTI XKenaeTyi kKamTamachi3 €Ty YLUiH XXaH-XafFblHaH KeM JereHie 5 CM epkiH KeHICTIKTi KaMTamachI3
€TiHj3.

KenTipriwTi eHe OHbIH GenLekTepiH Xbirly Ke3[AepiHEH TbiC OpHATLIHbI3 XXOHEe CakTaHbI3 (Mbicarnbl, ac yw nnutackl). KenTipriwT >xeHe OHbIH GenwektepiH 90°C-
OEH XOFapbl TemnepaTtypaHblH acepiHe KangblpMaHbI3.

KenTipriwti anekTp eniciHeH eLlipep anabiHAa, OHbl KOCY/eLipy TyMMeLliriMeH eLuipiHi3.

Kywnin kanvay yLwiH acnanTelH bICTelK 6eTTepiHe »aHacnaHbl3, COHbIMEH KaTap >XKYMbIC iCTEN TypFaH acnanTbiH TyTaHFbIL MaTepuangapra TUMereHiH
KagaranaHbl3.

KenTipriwTi y3gikci3 72 caratraH apTblk KongaHyfa TbibiM canbiHagbl (35-45°C). Kaiita konpgaHap angbliHOa OHbl KeM AereHae 2 carat 60Mbl CybITbIHbI3.
KenTipriwTi y34ikci3 48 caratraH apTblk KongaHyfa TbiibiM canbiHagbl (45-55°C). Kanta kongaHap angbiHOa OHbl KeM AereHae 2 carat OoMbl CYbITbIHbI3.
KenTipriwTi y34ikci3 48 caratraH apTblk KongaHyfa TbiibiM canbiHagbl (55-70°C). Kanta kongaHap angbiHA4a OHbl KEM AereHae 2 caraTt OoWbl CYbITbIHbI3.

Ocbl HyCKayrbIKTa KOPCETINTEH XXYMbIC YaKbITblH aCcblpMaHpI3.

KenTipril neH oHbIH GenwekTepi biabIC XYYy MaLLMHECIHAE XYyFa apHanMaraH.

OHaipywi keHec GepmereH OenwiekTepai KongaHy >kasatarbiM Kargaira akenyi MyMKiH.

KopekTteHaipy OayblHbIH YCTen WeTiIHEH TYCipMEeHi3 HeMece bICTblK beTrepre TurisbeHis. KopekteHaipy OayblH KbiCyFa HEMECe OfaH ayblp 3aTrap KOtoFa ThibiM
canblHaabl.

HASAP AYOAPbLIHbI3: KenTipriwTi Tek bicTblkka Tesimai 6eTrepae faHa KongaHFaH >keH, OeTTiH Menwiepi KenTipriw HeridiHiH aymarbiHaH a3 6onmaybl TviC.

ANFALLKbl NAMOANAHY ANAbIHOA

Anfaw KongaHap angblHaa KaknakTbl )XeHe acnantbliH anblH6anbl cekuusnapbIH Xyy KypasbiH KOCa OTbIpbIn, MYKUSIT XYbIHbI3.
KopekTeHaipy Heri3iH AbIMKbIN MaTaMeH CYPTiHi3 XaHe eLlKallaH cyFa 6atblpMaHbI3 )XoHe Cy KyNMaHbI3.

TA3AJIAY XKOHE KYTY

AcnanTbl Tasanap anablHAa bINFY OLWipin OTbIPbIHbI3.
MoTopnbik 651orbl 6ap kopnycTbl, anekTp 6ay xaHe allaHbl CyFa Hemece Hacka CyiibIKTbIKKa ellKallaH 6aTbipMaHbl3. KopnycTbl AbIMKbIN MaTaMeH CYpTNeHI3.
AcnanTbl Tasanay yLiH abpasueTi Xyy KypangapbliH KonaaHbaHbi3.
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TEXHUKAJIbIK CUNMATTAMAIAPDI

AneKTp KOpeKTeHy
230 B ~50 Ty

KENINAQIK WbiFbIH MATEPUANOAPbBIHA (CY3INNEP, KEPAMUKAIbIK JXXOHE KYIOIE KAPCbl XXABbIHObUIAP, PE3VWMHA HbIFbI3OAYbIWUTAP MEH
BACKAIIAP) TAPAIIMAWUObI.

Acnan »acany KyHiH OynbiM KopabblHOarbl COMKECTEHAIPY CTUKepiHAe XoHe/Hemece OyMbIMHbLIH e3iHaeri cTukepae Tabyra Gonagbl. Cepusanbik Hemip 13 GenrigeH
Typagbl, 4-wi xeHe 5-wi 6enri acnanTblH Xacany anbiH, 6-lWbl XXeHe 7-wWi 6enri XbibiH Gingipeai.

OHaipywi acnanTblH, An3alHbl MEH TEXHUKanbIK cunatramanapbiH angblH ana ecKkeTnen e3repTy KyKbifblH 63iHae Kangblpagb.

©OHaipyuwi 3aybIT:

Cosmos Far View International Limited

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

KblTariga acanfaH

BLR KIPAYHILTBA NA 3KCMNYATALIbII

MEPbI BACNEKI

YBaxmisa npaubITaiiLe Aa3eHY 0 IHCT Py kLI Nepaj sKkcnnyaTalpisi npbIbopa i 3axasaelle fe AnA iHpapMaLpli ¥ faneilubim.

e [lepag nepluanayarKoBbIM YKIKY3HHEM NpaBepLe, Li aanaBsaatolb T3XHIYHbIS XapaKT apbICT biKi Bbipaba, NasHavyaHbIs Ha MapKipoyLibl, aMeKTpacinkaBaHHio ¥ Ballai nakanbHaii ceTubl.

e BbikapbicToyBaiiLe TOnbKi Y NobbITaBbix M3Tax. [MpbiOOp He Npbi3HaYaHbl A1s NpambICrioBara YxXbIBaHHS.

e He BblkapbICTOyBaliLe Na-3a NamALLKaHHAMI.

e He nakiganue npauytodbl npsibop 6e3 Harnsay.

e He BblkapbICTOYBaLe NpbIOOp 3 NaLLKOMKAHbIM CETKABbIM LHYPOM Lji iHLWbIMI NALLKOMKAHHSMI.

o CaublLg, kab ceTkaBbl LUHYP He KpaHaycs BOCT pbiX KaHTay Li rapaybix naBepxHsy.

e He udrHiue, He nepakpyyBaiilie i He HaMOTBailLle CeTkaBbl LLHYpP Bakon kopryca npbibopa.

o [lagyac agknouaHHs npbibopa af CeTKi CinkaBaHHs He LArHile 3a ceTkaBbl LWHYP, OSpbiLecsa Tonbki 3a Biganel,

e He cnpabyiue camacTtoiiHa pamaHTaBalpb npbioop. Mpbl Y3HIKHEHH Henanagak 3BApTaiLecs ¥ HaioniKaiLbl CIPBICHBI LIBHTP.

e BbikapbiCTaHHe He pakaMeHZaBaHbIX [afaTKoBbIX Mpbinagay Moxa Obllb HEBACNEYHbIM Li NMPpbIBECLi Aa NaLLKOmpKaHHs npbibopa.

e 3aycénopl apkniovaiile npblbop ag anekTpaceTki nepap YbICTKall, a Takcama kani Bol iM He kapbicT aelecs.

YBATA: He BbikapbicTOyBanLe Npbi6op nabnisy BaHHay, pakaBiH Ui iHWbIX éMiCTacysy, 3anoyHeHbIX BafoW.

e [I3ens na3bsraHHs napasbl AMEKTPbIYHBIM TOKAM i Y3rapaHHsi, He anyckaiue npbibop y Bagy Ui iHwbIs Bagkacyi. Kani rata agbbinocsi, HeagknagHa agkmtoubILe Sro af SnekT paceTki i 3BepHeLecst
C3PBICHbI LIBHTP Ans npasepki.

e [Ipbibop He Npbi3HaYaHbl ANs BbIKAPLICT aHHS NIOA3bMI 3 (i3iYHbIMI | NCIXiYHbIMI aOMexaBaHHAMI (y ThIM MKy A3eLbMi), SKis HE MatoLb JOCBeEY KapbICTaHHS Aaf3eHbIM npbibopam. Y Takix
BbiNagKax KapbICTanbHik NaBiHHbI ObiLb NansAp3gHe NpaiHCT pyKTaBaHbl YanaBekaM, SKisS agka3Batolpb 3a Aro bsacneky.

e He nakigaiiue ykntoyaHbl npbibop 6e3 Harnsgy.

e YcraHaynisailLe npbIGOP Ha POYHY!I0, YCTOMNIBYHO | T3pMAYCTOMNiBYt0 NABEPXHIO.

e 3abapaHsieyya pasbipaup, 3MsHsaLb abo cnpabaBaub YblHilb NpbIGOp camacT onHa.

e 3abapaHsieuua HakpbiBalb Npbl6op Ui YbiM-HEDYA3b OnakaBalb BEHTbINALBIAHBIS aaTyNiHbI Npbibopa Nagyac Aro npaubl.

e 3abscneyBaiiLe BOMbHY NPaCcTOpy BaKoN CyLWbIMKI Nagvac sie npausl He MeHL 3a 5 cM 3 ycix Gakoy, kab 3abscneybilb 4acCTaTKOBY O BEHT bINSALBIH.

o YcraHaynisailue i 3axoyBaeLie CyLbINky i fe 3Tani anéka af KpbliHiL Usnna (Hanpblknag, KyXoHHaii nniTbl). 3ab6apaHsiela naaBspralb CyLbINKY Li Sie A3Tani Y3A3esHHI0 TaMnepaTyp 3BbiLl
90°C.
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e [lepag ThiMSK agKMioYbILb CyLUbIMKY af AMeKT paceTkKi, BbIKIIOYbILE € KHOMKaM YKMOUYSHHS/BbIKITOUSHHS.

He pakpaHaiiecs ga rapadbix naBepxHay npsibopa, kab nasberHyub anékay, a Takcama caubiue, kab npauytousbl npblbop He AaTbikaycs 3 camasananbBaloybiMi MaTapbisiami.
3abapaHsielya becnepanbiHHa BbIKapbICTOYBaLb CyLbINKy Gonblu 3a 72 raasiHbl (35-45°C). faub €1 acTbilb Ha npausry sik MiHiMyM 2 raasiH nepag TbiM, Sk 3HOY BbIKapbICTOyBaLlb.
3abapaHsielya becnepanbiHHa BbIKapbICTOYBaLb CyLbINKy Gonbll 3a 48 ransiHbl (45-55°C). Jaub €1 acTbilb HA Npausry sk MiHiMyM 2 rafsiH nepag TbiM, sk 3HOY BbIKapbICT Oy BaLlb.
3abapaHsielya becnepanbiHHa BbIKapbICTOYBaLb CyLWbInKy Gonbll 3a 24 raasiHbl (55-70°C). Jaub €1 acTbilb HA Npausry sk MiHiMyM 2 raasiH nepag TbiM, sIK 3HOY BbIKapbICT Oy BaLlb.
He nepasbllLaiilie Yac npavbl, Ha3BaHb! Y raTbIM KipayHiLTBe.

CyLbinka i e Aatani He Npbl3HavaHbl NS MblUUs Y NocyAambliiHai MalublHE.

BbikapbICTaHHe gaTansy, He pakamMeHaaBaHbIX BbITBOPLAM, MOXa MPbIBECL 4a HALLYacHara Bbinagky.

He panyckaiiue, kab cinasbl kabenb 3Bicay 3 kpato Tony abo gaTbikaycs 3 rapadbiMi naBepxHsami. 3abapaHselya colckalb cinaebl kabenb abo cTaBilb Ha Aro LskKiA NpagmeThbl.
YBAIA: CyLwbinky BapTa BblkapbICTOYBaLb TOMbKI HA TOPMaYCTOMNIBLIX NAaBEPXHSX, NaMep NaBepXHi naBiHeH Obllb HE MEHLU NAOLWMbl NAACT aBbl CY LUbIMKI.

NEPAL MNEPLUBIM BblIKAPBICTAHHEM

* [Nepap nepLibiM BbIKAPbICT aHHEM CTapaHHa BbIMbIALE BEYKY i 37bIMHbISI CeKLbli Npbibopa 3 JagaHHeM MbliiHara CPOaKY.
« Basy cinkaBaHHs npauspbILe BiNbroTHal TKaHiHal i Hi ¥ sikiv pase He anyckaiile i He abnisaile Bagown.

UbICTKA | Jornag

+ 3aycénbl BbIkMtoyaiLe npsibop nepaa YbICTKan.
* Hikoni He anyckaille Kopmyc 3 MaTOpHbIM Oriokam, SnekTpaLUHyp i BinKy y Bagy Ui iHLyto0 Bagkaclp. MpaLipalile Kopmyc BinbroTHai aHy4kan.
* He BblkapbICTOYBaiLe Ans YbICTKi Npbibopa abpasiyHbls MblWHbIS CPOZKI.

TIXHIYHbIA XAPAKTAPBICTbIKI

AnekTpacinkaBaHHe
230B ~50Tu

FAPAHTbISI HE PACMAYCIOAXBAELILA HA PACXO[HbISl MAT3PbIANbI (®INbTPbI, KEPAMIYHbIA | AHTbINPLIFAPHbIA NAKPbILLI, F'YMOBbIA YILYbI NIbHANBHIKI, | IHWbIA)

[aTy BbiTBOpYacyi npbibopa MOXHa 3HaNCLi Ha CepblHBIM HyMapbl, SKi 3MeLdaHbl Ha iDoHT biikaLbINHBIM CThIKEPLI HA CKPbIHLbI Bbipaba iUi Ha CTbikepbl Ha caMmbiM Bbipabe. CepblitHbl Hymap
cknagaeyua 3 13 3Hakay, 4-11 i 5-1 3Haki nakassatroLb Mecsl, 6-1i 7-1 nakassatoLb rog Bbipaba npbibopa.

BbiTBOpUa Ha cBaé MepkaBaHHe i 63 4adaTKOBbIX anaBsALLMOHHAY MOXa 3MSHSLbL KaMMeKTaublto, BOHKaBbl BbIrMSA, KpaiHy BbITBOpYAcL, TAPMiH rapaHTbli i TAXHIYHbIA XapaKTapbICTbIKi Magani.
[MpaBsipaiLe y MOMaHT aTpbiMaHHs TaBapa.

BbiTBOpUA:

Cosmos Far View Internatonal Limited

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

3pobnena y Kirai
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