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RUS ®akTnyeckas KoMnnekTHOCTb AaHHOTO TOBApa MOXET OTNMYATLCA OT 3asiBNEHHOM B HACTOSLLEM PYKOBOACTBE. BHUMaTENsHO
npoBepsinTe KOMMMEKTHOCTb NPY BbiAa4Ye ToOBapa NPOAABLIOM.

KAZ Byn tayapablH HaKTbl XUHaFbl OCbl HYCKaymnblKTa XapusnaHFaHHaH 6acka 60mybl MymkiH. CaTyLubl Tayapabl 6epreH kesae
KUHAFbIH MYKUST TEKCEPIHI3.

UKR ®akTi4Ha KOMMEKTHICTb AaHOr0 TOBapYy MOXe Bifpi3HATUCA Bif 3asBNEHOI B LIbOMY NOCIOHMKY. YBaXHO NepeBipainTe
KOMMMEKTHICTb NPy BWAAYi TOBapy NpofaBLEM.

BLR ®akTblyHas kamnnekTHacLb Aaf3eHara TaBapa Moxa afpos3HiBalya aj 3asyneHan y AaaseHbiM AanamoXHiKy. Yeaxrnisa
npasspaiiLie KamMnnekTHacLb NagJac Bblgadbl TaBapa NpagayLom.

RUS Onucanue GBR Parts list BLR Kamnnekraubis UKR KomnnekraLlis KAZ KomnnekTtauus

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

2. [NoapoHb! 2. Trays 2. [MagpoHbl 2. MipooHsl 2. Hayanap

3. [NoapoHbl 4ns nactunbl 3. Marmalade trays 3. [MagpoHbl ans nacuiny 3. MinooHu ans nacTvnm 3. Mactunkanap Haya

4. basa 4, Base 4, basa 4  Baza 4. bBa3sa

5. Kworka Bkn/Bbikn. 5. On/off button 5. KHonka Ykn./Bbikn. 5' KHonka Bkr/BbIkr 5. Kocy/©w. TyimeLuiri

6. Perynatop Temnepatypsl 6. Temperature regulator 6. Parynatap Tamnepatypsl 6- PerynsTop Temneparypb 6. TemnepaTypaHbl peTTeriw
7. WnaukaTop pabotbl 7. Light indicator 7. IHobIikaTap npaubl 7: IHankaTop poGoTH 7. XKyMbIC MHAMKATOPbI

MEPbI BE3OINACHOCTU

BHumaTtensHo I'IpOLIMTaVITe AaHHYH MHCTPYKUWKO nepen 3KcnnyaTaLw|e17| an6opa 1 COXpaHUTE ee AN CnpaBokK B AanbHEMLeM.

Mepen nepeoHavanbHLIM BKMIOYEHUEM NPOBEPLTE, COOTBETCTBYIOT NU TEXHUYECKUE XapaKTEPUCTUKN M3AENNS, YKa3aHHbIE B MAPKUPOBKE, 3MeKkTponuTaHuio B Baluer nokansHon ceTy.
HasHauenue: Cylwiunka anektpuyeckas npeaHasHaveHa Ans CyLIKM OBOLLEN 1 PpyKTOB, a Takxe rpubos v Tpas. Mcnomnb3oBaThb TOMBKO B 6bITOBbIX LENsX COrNacHo 4aHHOMY PyKOBOLCTBY MO
akennyatayuu. Mpubop He npefHasHayeH Ans NPOMbILLNEHHOTO NPUMEHEHNS.

He ucnornb3oBaTh BHE NOMELLEHU.

He ncnonb3yite npubop ¢ NOBPEXAEHHbIM CETEBLIM LUHYPOM MI APYrMW NOBpEXaeHUAMU. [Tpy NOBPEXOEHUM LIHYpa NUTaHKUS, €ro 3aMeHy, BO u3bexaHne onacHoCTW, MOTyT OCYLLECTBNATh
TONBKO KBaNMULMPOBaHHbIE CNELManUCTbI — COTPYAHUKM CEPBUCHOTO LIEHTPa. HekBanuguuMpoBaHHbIN PEMOHT NPeACTaBNSET NPAMYI0 ONacHOCTb 415 NOMb3oBaTens.

CnepuTe, 4TODbI CETEBOW LUHYP HE Kacancs OCTPbIX KPOMOK 1 FOPSiMX MOBEPXHOCTEM.

He TaHuMTE, HE Nepekpy4mMBaiiTe M He HamaTblBalTe CETEBOI LUHYP BOKPYr kopnyca npubopa.

Mpw oTKIOYEHUM NpUbOpa OT CETY MUTaHNS HE TAHWTE 3a CETEBOM LWHYP, BepUTECH TOMBKO 3a BUIIKY.

3anpeLLaeTcs caMocToATENLHO PeMOHTUpOBaTh Npubop. He pasbupaitte npubop camocTosTenbHO, MK BO3HUKHOBEHWM NIOBLIX HEMCMPABHOCTEN, @ Takke Nocne nafeHus yeTponcTaa
BbIKMKOUMTE NPMOOP 13 ANEKTPUYECKON PO3ETKM M 06paTUTECH B BrIKaMLLMIA CEPBMCHBIN LIEHTP.

cnonb3oBaHue He pekoMeHA0BaHHbIX AOMOMHUTENbHBIX MPUHAANEXHOCTEN MOXET BbITb ONaCHbIM MK NPUBECTH K NOBPEXAEHMI0 npubopa.
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Bcerna oTkniovaiiTe nprbop oT 3MIEKTPOCETU Nepes YNCTKOM, UK, ecnin Bbl MM He nonb3yeTech.

Bo n3bexaHune nopaxeHus SNeKTPUYECKMM TOKOM 1 BO3ropaHusi, He norpyxanTe npubop B BOAY UK Apyrue XnakocTu. Ecnm aTo npousoLuno, HEMEANEHHO OTKITIOUNTE €ro OT 3NEKTPOCETH
0bpaTuTeCh B CEPBUCHBIN LIEHTP ANS NPOBEPKY.

lMonaaaHue Bnaru B 0TBEPCTUS BEHTUMNSALMOHHON KaMepbl HeJonyCTUMO

Mpubop He NpegHa3Ha4eH Anst UCMONb30BAHWS NULAMM (BKMIOYAs LETEN) C NOHMKEHHBIMM (PUNYECKMMM, HYYBCTBEHHBIMU UMM YMCTBEHHBIMU CMOCOBHOCTSMW MM NPW OTCYTCTBUM Y HUX OMbITa
WIW 3HAHWA, ECIIN OHW He HaXOAATCS MOA KOHTPOMEM UNK He MPOMHCTPYKTMPOBaHb! 06 1Cnonb3oBaHuM npubopa nuLoM, OTBETCTBEHHBIM 3a UX Be30macHOCTb. [leT JOMmKHbI HaXoaUTLCS Mog
KOHTPONEM Ans HeAONYLEHUs Urpbl C MPUBOpOM.

YcTaHaBnuBanTe npubop Ha POBHYIO, YCTONYMBYIO 1 TEPMOCTOIKYH NMOBEPXHOCTb.

3anpeLyaetcsa pa3dupatb, AMEHSTb UMM MbITATbCA YUHUTL NPUBOP CAMOCTOSTENBHO.

3anpetlyaeTcs HakpbiBaTb Npubop UK YeM-nnbo 6RoKMPOBaTL BEHTUNALMOHHBIE OTBEPCTUS Npubopa Bo BpeMs ero paboTsl.

O6ecneumBalite cBO6OAHOE NPOCTPAHCTBO BOKPYT CYLUUIKW BO BpeMsi ee paboTbl He MeHee 5 ¢M co BceX CTOPOH, 4ToObl 06eCneymTb OCTAaTOMHYH0 BEHTUMALMIO.

YcTaHaBnMBanTe 1 XpaHuTe CYLUWIIKY M ee JeTanu B4anu OT MCTOYHWKOB Tenma (Hanpumep, KyXOHHON NAnTbI). 3anpeLLaeTcs noaBeprath CYLUMIKY UK ee AeTanu BO3AENCTBIK TeMnepaTtypbl
cBbiwe 90°C.

He npukacainTech K ropsiynm noBepxHOCTAM npubopa, 4tobbl 3bexatb 0K0roB, a Takke cneaute, 4tobbl paboTatoLwmit npubop He conpukacancs ¢ BOCMaMEHSIOWMMCS MaTepuanamu.

Mpw paboTe cywmnkv npu Temnepatype 35-45°C HenpepbIBHOE MCNONb30BaHKe CYLUMIKW He JOMKHO NpeBbIwaTth 72 Yacos. [aTb npubopy OCTbITb B TEYEHWE Kak MUHUMYM 2X 4acoB Nepes Tem,
Kak CHOBa 1CMonL30BaTth.

Mpw paboTe cylwumnku npu TemnepaTtype 45-55°C HenpepbIBHOE MCNONb30BaHMe CYLUUIKW He JOMKHO NpeBbiwaTth 48 yacos. [Jatb npubopy OCTLITb B TEYEHWE Kak MUHUMYM 2X 4acoB Nepes Tem,
kak CHOBa UCMoMb30BaTh.

Mpw paboTe cywmnku npu Temnepatype 55-70°C HenpepbIBHOE UCMONB30BAHME CYLUUIKI HE AOMKHO NpeBbiwaTh 24 Yacos. [laTb Npubopy OCTbITb B TEUEHME Kak MUHUMYM 2X YacoB Nepeq TeMm,
kak CHOBa UCMOMb30BaTh.

Cywwwurnka v ee fetanu He MpeaHasHayeHbl 411 MbITbsl B TOCYA0OMOEYHON MaLUVHE.

BHUMAHMUE: 3anpeluaeTcs ycTaHaBNMBaTb CYLUMIKY Ha BOCTIIAMEHSAIOLLMECS NOBEPXHOCTY (HanpuMep, Ha AepeBsiHHbINA CTOM UMK ckaTepTb). 3anpeLLaeTcs UCoMb3oBaTh CYLUMIKY Ha CTEKMSHHbIX
CTOMaX UNu Apyrol cTeknsaHHoi MeGenu. Cywwnmky crieayeT UCroNb3oBaTh TOMbKO Ha TEPMOCTONKMX NMOBEPXHOCTSIX, pa3Mep NOBEPXHOCTM OMKeH ObITb He MEHEe NIOLLaAN OCHOBaHMS CyLLNIKN.
HecobnioaeHue ykasaHHbIX Mep Ge30MacHOCTM MOXKET NMPUBECTY K BbIXOAY NpKbOpa 13 CTPOSI, MOPAXKEHMIO AMEKTPUYECKIM TOKOM W/WM BO3ropaHuIo.

NEPEQ NEPBbIM UCMONb3OBAHMUEM

lMepen nepBbIM UCMONB30BAHWEM TLLATENBHO BEIMOMTE KPBILLKY 1 CbEMHYHO ABEPLY Npubopa ¢ obaBneHneM MOILLEro CpeacTBa.
Basy nuTaHus NpoTpuTe BNaXHOI TKAHbIO 1 HU B KOEM Cry4ae He norpyxainTe 1 He 06nmBanTe BOAOMN.

UCNOJIb3OBAHUE NMPUBOPA

lMonoxwTe 3apaHee NPUroToBMEHHbIE NPOAYKTLI HA CbeMHbIe CeKLW. CeKLmu AOMmKHbI ObiTb NOMELLEHbI B ANEKTPOCYLLUMIKY TakuM 0Bpa3oM, 4Tobbl BO3LyX MOr CBOBOAHO LMPKYNUPOBaTh MeXay
HUMK. [103TOMY He PeKOMEHIYETCS KNacTb Ha CEKLMM MHOTO NPOAYKTOB W HaKNaAbliBaTb NPOAYKTLI APYr Ha Apyra.
YcTaHoBuUTE Cekumm Ha 6asy. BbicoTa cekLmin MOXeT N3MeHsTbCS MyTem NOBOpOTa cekumm Ha 180 rpagycos.
Hakpoiite npubop KpbILLKOW U HE CHUMAMTE €€ Ha NPOTSHKEHUM CYLLKM.

MMopKntounTe SNEKTPOCYLLMIIKY K CETW SMEeKTpOnuUTaHus. Haxmute Ha kHonKy Bkn/Boikn.

C nomoLLbto perynsiTopa TemnepaTypbl yCTaHoBUTe TeMnepaTypy paboThbl CyLUUIKM:

3eneHb 35-40°C

Worypr/tecto 40°C

Ipnbbl 50-55°C

Osoww 50-55°C

OpykTbl — 55-60°C

Msico, pbiba 65-70° C

Mactuna - 75°C




e [lo OKOHYAHWUM CYLLKV NEpPEeBeamnTe PErynsaTop B MUHUMANbHOE NOMOXEHNE U BbIKIOUMTE MPUBOP, HaxkaB Ha KHOMKY Bkn/Bbikn. OTkmtounte Npubop OT 3eKTpoceTu.

AOMONHUTENBHO:
o  MotTe npogyKkThl nepea cyLukoit. Mepen Tem, kak NOMECTUTb UX B NPUBOP, HEOBXOAMMO BbITEPETH UX HACYXO.
e  BbIpexbTe UCMOpYeHHbIe YacTy U3 NPOLYKTOB, NPU HANMYMM TaKOBbIX.
o [lopexbTe NPOLYKTbI Ha KyCOUKM, YTODLI MX MOXHO ObINo CBOGOLHO Pa3NOXNTb HA CeKUMSAX. [nMTENbHOCTD CYLUKM 3aBUCUT OT TOLLMHBI KYCOUKOB.
o  PekoMeHyeTCs MeHSITb NONOXEHWE CEKLWI Kaxzble HECKOMbKO YacoB, YTobbl BCe MPOAYKTbI MOACYLUMIMCH [0 KENaeMon CTENEHM, - BEPXHIO CEKLMO NOMECTUTb bninxe k 6ase nuTaHus, a
HWXHIOK HaBepX. Takke CEeKLUM C BbICYLLIEHHbIM NPOYKTOM MOXHO youpaTb.
MPUMEYAHWE: onuTenbHOCTb CyLUKM, yKa3aHHast B AaHHOM PYKOBOACTBe, NpubnuantensHa. OHa MOXET 3aBUCETb OT TeMNepaTypbl B MOMELLEHNUN, YPOBHS BIAXXHOCTW NPOAYKTOB, TOMLMHbI KYCOYKOB.

CYLWKA ®PYKTOB:
1. HekoTopble (pyKkTbl MOTYT GbITh MOKPLITHI BOCKOM MK 06paboTaHbl XuMukaTamu, B 3TOM Cryyae ux JOCTaTouHO 064aTh KUMSATKOM, MOMbITb B XONOAHOM NPOTOYHON BOAE U 0BCYLINT.
2. BblpexbTe KOCTOUKM U UCTIOPYEHHBIE YHACTKM.
3. lMopexbTe Ha Kycoukm
4.  YtoObl pyKTbl HE MOTYCKHENM, OMYCTUTE Hape3aHHbIEe KYCOUKM (OPYKTOB B HATyparibHbIA MMMOHHBINA UMW aHAHACOBbIA COK, OCTABbTE HA HECKOMbKO MUHYT, MOCNE Yero HEMHOrO MpOoCyWuUTe U
BblKNafbIBaiTe Ha CEKLMM.
5. Ecnu Bbl xotuTe npugats pyktam ONOMHUTENbHbIA NPUSTHBIA apoMaT, 4o6aBbTe KOPULLY UK BAHWIMH.

CYLLKA OBOLLEW:
1. PekomeHpayeTcs 064aTh OBOLLM KUMATKOM, 3aTEM NPOMbITb B XONOAHOM BOAE W 0BCYLINT.
2. BblpexbTe KOCTOUKM M UCTIOPYEHHBIE YHaCTKM. MopexbTe Ha KyCOUKN.

CYLLKA TPAB:
1. PekomeHayeTcs CyLUMTb MONOALIE NUCTbS 1 Nobery.
2. Tlocne cywwku cnepyeT NOMECTUTb TpaBbl B GyMaxHbIe NaKeThl UMM CTEKMSAHHbIE EMKOCTW M NONOXMUTL B TEMHOE MPOXMaZgHOe MEecCTo.

XpaHeHne cyXxothpyKTOB:
® He knaguTe Ha xpaHeHue Tennble U ropsune NpoaykThl. [laiTe UM OCTbITb.
® EMKOCTMW 7151 XpaHEHNS! JOMKHbI ObITb YUCTHIMU U CyXUMN
® [Ina nydien COXpPaHHOCTW BbICYLUEHHBIX (PPYKTOB PEKOMEHAYEeTCS WCMONb30BaTb CTEKMSHHbIE €MKOCTM C METannMYeCcKMMMU KpbilKamu, M XpaHUTb UX B CYXOM MPOXNagHOM MecTe npw
Temnepartype 5-20°C.
® Ha npoTskeHUM NepBor HeAEenM Nocrne BbICYLUMBAHUS PEKOMEHAYETCS NPOBEPSTL Hannumue Bari B eMKOCTW. ECnin oHa ecTb, 3HaUMT NPOAYKTbI BbICYLIEHbI HEAOCTATOYHO XOPOLLO M JOIMKHbI BbITb
BbICYLLEHbI eLLe pa3.

PEKOMEHOALIWK NO NOArOTOBKE NMPOAYKTOB K CYLUKE

NPEOBAPUTEJIbHAA MOATOTOBKA ®PYKTOB K CYLLIKE

MpenBapuTenbHas NOATOTOBKA (OPYKTOB K CYLLKE COXPaHSET UX HAaTyparbHbIi LIBET, BKYC M apomar.

Hwxe npeacTaBneHbl peKOMEHAALMN Mo NOATOTOBKE (PPYKTOB K CYLLKE:

BosbmuTe 4 cTakaHa coka (enaTenbHo HaTypanbHoro). Cok JoMmKeH COOTBETCTBOBATL (PpyKTaM, KoTopble Bbl nogrotasnusaete k cyluke. Hanpumep, ans a6nok ucnonb3ymnte s6royHbIi Cok.
CmeluaiiTe COK C ABYMS CTakaHamu BOZbl 1 NOMECTUTE B 3Ty BOZY NPeABapUTENbLHO 3aroToBneHHble pykTbl. CycTs 2 Yaca BbITpUTE (OPYKThI HACYXO W NMPUCTYNaNTe K CYLLKe.



Mpopykr
AnA CyLWKK

ABPVKOC

AHAHAC
(cBexwn)

BAHAHbI

BMHOIPAL
NHXNP
BULLIHA

MPYLLN

NMEPCUK

ABNOKN

MoaroToBka

HapesaTb NonoBuHKaMm, MOSIOKMTb CPE3OM
BBEPX

Oumnctuts, Hape3aTb IOMTUKaMU

OumncTuTh, Hape3aTb NOMTUKaMK (TOMLLUHON
3-4 mm)
Llenmkom

lMope3aTb AONbKaMMm.
Lienunkom
MMoumncTUTbL M Nope3aTh JOSTbKaMMU.

I'IopeaaTb nononam, BbITalTb KOCTOUKY,
Korga CbpyKT HanosmnoBUHY NOACOXHET

MouncTutb, Bblpe3aTb cepaLeBnHy, HapesaTtb

KoHcucTeHuus
nocne CyLKu

Markas

XecTKad

XpycTsilas
Msirkas
kecTkas

XKecTKad
Markas

Markas

MArkas

Bpems cyuiku,
yac.

13-28

6-36

8-38
8-38
6-26
8-26

8-30

10-34

4-15

Kyco4kamun unu noMmTukammu

lpumeyaHne: ykasaHHOE BPEMS CyLUKW SBASETC NPUORM3UTENbHBIM U MOXET BapbupoBaTbCs. JIMyHble NpeanoyTeHns notpebuteneir B roToBke NPOAYKTOB MOTYT OTNMYATbCA OT OMUCAHHBIX B
LaHHoW Tabnuue.

MPEABAPWTENbHASA MOArOTOBKA OBOLLEW K CYLIKE

® [lepeq CyLLKO pekOMeHAyeTCs crnerka oTBapuTb 600bI, LIBETHYHO kanycTy, GpoKkonm, cnapxy v kaptodenb. MoMecTuTe OBOLM B KUMSLLYIO BOAY Ha 3-5 MuHyT. CneTe Bogy, YyTb NOACYLLMTE
OBOLLY U1 TOMECTUTE UX B SNEKTPOCYLLNIKY.
® Ecnu Bol xoTuTe f06aBKTh K TakuM 0BOLLAM, kak 3eneHble 606bl, cnapxa u p., BKYC MUMOHA, NOMECTUTE WX B MUMOHHbIN COK HA 2 MUHYT.
lMpumeyaHe: ykasaHHbIe COBETbI HOCAT PeKOMEHAATENbHbIA XapakTep U He 0653aTeNbHbI K MPUMEHEHMIO.

Mpoaykr NoaroToBka KoHcucTeHumn Bpems cywiku,
NS CyLIKK nocrne CyLKu yac.
APTULLOK Hapesatb nonockamu (TonwmHom 3-4 Mm) Xpynkas 5-13
BAKTANAH S:Al;cmn: 1 HapesaTb Nonockamy (TONLMHo 6-12 XpynKas 6-18
EPOKKONM OuncTuTb, pasfenuTsb Ha coueTus u obaaTtb XpynKasi 6-20

KMNSTKOM
[PYE Ir-lpi%i??w UK 3aCYLINTb Lennkom (HebonbLuve KeCTKas 6-14
3ENEHbLIE BOBbI OumnCTUTB, KUNATUTL 4O NPO3PAYHOCTU 3EPEH Xpynkas 8-26
KABAYOK Mope3aTb Kycoykamm (TOMLLMHON 6 MM) Xpynkast 6-18



KAMYCTA MouncTuTb, HapesaTb NONOCKamMu (TONLMUHON 3 MM).

XecTkas 6-14
BbipesaTth cepaLeBuHy
KAMYCTA Paspe3satb nononam Xpycrsas 8-30
BEPKOCCENBCKAS P pycTaUl
6-16
LIBETHAA KAMYCTA Pasnenutb Ha coupeTus, 06aaTh KUMSATKOM xeerkas
KAPTO®EIb MMope3saTb Kycoukamu. Knnsatutb 8-10 MUHYT Xpycraias 8-30
NnyK Hapesartb konbLamm (TONLWKUHON 3 MM). XpycraLas 8-14
MOPKOBb Hapesartb konbLamu (TonwuHomn 3 - 5 mm), o6aatb XpyCTSLLaR 8-14
KMNSTKOM
OrYPEL] '\Fﬂl;t;mcmrb 1 mopesatb Ha KyCOuKM (TOMLMHOM 12 KECTKAS 6-18
MEPEL| CTIATKI Mope3aTb Ha NOMOCKM MMM KPYXKKW (TOMLLMHON 6 MM), XpyCTSLLaR 414
BbIpe3aTh CEpALIEBUHY
METPYLWKA [MoMecTUTb MUCTBSA B CEKLIUMN XpycraLas 2-10
noMmaor [MoYnCTUTB, NOpesaTh Ha KYCOUKM 1IN KPYXKKN XecTkas 8-24
PEBEHb MMoYMCTUTB M NOpe3aTh Ha KyCOYK (TONMLMHON 3 MM) noTeps Bnaru 8-38
CBEKIA MpOKUNSATUT, OCTYANUTb, OTPE3ATh KOPELLOK 1 XpyCTAIAS 8-26
BEPXYLLKY, MOpEe3aThb Ha KyCOuKM
CENbAEPEW lMopesaTb Ha KyCOUKM (TONLLMHOM 6 MM) XpycTawas 6-14
3ENEHBIV NIYK HalumHkoBaTh XpycTawas 6-10
CNAPXA lMopesaTb Ha KYCOUKM (TOMLLMHON 2,5 MMm) XpycTawas 6-14
YECHOK [MoYnCTUTBL M NopesaTh Ha Kpyriible KYCOYKM XpycTawas 6-16

MpumeYaHne: ykasaHHOE BPEMS CYLUKW SBASETCA NPUONM3UTENbHLIM U MOXET BapbuUpoBaThCs. JIMYHbIE NpeanouTeHns noTpeduteneir B roToBke NPOAYKTOB MOTYT OTNMYATLCA OT OMUCAHHBIX B
[aHHoM Tabnuue.

MOArOTOBKA MACA, PhIBEbI, MTULIbI K CYLLKE

MpenBapuTenbHas NOAroToBKa Msca, NTULbI, pbibbl HeobxoaUMa Ans 300poBbs. [ANs CyLIKWU MCNONb3YIATe HEXMUPHOE MSCO, NTULY, pbiby. PekomeHayeTcs nepen CyLUKOA 3aMapuHOBaTh MSICO, MTULLY,
pbiBy. ITO COXpaHUT BKyC, yObeT GoNe3HeTBOPHbLIE BakTepumn 1 cAenaeT NPoayKTbl MArkUMK. YToObI BbITAHYTH M3 Msica, NTULbI, PbIObl M3NULIHIOK BRary 1 4OMblUe COXPaHUTL MPOAYKT, B MapuHag
HeobxoaMmo J00aBUTb COMb.

PELENTHI

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

Cneuym




[MopsiAoK NpUroTOBNEHUS

Msico NpOMbITb, 3a4MCTUTB OT XMpa, MNEHOK W XWUN, Hape3aTb NOnepek BOMOKOH, NnacTuHamu, TonwuHom 0.5 cm. MoaroToBneHHoe MSCO 3amMaprHOBaTh B CMECK COEBOr0 COYCa, afKUKW, CNeLmi u
ybpaTb B XonoaunbHK Ha 6 — 8 yacoB. 3aTem CNTb NULWHMIA MapuHag. PaBHOMEPHO Pa3NoXmMTb Ha CEKLMM 3aMapUHOBAHHOE MSICO, YCTaHOBWUTL CEKLMW B HANpaBMsoLLME KOpryca, 3aKpbiTb ABEPLLY.
YCTaHOBUTbL TeMMepaTypHbIi pexium Ha 70°C 1 BKIMOUNTD CyLumnky Ha 6 — 10 4acoB, B 3aBUCUMOCTY OT KENAeMOi KOHCUCTEHLWN.

KonuuecTtBo ycTaHaBnMBaeMbIX CEKLMI 3aBUCUT OT KONMYECTBA NPOAYKTOB.

BANEHASA PbIBA
WHrpeameHTb!:

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

MepeL YepHbIA MOMOTbINA

MopsiLoK NPUrOTOBNEHMS

Pbi6y npombITh 1 06CYLLIMTL, HAape3aTb Nonepek BOMOKOH, Bpyckamu, TonwwmHoii 0.5 cM. MoaroToBneHHyto pbiby 3amMapuHOBaTh B CMECH COMK nepLia, IMMOHHOTO COKa M ybpaTh B XONOAMMbHUK Ha 4 —
6 yacoB. 3aTeM CnUTb NULLHKIA MapuHad. PaBHOMEPHO PasfnoXnTb Ha CEKLWM MOArOTOBNEHHYIO pbify, YCTAHOBUTL CEKLMM B HAaNPaBSIOLMe KOpNyca, 3aKpbiTh ABEPLY. YCTaHOBUTL TEMMNEPATYPHbIN
pexum Ha 70°C 1 BKNIOUMTb CyLunnky Ha 6 — 10 YacoB, B 3aBUCMMOCTM OT XeNaeMol KOHCUCTEHLMM.

KonnuecTBo ycTaHaBNMBaeMbIX CEKLMA 3aBUCUT OT KONTMYECTBA NPOLYKTOB.

BANEHAA NTULIA
WHrpeaneHTs!:

WHpenka (dpune) — 500 r
YecHok-30T

KoHbsik — 50 mMn

Conb-30Tr

Caxap-20r

Manpuka, cylweHas, monotas

MopsiLoK NPUrOTOBNEHMS

WHaeiky npoMbITh 1 06CYyLWINTL, HApe3aTb NONepek BONOKOH, NOMTUKaMu, TonwmHoi 0.5 cm. YecHok HaTepeTb Ha Menkoit Tepke. [1oaroToBReHHYI0 MHAEHKY 3aMapyHOBaTh B CMECH KOHbSIKA, YECHOKA,
CONM, caxapa, cneuuit n ybpaTtb B XONoaunbHUK Ha 4 — 6 yacos. 3aTeM CruTb NULWIHWA MapuHag. PaBHOMEPHO PasnoXuTb Ha CEKLMM NOArOTOBNEHHYIO MHAENKY, YCTaHOBUTb CEKLMM B HanpaensioLiue
kopnyca, 3aKpbITb ABEPLYY. YCTaHOBUTL TEMMEPATYpHbIA pexum Ha 70°C 1 BKIKOUMTb CyLIMNKy Ha 6 — 10 4acoB, B 3aBMCMMOCTM OT JKeJTaeMOMN KOHCUCTEHLMM.

KonuuecTtBo yCTaHaBnNMBaeMbIX CEKLWI 3aBUCUT OT KONMYECTBA NPOAYKTOB.

KWUCINOMOJIOYHbIE MPOOYKTbI (I?IOFVPT, CMETAHA, PAXEHKA)
WHrpeameHTbI:

OcHOBHOI1 NpoayKT (MOMOKO, CIIMBKM, TOMSIEHOE MOMOKO) — 1 1
3aksacka ans Morypta, CMeTaHbl nnn PskeHkn — 1 nakeTuk

MMopsgok NpUroToBNEHUS

B uncTomn eMKoCTW cMeLlaTh OCHOBHOM NPOAYKT C 3aKBACKOW B COOTHOLLEHMM YKa3aHHOM Ha YMaKOBKe C 3aKBaCKoW. [0TOBYH0 CMECh pa3nuTh MO CTakaHyMKaM. YCTaHOBUTbL 1 CEKLMIO B KOPMYC Ha
HWXHUIA YPOBEHb, HA HEl PABHOMEPHO PacCTaBUTh CTaKaHUMKW C NPOAYKTOM, 3aKpbITb ABEPLY. YCTAHOBUTL TeMnepaTypHbIi pexum Ha 40°C 1 BKIOUMTb CyLINMKY Ha 6 — 12 Yacos, B 3aBUCUMOCTY OT
peKoMeHAaLMi Npou3BoANTENS 3aKBacku. [OTOBbIN NPOAYKT MOCTAaBUTL B XONOAMBHUK Ha 3 vaca.



PACCTOWMKA TECTA

3amecTb TECTO, COMMacHO BbIGPaHHOMY PELEnTy, NepenioxuTb B NOAXOASLLYIO MO AMaMeTpy CyLMIK nocydy. OGbem nocyAbl A0MKEH BbiTb BbIGPAH C y4eTOM Nogbema Tecta. PekomeHayeTcs
MCMOMb30BaTh AMANMPOBAHHbIE UM CTamNbHbIE EMKOCTM [1s1 PACCTOMKM. YCTaHOBUTD 1 CEKLMIO B KOPMYC HA HUXKHUA YPOBEHb, Ha HEE YCTaHOBUTb EMKOCTb C TECTOM, 3aKPbITh BEPLY. YCTaHOBUTL
TEMNepaTypHbIi pexum Ha 40°C 1 BKIIOYNTL CyLunrky. OpUeHTUPOBOYHOE BPEMS PACCTONKM, COCTABNISIET 1 Yac, MOTOM TeCTo 0BMUHAETCS 1 MPOLIECC MOBTOPSIETCS.

SHEPrETUYECKUN BATOHYMK U3 CYXO®PYKTOB C OPEXAMU
WHrpeameHTb!:

Kypara—150r

YepHocnme — 150 1

Keaposbint opex — 50 r

[peukuin opex—50 1

MopsiLoK NPUrOTOBNEHMS

CyxopyKTbl NPOMbITb, MENKO Hape3aTb 1 U3MeNbYMTb Npu NoMoLLm bneHgepa. Opexu pacTonoyb B CTYMKe U CMeLlaThb ¢ (hpyKTOBON Maccom. /13 nomy4mBLLeics Macchl ChopmMmupoBaTh HaTOHYMKM
MPOM3BOSIbHOM (POPMbI. YCTaHOBUTBL CEKLMIO B KOPMYC HA HUXKHUIA YPOBEHb, HA HEW PABHOMEPHO Pa3NoXMTb NOMyYMBLUMECS BATOHUMKK, 3aKPbIThb ABEpLY. YCTaHOBUTL TEMNepaTypHbIi pexum Ha 50 -
70°C 1 BKNIOUMTb CyLIMNKy Ha 6 — 10 YacoB, B 3aBMCMMOCTM OT KeSTaeMOMN KOHCUCTEHLMM.

KonnuecTtBo ycTaHaBNMBaeMbIX CEKLMA 3aBUCUT OT KONTMYECTBA NPOLYKTOB.

NMACTUNA U3 ABPUKOCA
WHrpeaneHTs!:

Abpukoc — 600 1
Caxap-100r

Bopa - 100 mn

BaHunbHbI caxap— 1T
CaxapHas nyapa

[MopsiaoK NpUroToBEHMS

ABpHKOCHI NOMBITb, YAANNTL KOCTOYKM U HAape3aTb MenkUM Kybukom. MogroToBneHHbIe abprKkockl CMeLLaTh C CaxapoM W NEPENOXUTL B KaCTPIONI, 3an1Tb BOLOW, BAPUTL HA MEANEHHOM OTHE MpK
MOCTOSIHHOM NOMELUMBaHUK B TeYeHue 1 Yaca, 3aTeM M3MenbUmnThb Npy noMoLLym bnexaepa. B rotosyto Maccy o6aBuTb BaHUMbHBIN Caxap U yBapUTb HA MELNIEHHOM OrHe, NPy NMOCTOSHHOM
MOMELLMBAHWM O COCTOSHUS TyCTOro Miope. [NoAaoHb! Ans NacTurbl cMas3aTh PaCTUTENbHLIM MACMOM W BbINIOKUTb HA HUAX MIOPE, TONLLUMHON 2-5 MM. Ha 6a3y CyLInnkW yCTaHOBUTb 3arnoNHEHHbIE
MOAAOHbI, HAKPbITb OCHOBHOW KPbILLKO/. YCTaHOBMTL TEMMEPATYPHbI pexumM Ha 75°C v BKMOYMTb CyLuMnKy. Bpemst npurotoBneHns COCTaBNsET OT 8 YacoB, B 3aBUCMMOCTM OT XeflaeMoi
KOHCMCTEHLWK. [0TOBYHO NAcTUMy OCTYANTb, HApe3aTb Ha KyCOYKM, CBEPHYTb B TPYOOUKM M NOCkINaTh CaxapHOi Myapo.

CIIMBOBAA NMACTUNA
WHrpeameHTb!:
Cnmea-500Tr

Men vmm caxap — 100 1

[MopsiaoK NpUroTOBNEHUS

CnuBy NOMbITb, YAANUTL KOCTOYKM, 06ABUTL Caxap Unu MeA 1 U3MENbYUTL Npu NOMOLLM BrieHaepa 40 OLHOPOAHOM Macchl. [10AA0Hb! ANs NacTUMbl CMa3aTh PacTUTENbHBIM MACMOM 1 BbINOXMUTb Ha
HWX Miope, TOMLLUMHON 2-5 MM. Ha 6a3y CyLumMnky yCTaHOBUTL 3anOfHEHHbIE MOAAOHBI, HAKPbITb OCHOBHOW KPLILLKOW. YCTAaHOBUTL TEMNEpaTypHbIA pexum Ha 75°C 1 BKNIOUMTL CyLinnky. Bpems
MPUrOTOBNEHNS COCTABNAET OT 8 YacoB, B 3aBMCUMMOCTH OT KeNaemoi KOHCUCTEHL WM. [OTOBYK NacTUmy OCTYAWTb, Hape3aThb Ha KyCOYKM, CBEPHYTb B TPYOOUKM M NOCkINATh CaxapHOi Myapoi.



YACTKA UYX0[

e  Bcerpa BoikntovaniTe npubop nepes YMCTKOM.
e  Hukorga He norpyxaiite kopnyc ¢ MOTOPHbLIM BIIOKOM, SMEKTPOLLUHYP M BUIKY B BOAY UNK APYTYHO XKUAKOCTb. [poTupaiite Kopnyc BNaXHON TPAMOYKON.
e He ncnonb3yiTe ans ynctkm npubopa abpasveHble MOKLME CpeacTea.
XPAHEHWE N TPAHCTIOPTUPOBKA
e  YbeauTechb B TOM, YTO MpUBOP OTKIMKOYEH OT CETU M NOMHOCTLIO OCTbiN. Mepes TeMm, kak ydpaTtb npubop BeinonHuTe Bee TpebosaHus pasgena YMCTKA n YXOL.
o [Ind 3awwmTbl paboyeil NOBEPXHOCTU OT NOBPEXAEHWIA XpaHUTE MpUOOP B BEPTUKANbHOM MOMOXEHNM, YCTAHOBMB Ha OCHOBAHME.
e YcrnoBus XpaHeHUs:: XpaHUTb NPK MITKOCOBOM TeMMepaType 1 BiaxHOCTH Bo3ayxa He 6onee 80%. Cpok XpaHEHWs — He OrpaHnyeH.
e [lpu TpaHCMopTMPOBKe 06ECNEYNTL COXPAHHOCTb YNAKOBKY.

PEAJIM3ALINA

OcyLuecTensieTcs cornacHo o6LLMM NpaBuiaM peanu3samm ToBapoB W okasaHust yenyr u 3akoHoMm «O 3awmte npas noTpebuteneny.

NPABUNA W YCNIOBWA YTUINIALIMK
YnaKoBKy, pykOBOACTBO MOMb30BATENS, @ Takke cam npubop HeobXo4UMO YTUIM3MPOBaTb B COOTBETCTBUM C MECTHOW Mporpammon no nepepaboTke oTxomoB. He BbiGpackiBaiTe Takve unenus
BMECTe C 00bI4HbIM ObITOBLIM MYCOPOM.

TEXHUYECKUE XAPAKTEPUCTUKU

dnekTponuTaHue

230 B ~50 'y

FTAPAHTUA HE PACMPOCTPAHAETCA HA PACXOHLIE MATEPWAIbI (PUNbTPbI, KEPAMUYECKWE U AHTUMPUTAPHBIE NOKPbITUA, PESUHOBbLIE YNITOTHUTENW, U T. .)

[aty usrotoBneHus npubopa MOXHO HalTK HA CEPUIMHOM HOMEpE, PACcNONOXEHHOM Ha WAEHTU(UKALMOHHOM CTUKepe Ha Kopobke u3Lenus u/Mnu Ha cTukepe Ha camom ugenuu. CepuitHbin Homep
COCTOMT U3 13 3HaKoB, 4-i1 1 5-11 3HaKk1 0603HaYaloT MecsLl, 6-1 1 7-11 0603HaYaloT rof M3roToBNEHUS npubopa.

MMponssoguTens Ha CBOE YCMOTPEHWe 1 6e3 JONOMHUTENbHbIX YBEAOMIIEHUA MOXET MEHSTb KOMMIEKTaLMI0, BHELLHWIA BL, CTPaHy NPOM3BOACTBA, CPOK rapaHTUN U TEXHUYECKUE XapaKTEPUCTUKU
mogenu. MpoBepsnTe B MOMEHT MONYyYeHUs TOBapa.

Cpok cnyxdbl n3genus, npu aKkcnyaTauum NpoayKUMM B pamkax ObITOBLIX HyX[ 1 COOMIOAEHNM NPaBU NONb30BaHWS, MPUBELEHHbIX B PYKOBOACTBE MO 3KCMyaTaLum, COCTaBnsieT 2 (ABa) roaa co AHs
nepepaun wmspenus notpebutenio. Cpok cnyxbbl YCTAHOBNEH B COOTBETCTBUAM C [EACTBYIOLMM 3aKOHOLATENbCTBOM O 3aluTe npaB noTpedutenen. MsrotoButenb obpaliaeT BHUMaHWe
notpebutenei, YTo Npu cOGNIOAEHNN AAHHBIX YCIOBUIA, CPOK CRYXObl U3AENMS MOXKET 3HAUUTENBHO NPEBLICUTL YKA3aHHbIM M3rOTOBUTENEM CPOK.

AxTyanbHas nHcgopmaumsa o cepBUCHbIX LieHTpax pa3MelleHa Ha cauTe http://multimarta.com/

W3rotoButens:

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

«MAPTA EBPONMA B.B.» ®yntoHcTpaat 2A, ®nekc nponepty, 2691HA, ‘c-IpaBeH3anae, HugepnaHap
Mpou3BoacTBEHHbIN hunuan:

Cosmos Far View International Limited

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

Kocmoc ®ap Bbto MHTepHewwnn JiumnTer

Od. 701, 16 anaprt., neitH 165, Paiinboy Hopc Ctput, HuH60, Kutai

WmnopTtep/Oprann3aums, ynonHOMoYeHHas NPUHUMATL NPETEeH3UK Ha TeppuTopun P/ YnonHomo4YeHHOe U3roTOBUTENEM NNLIO:

000 "bpu3", Poccus, 194156, r. CaHk-MNeTepbypr, Bonbluoit CamncoHneBckuii np-kT, gom 93, nutep A, nomeluenme 7-H, oduc 5, Ten/cakc 8(812)325-23-48
MocTaBWMK-AMCTPUOLIOTOP:

000 «Banepus», P®, 188670, NeHnHrpapckas obnacts, BceBonoxckuii paiioH, Tepputopust NP CnyTHuk, ynuua LieHTpanbHas, cTpoexve 58A, nomewyenue 419A, Ten/dakce 8(812) 325-23-34




ENG USER MANUAL

IMPORTANT SAFEGUARDS

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

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

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

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

For indoor use only.

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

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

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

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

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

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

To avoid electric shock and fire, do not immerse in water or other liquids. If this occurs, immediately unplug it and contact service center for inspection.

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

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

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

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

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

BEFORE FIRST USE

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

Dry all parts thoroughly after cleaning.
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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 putting 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 putting the switch to the position "OFF". Let the products cool down. Put dried products into a container/package for keeping food and put it into a
freezer.

6. Unplug the appliance.

NOTE: For even drying result, it is recommended to change the position of trays from time to time during operation.

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

DRYING VEGETABLES
Wash the vegetables.
Take out the pit and cut off the spoiled parts.
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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

pieces or segments

Name Preparing Condition after drying | Duration of drying
Apricot Slice it and take out the pit Soft 13-28
Orange peel Cut it to long stripes Fragile 8-16
Pine apple (fresh) Peel it and slice into pieces or square parts Hard 6-36
Pine apple (tinned) Pour out the juice and dry it Soft 6-36
Banana Peel it and slice to round pieces (3-4 mm Crispy 8-38
thickness)
Grapes No need to cut it Soft 8-38
Cherry It is not necessary to take out the pit (you can Hard 8-26
take it out when cherry is half-dried)
Pear Peel it and slice Soft 8-30
Fig Slice it Hard 6-26
Cranberry No need to cut Soft 6-26
Peach Cut into 2pieces and take out the pit when the Soft 10-34
fruit is half-dried
Date-fruit Take out the pit and slice Hard 6-26
Apple Peel it. Take out the heart, slice it into round Soft 4-15

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

TABLE OF PREPARING VEGETABLES FOR DRYING

Name Preparing Condition after drying Duration of drying
Artichoke Cut it to stripes  (3-4mm thickness) Fragile 5-13
Egg-plant Peel it and slice it into pieces (6-12mm thickness) Fragile 6-18
Broccoli Peel it and cutit, Steam it for about 3-5min) Fragile 6-20
Mushroom Slice it or dry it whole (small mushrooms) Hard 6-14
Green beans Cut it and boil till become transparent Fragile 8-26
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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 till it becomes soft Hard 6-16
Potato Slice it . boil for about 8-10min Crispy 8-30
Onion Slice it into thin round pieces Crispy 8-14
Carrot Boil till becomes soft .Shred it or slice into round pieces . Crispy 8-14
Cucumber Peel it and slice into round pieces(12mm thickness) Hard 6-18
Sweet pepper Cut it to stripes or to round pieces(6mm thickness).Take out the Crispy 4-14

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

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

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

MEAT, FISH, POULTRY AND GAME ANIMALS.

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

RECIPES

BEEF JERKY
Ingredients:
Beef - 500g.

Soy sauce — 100ml.

Spicy tomato sauce - 20g.

Seasonings

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

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

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

Ground black pepper

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

TURKEY JERKY
Ingredients:

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

Sugar - 20g.
Paprika powder

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

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

Use as many food trays as necessary.

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

Milk, cream, baked milk — 1 1.

Yoghurt culture - 1 bag.

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

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

Dried apricots — 150g.

Dried prune — 150g.

Pignolia nuts — 50g.

Shelled walnuts — 50g.

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

APRICOT MARMALADE
Ingredients:

Apricots — 600g.

Sugar - 100g.

Water — 100ml.

Vanilla sugar - 1g.

Sugar powder

Cut washed and stoned apricots into small cubes. Combine cubed apricots, sugar and water in a pot. Simmer 1 hour stirring constantly, and then mix with blender. Add vanilla sugar and simmer stirring
constantly until smooth and thick. 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, cut into pieces, make rolls and sprinkle with sugar powder.

PRUNE MARMALADE
Ingredients:

Prunes - 500qg.

Honey or sugar — 100g.

Cut stoned prunes into halves. Combine halved prunes with honey or sugar in a pot and mix with blender until smooth. 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, cut into pieces, make rolls and
sprinkle with sugar powder.

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

UKR NOCIBHUK 3 EKCNNYATAL|I

3AXOOU BE3MNEKH

YBaXXHO NpoumTaiiTe AaHy iHCTPYKLiO Nepeq ekcnnyatauieto npunagy i 36epexits ii Ans AoBigoK Hagani.

lMepen nepLUMM BKIIOYEHHSAM NEPeBIpTe, UM BiAMNOBIAAIOTb TEXHIYHI XapaKTepuUCTUKM BUpODY, 3a3HayeHi B MapkoBaHHI, enekTpOXUBREHHIo y Balwii nokanbHin Mepexi.

BukopucToByiiTe Tinbkn B nobyToBMX Linsx. [punag He npusHaveHui Ans NpOMUCIOBOrO 3aCTOCYBaHHSI.

He BUKOpUCTOBYITE N03a NPUMILLEHHSMMU.

He sanuwaiite npautotounii npunag 6e3 gornsgy.

He BMKOpUCTOBYWTE NpUNaz 3 NOLKOMKEHUM MEPEXHUM LIHYPOM abo iHLWMMM NOWKOMKEHHSMM.

CrexTe, 06 MepexHUiA LUHYP He TOPKaBCS FOCTPUX KpaWoK i rapsumx NOBEPXOHb.

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

[Mpw BigKMOYEHHi Npunagy Big MEPEeXi XMBNEHHS He TAMHITb 38 MepeXxHUiA LUHYp, 6epiTbCA TiNbKK 3a BUIIKY.

He HamaraitTecs camocTiliHO peMOoHTyBaTW npunag. [pu BUHUKHEHHI HENonagoK 3BepTalTecs 40 HANBIKYOro CEPBICHOTO LEHTPY.

BukopucTaHHs He pekoMeHZOoBaHMX JOAATKOBUX NPUHANEXKHOCTEN Moxe ByTu HebesneyHum abo Npu3BeCTU 40 NOLKOMKEHHS npunagy.

3aBxaw BigKNKYaiTe Npunag Bif enekTpoMepexi nepes YMLLEHHAM i SKLO By HUM He KopucTyeTecs.

YBAT'A: He BukopucTOBYIATE Npunag nobnm3y BaHH, PakoBWH ab0 iHIWMX EMKOCTEH, 3aN0OBHEHUX BOAOH.

o (1106 YHUKHYTM BpaXKeHHS eNeKTPUYHUM CTPYMOM i 3aropsiHHs, He 3aHyproiTe npunag y Boay abo iHLwi piguHu. AKWo Le Biabynocs, HeraHo BigKMoYITb NOTO Bif eNEeKTPOMEPEXI | 3BEPHITLCS A0
CEpBICHOrO LIEHTPY 4151 NEPEBIPKM.

o [lpunag He NpWU3HaYeHNIn ANS BUKOPUCTAHHS NIOgbMU 3 DI3MYHUMM | NCUXIYHUMK OBMEXEHHSMN (Y TOMY YWCTTi AiTbMM), O HE MaKTb AOCBILY NOBOMKEHHS 3 AaHUM NpUnagoM. Y Takux BUnagkax

KopuCTyBay NOBMHEH ByTK nonepeaHbO NPOIHCTPYKTOBAHWIA MIOAMHOK, WO BiANOBigae 3a noro 6eanexy.

He 3anuwaiite BkntoveHuin npunag 6es Harnagy.

BcraHoBntonTe npunag Ha piBHY, CTINKY | TEPMOCTINKY NOBEPXHIO.

3abopoHseTbesa po3bupaty, 3MiHKOBaTV abo HaMaraTMcs pPeMOHTYBaTU NpuUnag CaMoCTINHO.

3abopoHAETLCA HakpuBaTh Npunag abo YMMoch 6roKyBaT BEHTUNALAHI OTBOPM Mpunagy nig yac noro pobotu.

3abeaneyyiTe BinbHWIA NPOCTIp HABKOIO CyLapKM Nif Yac ii poboTu He MeHLwe 5 cM 3 ycix GokiB, o6 3a6e3neunTi 4OCTATHIO BEHTUNALH.

BcraHosnionTe i 30epirainTe cyLiapky i ii getani faneko Big mxepen Tenna (Hanpuknag, KyxoHHoi nnutu). 3abopoHseTbes nigaasaty cylwapky abo ii getani Bnnusy Temnepatypu noxag 90°C.

o [lepen TvM, SiK BIOKMHOUNTM CYLLIAPKY Bif ENEKTPOMEPEXI, BUKITIOUIT ii KHOMKOKO BKMKOYEHHS/BUKMIOYEHHS.
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He TopkanTech rapsumx NnoBepXOHb Npunagy, Wob YHUKHYTM ONiKiB, @ TaKoX CTEXTe, W06 NpaLroynil Npunag He CTUKABCS 3 3aiMUCTUMKM MaTepianamu.

3abopoHseTbCs Be3nepepBHO BUKOPUCTOBYBATH CyLlapky binblue 72 roguH (35-45°C). laTu i OXONOHYTM NPOTSroM, Sk MiHIMYM, 2 rOAVUH Nepeq TUM, sk 3HOBY BUKOPUCTOBYBATY.
3abopoHseTbes GeanepepsHO BUKOPUCTOBYBATH CyLuapky binbLue 48 rogut (45-55°C). [lath it OXONOHYTM NPOTAroM, Ik MiHIMyM, 2 FOAWH Nepes TUM, SiK 3HOBY BUKOPUCTOBYBATW.
3abopoHseTbes 6e3nepepBHO BUKOPUCTOBYBATH Cywwapky Ginblue 24 rogut (55-70°C). [atvt i1 OXONOHYTU NPOTArOM, SIK MiHIMyM, 2 roavH Nepeq TUM, SIK 3HOBY BUKOPUCTOBYBATH.
He nepeBuwyiTe Yac poboTu, BkasaHuii B LibOMY KEPIBHULTBI.

Cywapka Ta ii geTani He npusHayeHi Ansg MUTTS B NOCYAOMUMHIA MALLMHI.

BukopucTtaHHs geTanen, WO He PEKOMEHT0BaHI BUPOOHUKOM, MOXE NPU3BECTH [0 HELLACHOTO BUNAAKY.

He ponyckaiite, Wob LWHYp XMBMEHHS 3BMCaB 3 kpato cTorna abo CTUKABCS 3 rapsuMMim MOBEPXHAMM.

3abopoHAETLCS 3AABNIOBATY LUHYP KUBMEHHS ab0 CTaBUTU HA HLOTO BaXKi NpeaMeTy.

YBATI'A: Cywuapky crifi BUKOPUCTOBYBATY TiMbki Ha TEPMOCTIVKIX NOBEPXHSX, PO3MIP NOBEPXHi MOBMHEH OYTW HE MEHLLE NMOLLj OCHOBM CyLLAPKM.

NEPEA NEPLUAM BUKOPUCTAHHAM

lepen nepLUM BUKOPUCTAHHSIM PETENBHO BUMMIATE KPULLIKY | 3MiHHI CEKLii npunagy ¢ JofaBaHHAM MUIOHOTO 3acoby.
Ba3sy XWBMneHHs NPOTPITb BOMOIOK TKAHWHOK i Hi B SIKOMY pasi He 3aHyproiTe i He 0bnuBaiNTe BOAOH.

OYMLLEHHA | gornan

Y nepiog excnnyatawii perynsipHo ouuLlainTe NOBEpXHi WaLLMYHNL Big Xupy | Opyay. [ns unwieHHs geTaneit He crif 3acTOCOBYBATM HaXAa4HWiA nanip, Kpeiay, nicok Ta iHwi abpa3sveHi MaTepian,
LLIO MOXYTb 3incyBaTh NOBEPXHI Npunagy.

Mepen umiLeHHsM 060B'A3K0BO BiAKMIOUITL NPUNag Bif enekTpomepexi. [arTe npunaaosi LinkoM OXONoHYTK.

[MpoTpiThb 30BHILLHI NOBEPXHI NPUNaZy BOMOrOl0 raHYIPOYKOI0 3 MUKYMM 3ac0BOM.

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

TEXHIYHI XAPAKTEPUCTUKU

EnexTpoxusneHHs
230 B ~50 Ty

FAPAHTIA HE NMOLWUWPIOETLCA HA BUOATKOBI MATEPIANK (®INbTPU, KEPAMIYHI TA AHTUMPUIAPHI NOKPUTTA, T'YMOBI YLLINbHIOBAUI TA IHLLI)

[laTy BWrOTOBMEHHS Mpuniagy MOXHa 3HAWTWM Ha CepitHoMy HOMepi, PO3TallOBaHOMY Ha igeHTMdikaLiiHoMy cTikepi Ha kopobui Bupoby i/abo Ha cTikepi Ha camomy Bupobi. CepiliHuiA Homep
Cknagaetbes 3 13 3HakiB, 4-1 i 5-11 3HaKW No3HaYaKTb MicALb, 6-11 i 7-i N03HaYatoTb PiK BUTOTOBMEHHS Npunagy.

Bnpo6Huk Ha cBiil poscys i 6e3 [oAaTKOBMX MOBIAOMIIEHb MOXeE 3MIHIOBATM KOMMEKTALLit0, 30BHILLHIA BAMNSA, KpaiHy BUpODHWULTBA, TEPMIH rapaHTii i TeXHiYHi xapakTepucTuku Mogeni. MepesipsiiTe B
MOMEHT OTPUMaHHS TOBapy.

BupobHuk:

Cosmos Far View International Limited

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

3pobneHo B Kutai

KAZ NANOANAHY BONbIHLIA H¥CKAYIbIK

KAYINCI3AOIK LWAPAJIAPGI

AcnanTbl NavganaHap angbiHaa OCbl HYCKaynbIKTbl MYKUAT OKbIHbI3 XXOHE KeWiH aHblKTama any yLiH cakTan KONbIHbI3.
e AnFallKbl KOCY anabiHAa GyMbIMHBIH, TaHOanayblHAA KEPCETINTeH TEXHUKAIbIK cuaTTaManapbl XXeprifikTi XeniHi3aeri 3nekTp KOpekTeHyre ConKec KeneTiHiH
TEKCEPIH|i3.
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Tek TYpMbICTbIK MakcaTTa NarvaanaHbiHbl3. Acnan eHepkacianTe KonjaHyra apHanMaraH.

>Keninik 6aybl 3aKkpiMaaHFaH Hemece 6acka 3akeiMaapbl 6ap acnanTtbl NnanganaHbaHbIs.

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

>Keninik 6ayabl acnan KOpnycbiHbIH anHanacbiHa opaMaHbi3, bypamaHpl3 XeHe TapTnaHbI3.

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

AcnanTbl 63 6eTiMeH xeHaeyre ToipblcnaHpbl3. AKay TyblHAaFaH Xafganaa akblH opHanackaH CepBUCTIK OpTarnblKKa XOMbIFbIHbI3.
KeHec GepinmereH KocbiMLIa Kepek-xapakTbl NanganaHcaHbl3, Kayin TeHyi Hemece acnan 3akbiMaaHybl MYMKiH.

AcnanTbl Tazanay aniblHAa XaHe OHbl NanganaHbacaHpbI3 bifFu ANEKTP XKeniaeH axblpaTbiHbI3.

HA3AP AYOAPbIHbI3: AcnanTbl cy TonfaH BaHHa, paKkoBUHa HeMece 6acka biabIiCTapAbliH KacbiHAa NnaMganaHb6aHbI3.

OneKTp TOK coknay xeHe TyTaHbay yLUiH acnanTbl CyFa Hemece Gacka cymbiKTbikka 6aTbipMaHbI3. Erep Byn 6ona kanca, oHbl 6ipaeH anekTp XenigeH axbipaTbin,
TeKcepy YLUiH CEPBUCTIK OpTanbIKKka XONbIfbIHbI3.
Acnan cduraukanblk XxaHe Ncuxukanblk WekTeynepi 6ap, ocbl acnanTbl NanganaHy Taxipnbeci »xok agamaapMeH (COoHbIH ilWiHae 6ananapmMeH) nanganaHbiyra
apHanmaraH. byn xargarga nanganaHylwbiHbl OHbIH KayincisairiHe xayan 6epeTiH agam angbiH ana ynpeTty Kepek.
Kocy acnantbl Kapaycbl3 KanablpMaHbI3.
AcnanTbl Teric, TypaKTbl XXoHEe bICTbIKKa Te3iMAi Xepre OpHaTbIHbI3.
AcnanTbl awyra, e3repTyre Hemece e3firiHeH xxeHaeyre TbipbiCyFa ThibIM canbiHagpl.
AcnanTbl )abyfa Hemece XXyMbIC Ke3iHAe acnanTbiH XenaeTy caHblnaynapbiH GipaeHeMeH KypcaynayfFa ThifbiM canblHaabl.
KenTipriw anHanacbiHAa OHbIH, XYMbICbl BapbICbIHAA XETKINIKTI XXenaeTyai KaMTamachI3 eTy YLUiH XaH-XafblHaH keM fereHae 5 cM epkiH KeHICTiKTi kaMTamachI3
€TiHi3.
KenTipriwTi >koHe OHbIH, BerLeKTePiH XbIy ke34epiHEH ThiC OPHATLIHbI3 XXoHEe cakTaHbI3 (Mbicanbl, ac yi nnutacol). KenTipriwTi »xoHe oHbIH 6enwekTepiH 90°C-
[O€EH Xofapbl TeMnepaTypaHblH 8CepiHe KanablpMaHbI3.
KenTipriwTi anekTp »eniciHeH ewwipep anabiHAa, OHbl KOcy/eLwipy TyMMeLLiriMeH eLwipiHia.
Kynin kanmay yLwiH acnanTblH, bICTbIK 6eTTepiHe aHacnaHbl3, COHbIMEH KaTap XyMbIC iCTeN TypFaH acnanTblH TYTaHfbIL MaTepuangapra TUMEreHiH
KaJaranaHbl3.
KenTipriwTi y34ikcia 72 caratTaH apTblK kKongaHyra ThiibiM canbiHagbl (35-45°C). Kaita kongaHap angbiHaa OHbl KeM gereHae 2 carat 00Mbl CybITbIHbI3.
KenTipriwTi y3aikcia 48 caratTaH apTblK KongaHyFa ToiibiM canbiHagbl (45-55°C). KaiTa kongaHap angbiHaa OHbl KeM AereHae 2 cafat 00Mbl CYbITbIHbI3.
KenTipriwTi y3aikci3 48 caraTTaH apThIK kongaHyra TeibiM canbiHagbl (55-70°C). Kanta kongaHap angpiHAa oHbl keM gereHae 2 cafat 60Mbl CybITbIHbIS.
Ocbl HycKaynblKTa KOPCETINMEeH XYMbIC YaKbITblH aCblpMaHbI3.
KenTipriw neH oHbIH OenwekTepi blabIC Xyy MOLUUHECIHAE XyyFa apHanvaraH.
OHaipyLwi keHec 6epmereH benwekTepdi KONAaHy asaTanbIM XXaFgavFa aKkenyi MyMKiH.
KopekTeHaipy 6ayblHbIH ycTen WweTiHeH TyCipMeHi3 Hemece bICTblK beTTepre TurisbeHis. KopekteHaipy 6aybiH KbiCyFa HemMece ofaH ayblp 3aTTap KOlfa ThlnbIM
canbiHagbl.
HASAP AYJAPbLIHbI3: KenTipriwTi Tek bicTbikka Te3iMai 6eTTepae faHa KonfaHfaH eH, 6eTTiH MenLwiepi KenTipriw HerisiHiH aymarbiHaH a3 6onmaybl THic.

ANFALLUKbI NAWOANAHY ANObIHOA

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

TA3AJAY XOHE KYTY

Acnantbl Tazanap angblHAa bINFU eLWipin OTbIPbIHbI3.
MoTopnblk 6rorbl 6ap kopnycTbl, anekTp 6ay xaHe alwaHbl cyFa Hemece Hacka CyMbIKTbIKKa eLlKallaH 6aTbipMaHbl3. KopnycTbl AbIMKbIN MaTaMeH CypPTNEH;3.
AcnanTbl Tazanay YLLiH abpasuBTi Xyy KypanaapblH KongaHbaHpI3.
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TEXHUKAJIbIK CUTATTAMAIJIAPDI

AneKTp KOPEKTeHy
230 B ~50 I'y

KENNAQIK WbiFbIH MATEPUANOAPBLIHA (CY3IJIEP, KEPAMUKAIBIK XXOHE KYKOIE KAPCbIl XXABbIHObINTAP, PESUHA HbIFbISOAYbIWLUTAP MEH
BACKANAP) TAPANIMAAObI.

Acnan xacany KyHiH OyibiMm KopabblHAaFbl COMKECTEHAIPY CTUKEpPiIHAE XoHe/HeMece ByMbIMHbIH e3iHaeri cTukepae Tabyra 6onaabl. Cepusineik Hemip 13 6enrineH
Typaabl, 4-wi xaHe 5-wwi 6enri acnanTblH, )acany aviblH, 6-Lbl XaHe 7-Lwi 6enri xbinbiH 6ingipeai.

OHAipywi acnanTbiH U3alriHbl MEH TEXHMKANbIK cunaTTamanapbiH angblH ana eckeTnen e3repTy KyKbIfblH e3iHae kanasipagbl.

©Haipyuli 3aybIT:

Cosmos Far View International Limited

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

KblTanaa xacanfaH

BLR KIPAYHILUTBA MA 3KCNJTYATALbII

MEPbI BACTEKI

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

MMepap nepluanadvaTkoBbiM YKMOYSHHEM NpaBepLie, Ui aanaBsafatoLb TAXHIYHbIA XapakTapblCTbiki Bolpaba, nasHayaHbls Ha MapKipoyLibl, anekTpacinkasaHHio Y Balail nakansHai ceTubl.

BbikapbicToyBaiiLe Tonbki ¥ nobbiTaBbix MaTax. [pbl6Op He Npbi3HaYaHbl 47151 MPaMbICIOBara Y)KbiBaHHS.

He BbIkapbICTOYBalLE Na-3a NamsLKaHHSMI.

He nakigaiue npauytoubl npeibop 6e3 Harnsgy.

He BbIKapbICTOYBalLEe NpbIOOP 3 NALIKOAKaHbIM CETKABbIM LLHYPOM Lji iHLIbIMI NALUKOMKAHHSMI.

CaubllUg, kab ceTkaBbl LUHYP He KpaHayCcs BOCTPbIX KaHTaY Lii rapayblX NaBepXHsy.

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

Magyac agkmo4aHHs NpbIbopa af CeTKi CinkaBaHHS He LiSITHILE 3a CeTKaBbl LUHYP, BsipbiLecs Tonbki 3a Biganew,

He cnpabyiiue camacToitHa pamaHTaBaLb npbl6op. Mpbl Y3HIKHEHHI Henanagak 3BsapTanLecs § HanbnixalLLbl CIPBICHBI LIBHT.

BbikapbicTaHHe He pakameHaaBaHbIX AafaTkoBbIX Npblnazgay Moxa Obils HebsicneyuHbIM Li pbiBECL Aa NaLIKomXaHHS npblbopa.

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

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

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

o [lpbibop He Npbi3HaYaHbl 4115 BbIKAPLICTAHHS! NH0A3bMi 3 (i3iYHbIMI | NCiXiYHbIMI abMexaBaHHAMI (y TbIM MKy A3€LbMi), SKiS He MatoLb AOCBEAY KapbICTaHHS faa3eHbIM npbibopam. Y Takix

BbiNagkax kapbiCTanbHik NaBiHHbI ObiLb NansApagHe NpaiHCTpyKTaBaHbl YanaBekam, sikis agkassatoLb 3a [ro 6acneky.

He nakigaiue yknioyaHbl npeibop 6e3 Harnsagy.

YcraHayniaiiLe npbIGop Ha PoyHyH, YCTOMMIBYHO | TAPMAYCTOMNIBYI0 NABEPXHIO.

3abapaHsieuua pasbipaLb, 3MsHsLb abo cnpabaBallb YblHiLb NPbIOOP camacTomnHa.

3abapaHseLiLa HakpbIBaLb NpbIBOP i YbiM-HEbYA3b BnakaBaLlb BEHTLINALIAHLISA aaTyiHbl Npbibopa nagyac Aro npawp!.

3abscneyaiLe BOMBHYIO MPACcTOPy BaKOM CyLUbIMK Nagyac se npaubl He MeHLL 3a 5 cM 3 ycix 6akoy, kab 3absicrneyblLb 4acTaTKOBYHO BEHTBINALBIH.

YcraHaynisaiiue i 3axoyBaeLe CyLIbINKY | fie AaTani Aanéka af KpbIHL Lisnna (HanpbIknaz, KyxoHHait nniTsl). 3abapaHsewLa naasspraLb CyWbIAKY Li fe A3Tani Y3A3esHHI0 TAMNepaTyp 3BbILL

90°C.

19




Mepag TbiM K aAKMI0YbILb CYLUBIKY af SMeKTpaceTKi, BbIKMIOYbILE e KHOMKaN YKITU3HHS/BBIKITIOYIHHS.

He pakpaHaiuecs ga rapadbix naBepxHay npbibopa, kab nasberHyupb anékay, a Takcama caublue, kab npalyroybl npbi6op He AaTbikaycs 3 camasananbBakybiMi MaTapbisnami.
3abapaHselilia 6ecnepanbiHHa BbIKapbICTOYBALb CYLUbINKY Bonbll 3a 72 raasiHel (35-45°C). [aub & acTbilb Ha npauary sk MiHiMym 2 raasiH nepag TbiM, SIK 3HOY BbIKapbICTOYBaLlb.
3abapaHseLua becnepanbiHHa BbIKapbICTOYBaLb CyLbINKY 60nbL 3a 48 ragsiHbl (45-55°C). [laup €1 acTbiub Ha Npauary sk MiHiMym 2 raasiH nepag TbiM, Ik 3HOY BbIKapbICTOYBaLlb.
3abapaHseLua becnepanbiHHa BbIKapbICTOYBaLb CyLIbINKY 6onblu 3a 24 ragsiHbl (55-70°C). [laup €1 acTbiub Ha Npauary sk MiHiMym 2 raasiH nepag TbiM, Ik 3HOY BbIKapbICTOYBaLlb.
He nepasbiLLanLe Yac npallbl, Ha3BaHb! Y raTbIM KipayHiLTBE.

Cywblinka i ie gaTani He Npbl3Ha4aHbl ANs MbILLS Y NOCYAaMbliiHaN MaLUbIHE.

BbikapbICTaHHe 4aTansy, He pakamMeHAaBaHbIX BbITBOPLIAM, MOXa MPbIBECL|i [a HALLYacHara Bbinagky.

He panyckaiie, kab cinasbl kabenb 3gicay 3 kpato Tony abo gaTtbikaycs 3 rapadbiMi naBepxHsmi. 3abapaHsielilia cblickallb cinasbl kabenb abo CTaBiLlb Ha Aro LishkKia npagMeThbl.
YBAT'A: Cylubiniky BapTa BbIKapbICTOYBaLb TONbKI HA TAPMAYCTONIBLIX NAaBEPXHAX, NaMep NaBepxHi NaBiHeH OblLb HE MEHLU NOLUYbI NaACTaBbl CYLIbIIK.

NEPAL NEPLIbIM BbIKAPBICTAHHEM

* [epap nepLubIM BbIKAPLICTAHHEM CTapaHHa BbIMbIiALE BEYKY i 3[bIMHbISI CEKLbli MpbiOopa 3 AaaaHHEM MbliiHara CpoaKy.
+ baay cinkaBaHHs npauspblLe BiNbroTHal TKaHiHali i Hi § sikiv pase He anyckanue i He abnisanue Bagom.

UbICTKA | Aornan

+ 3aycéabl BbIKMHOYaliLe NpeIbop nepag YbICTKan.
* Hikoni He anyckaiiLie koprnyc 3 MaTopHbIM Griokam, anekTpaLLHyp i Binky y Bafy i iHLyo Bagkaclp. Mpallipaiilie kopnyc BinbrotHami aHyukan.
* He BbIkapbICTOYBalLE ANs YblCTKi NpbI6opa abpasiyHbls MblHbIS CPOAKI.

TIXHIYHbIA XAPAKTAPBICTbIKI

AnekTpacinkaBaHHe
230B~50 Ty

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

[aty BbITBOpYacLi npbibopa MOXHa 3HAMCL Ha CepblHBIM HyMapbl, Siki 3MeLL4aHbl Ha iA3HTbIIKALbINHLIM CThIKEPLI HA CKPbIHLbI Bbipaba i/lj Ha CTbikepbl Ha cambiM Bbipabe. CepblitHbl HyMap
cknapaelua 3 13 3Hakay, 4-11 i 5-1 3HaKi nakassaroLb MecsL, 6-1 i 7-i nakassatoLb ro Beipaba npbibopa.

BbiTBOpLUa Ha cBaé MepkaBaHHe i 6e3 4afaTKOBbIX anaBsLUY3HHAY MOXa 3MsHALb KamnnekTalbllo, BOHKaBbl BbIrMsd, KpaiHy BbITBOPYACLi, TOPMIH rapaHTbli i TAXHIYHbIS XapakTapbICTbIKi Maaani.
lMpaBspaiLe y MOMaHT aTpbIMaHHs TaBapa.

BuiTBOpUa:

Cosmos Far View International Limited

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

3pobneHa y Kirai
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