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JnekTpocywwunka ana npoaykros / Electric food dryer

PykoBOACTBO NO 3KCMyaTaLum
User manual
MocibHMK 3 ekcnnyaTauii

ManpanaHy 6oMbIHILA HYCKaYNbIK
KipayHiyTBa na akcnnyartaubli

MT-1947
RUS PykoBoacTBO No aKkcnnyaraum
GBR  User manual
UKR MocibHuK 3 ekcnnyaTayji
KAZ Mainanady 60MbIHILE HYCKayIbIK
BLR KipayHiuTtBa na akcnnyatavbli
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RUS ®akTtnyeckas KoOMNeKTHOCTb AAHHOMO TOBapa MOXET OTNNYATLCS OT 3asBNEHHON B HACTOSILLEM PYKOBOACTBE. BHUMATENLHO
JpEm— - — - npoBepsNTe KOMNNEKTHOCTb NPU BblAaye ToBapa NPoAaBLIOM.
r o« — ! GBR Real set of the appliance could be different from listed in the User manual. Check once buy.
UKR ®akTnyHa KOMNNEKTHICTb 4aHOro ToBapy MOXe BifAPI3HATUCS Bif 3a9BNEHOI B LIbOMY NOCIBHIKY. YBaXHO nepesipsiiTe
| KOMNMEKTHICTb NPW BUGayi TOBapY NpoaaBLiEM.
| KAZ Byn TayapAblH HaKTbl X1HaFbl OCbl HYCKaymbIKTa XapusnaHFaHHaH 6acka 6onybl MymkiH. CaTyLubl Tayapasl 6epreH kesge
’ KUHAFbIH MYKUST TEKCEPIHI3.
! BLR ®akTblyHas kamnneKkTHacUb Aaf3eHara TaBapa Moxa agpo3HisalLa aj 3asyrneHan y ganseHbIM JanamoxHiky. YBaxnisa
{ npasspaiiLie kaMnnekTHacLb Nagyac BbiAaybl TaBapa npagayLom.

e~
3
RUS Onucaxue GBR Parts list BLR Kamnnekraupis UKR Komnnekralist KAZ KomnnekTtauus
Kpbiwka Cover Beuka Kpblwka Kaknak
CeKuum o CbeMHbIM AHOM Trays with removable bottom Cexkupli Cekumm Cekunanap
basa Base basa basa basa
Knonka Bkn/Bbikr. Onl/off button Knonka Ykn./Bbikn. Knonka Bkn/Bbikr. Kocy/©w. TyinmeLwuiri

Nooakkwd

Perynstop Temnepatypbl
WHoukaTopbl paboTbl
Perynstop Bpemenu

Temperature regulator
Light indicators
Time regulator

Parynartap Tamnepartypebl
[HAbIKaTap npayp!
Parynsrap yacy

Perynsatop Temnepatypbl
WHomkaTop paboTsl
Perynstop vacy

TemnepatypaHbl peTTeri
JKyMbIC MHAMKATOPBI
YaKpIT peTTeril

NooswN -
NooswN -
NooswN -
NooswN -

MEPbI BE3OINACHOCTU

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

lMepen nepeoHaYanbHbLIM BKITIOYEHEM NPOBEPLTE, COOTBETCTBYHOT JIN TEXHUYECKNE XapaKTEPUCTUKM M3AENUS, YKa3aHHbIE B MAPKMPOBKE, SMEKTPONUTaHUIO B Ballel nokanbHoi ceTu.
HasHauenue: Cylinnka anektpudeckas npeaHasHayeHa ans CyLIKu OBOLLer U (hpyKTOB, a Takke rpubos 1 Tpas. /cnonb3oBaTh TOMLKO B BbITOBbIX LENSX COrNacHo AaHHOMY PYKOBOACTBY MO
akcnnyatayuu. Mpubop He npefHasHaueH Ans NPOMbILLEHHOMO NPUMEHEHNS.
He ucnonb3oBaTb BHE MOMELLEHMNA.
He ucnonbayiite npnbop ¢ NoBPeXaeHHbIM CETEBLIM LLHYPOM WITW LPYrMMU NOBPEXAEHUSIMU,
CnepuTe, utobbl CETEBOM LUHYP HE Kacancs OCTPbIX KPOMOK U FOPSUMX NOBEPXHOCTEN.
He TaHWTe, HE NepekpyyuMBanTe N He HamaTbiBaliTe CETEBOW LUHYP BOKPYT Kopryca npubopa.
Mpw OTKHOYEHUM Npubopa OT CETU MUTAHUS HE TAHUTE 3@ CETEBOI LUHYP, GepuUTeCh TOMBKO 3a BUIIKY.
3anpelLaeTcs caMoCTOATENBHO PEMOHTUPOBaTL Npubop. He pasbupainte npubop CaMOCTOATENBHO, NPY BO3HUKHOBEHUM NHOBLIX HEUCNPABHOCTEN, @ Takke NOCne NageHus YCTpoincTaa
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BbIKIIOYUTE NPUBOP 13 SNEKTPUYECKON PO3eTKM M 0BpaTUTECH B GNMKANLLIMIA CEPBUCHBIN LIEHTP.

e  lcnonb3oBaHue He PEKOMEH0BaHHbBIX AOMOMHUTENBHBIX MPUHAANEXHOCTEN MOXET ObITh ONMACHBIM UM MPUBECTY K MOBPEXAEHUIO npubopa.

o Bcerpa oTkntoyaiTe npubop OT INEKTPOCETH NEPes YUCTKON, UK, ecnn Bbl UM He nonbayeTecs.

o  Bo nsbexaHne nopaxeHns anekTPUYECKIM TOKOM W BO3ropaHus, He norpyxarte npubop B BOAY WK Apyrie XuaKkocTu. Ecriv 370 npounsoLLno, HeMeaNEeHHO OTKMIOYUTE ero OT SNEKTPOCETU 1
0BpaTnTech B CEPBUCHLINA LIEHTP A5 NPOBEPKY.

e [lonagaHue Barv B 0TBEPCTUS BEHTUNSLMOHHON KamMepbl HEJOMyCTMO

o [lpnbop He NpegHa3HaueH NS UCNONb30BaHWA NLAMM (BKIOYas AETEN) C NOHUKEHHBIMU (DU3NYECKUMMU, YYBCTBEHHBIMU UMM YMCTBEHHBIMU CNOCOBHOCTAMM UMW NPU OTCYTCTBUM Y HUX OMbITa

UMW 3HAHWA, ECIIN OHW HEe HAXOASATCS NOA KOHTPONEM MM HE MPOUHCTPYKTUPOBaHBI 06 UCMONb30BaHUM Npubopa NNLOM, OTBETCTBEHHBLIM 3a X 6e30nacHOCTb. [leT A0MKHbI HAX0AWTLCS NOA

KOHTPONEM Ans HeAoNyLEeHUs Urpbl ¢ NpuBopoMm.

YcTaHaBnvBanTe Npubop Ha POBHYIO, YCTONYMBYIO M TEPMOCTOMKYIO MOBEPXHOCTD.

3anpeLyaetcs pa3bupatb, UAMEHSTb UMK MbITATLCA YUHUTL NPUBOP CaMOCTOSATENBHO.

3anpellaetcs HakpbiBaTb MpUBOp v yem-Mbo BroKMPoOBaTh BEHTUNALMOHHBLIE OTBEPCTHS Npubopa BO Bpemsi ero paboTsl.

ObecneumBalite cBO6OAHOE MPOCTPAHCTBO BOKPYT CYLUUITKW BO BpeMsi ee paboTbl He MeHee 5 CM co Bcex CTOPOH, 4ToObl 06eCneymTb OCTAaTOMHYH0 BEHTUMALMIO.

YCTaHaBnNMBamTe U XpaHUTe CYLLUNKY U ee AeTanu BAanu OT UCTOYHUKOB Tenna (Hanpumep, KyXOHHOW NauTbl). 3anpeLaeTcs noasepraTb CyLUUKY UK ee feTanu BO3OEeNCTBUK TemMnepaTypbl

cBbiwe 90°C.

Mepen Tem Kak OTKMKYMTb CYLUUIIKY OT MIEKTPOCETH, BBIKIOUMTE €€ KHOMKON BKITIOYEHUS/BBIKITIOHEHNS.

e  He npukacaiTech K ropsumm NoBEPXHOCTAM npnbopa, 4Tobbl M3bexaTb 0XOroB, a Takke crieaute, Ytobel paboTatowmit nprbop He conpukacancs ¢ BOCMIAMEHSIOLLMMUCS MaTepuanamu.

o [lpu pabote cywmnkn npu Temnepatype 35-45°C HenpepbIpBOE CMONb30BaHKE CYLLUIKW He JOMKHO NpeBbIwaTth 72 yacos. [aTb npubopy OCTbITb B TEYEHWE Kak MUHUMYM 2X YacoB Nepes TeMm,
kaKk CHOBa WCMOMb30BaTh.

o [lpu paboTe cywwmnku npu Temnepatype 45-55°C HenpepbIpBOe UCNONb30BAHWE CYLLMIKM HE JOMKHO NpeBbIlaTh 48 yacos. [laTe npubopy OCThITh B TEUEHWE Kak MUHUMYM 2X YacOB nepes Tem,
kak CHOBa UCMOMnb30BaTh.

o [lpu pabote cywmnkn npu Temnepatype 55-70°C HenpepbIpBOE MCMONb30BaHKE CYLLUIKW He JOMKHO NpeBbIwaTth 24 yacos. [aTb npubopy OCTbITb B TEYEHWE Kak MUHUMYM 2X YacoB Nepes Tem,
kaK CHOBa WCMOMb30BaTh.

o  CywWwwnka u ee getanu He npeaHasHayveHbl AN MbiTbs B NOCYAOMOEYHON MaLLMHE.

BHUMAHME: 3anpeLyaeTcs ycTaHaBNMBaTh CyLUUNKY Ha BOCMNAMEHSIOLMECS NOBEPXHOCTY (HANpUMep, Ha AePEBSHHbINA CTON UMW CKaTepTb). 3anpeLLaeTcsa UCronb30BaThb CYLLMIKY Ha CTEKMAHHBIX

cTonax unu Apyron cteknsHHoin mebenu. Cylunnky cnegyeT ucnonb30BaTh TOMBKO HA TEPMOCTONKMX MOBEPXHOCTSAX, pa3Mep NOBEPXHOCTY AOIMKEH ObiTb HE MEHee NoLaan OCHOBAHUS CYLLMIKU.

HecobntogeHue ykasaHHbix Mep 6e30MacHOCTM MOXET NPUBECTM K BbIXOZY Nprubopa 13 CTPOs, MOPAKEHMIO ANEKTPUYECKUM TOKOM W/ BO3TOPaHHI0.

NEPEQ NEPBbIM UCMOJIb3OBAHUEM

o [lepen nepsbiM MCMOMNb30BaHUEM TLLATENBHO BbIMONTE KPbILLIKY M CheMHbIE CeKLmM Npubopa ¢ JobaBneHneM MOILLEro cpeacTBa.
e basy nuTaHns NpoTpUTE BIIAXHON TKaHbK) M HW B KOEM CIy4ae He MorpyxaiTe u He 0bnvBaiiTe BOgON.

NCNOJNIb3OBAHUE NMPUBOPA

e [lonoxute 3apaHee NPUroTOBNEHHBIE NPOAYKTbI HA CbeMHbIe cekum. CexLmm AOmKHbI ObiTh MOMELLEHbI B 3NIEKTPOCYLLUMIIKY Takum 0Bpa3om, YTobbl BO3AYX MOr CBOOOAHO LIMPKYNMpOBaTh Mexay
HMK. [103TOMY He peKOMeHZYETCS KNacTb Ha CEKLMM MHOTO MPOAYKTOB W HaKNaAbiBaTb NPOAYKTHI APYr Ha Apyra.
MPUMEYAHUE: Bceraa HaunHaiTe 3aknaablBath NPOAYKTbI C HUKHEN CEKLIMU.

e YcraHoBuTe cekuuu Ha 6a3y. BHyTpeHHee paccTOsiHME Mexay CEeKLUMSIMU MOXET U3MEHSTLCS Kak MyTem NoBopoTa cekumu Ha 180 rpagycos, Tak W nyTeM yaaneHusi nepchopupoBaHHOTO AHa Y

OLHOW WK HECKOMBKMX CEKLIMA.

Hakpoiite npubop KpbILLKOW U HE CHUMAMTE €€ Ha NPOTSHKEHUM CYLLIKM.

[MopkniounTe SNEKTPOCYLLNIKY K CETU SNEeKTponuTaHus. Haxmute Ha kHomnky Bkn/Bbikn.

Bewms no ymonuaHuto 8 yacos, Temenpatypa no ymonyanuto 35°C. OTperynupyneT Bpemsi, Haxas KHOMKY «Bpemsi». C NOMOLLbIO KHOMOK «+», «=» YCTaHOBUTE HEOBX0AMOe BpeMs.

[insi perynupoBkx TemenepaTypbl HaxmuTe KHOMKY «t°». C MoMOLLbHO KHOMOK «+», «=» yCTaHOBUTE HEOOXOAMYO TeMnepaTypy.

3eneHb 35°C

—  Worypt/tecto 40°C




pubel 50-55°C
Osowm 50-55°C
®pykTbl — 55-60°C
Msico, pbiba 65-70° C

Mo OKOHYaHWWM CYLLKM BbIKMOYUTE NPUBOP, Haxas Ha kHonky Bkn/Beikn. OTkntounte npubop OT 3NeKTpoceTy.
[aitTe npogyKTam oCTbITb, MOCME YEr0 NOMECTUTE UX B KOHTEMHEP ANS XpaHEHWs NPOLYKTOB M MONOXMTE B MOPO3NITBHHK.

AOMNONHNTENBHO:

MoitTe npoaykTbl nepes cyLkoi. Mepen Tem, kak NOMECTUTb UX B Npubop, HEOHXOAUMO BbITEPETHL UX HACYXO.
BbipexbTe MCnopyeHHble YacTy U3 NPOAYKTOB, NPU HAaNMUYMKM TaKOBbIX.
lMopexbTe NPOAYKTHI HA KYCOUKM, YTOBbI MX MOXHO ObINIo CBOBOAHO Pa3NoXMTL Ha CeKLMsX. [nUTENbHOCTb CYLUKM 3aBUCUT OT TOJLLMHBI KYCOUYKOB.

PeKOMeH,D,yeTCFl MEHATb NONoXeHne CeKLlMIZ Kax[able HECKONMbKO YacoB, YToObI BCe NPOAYKTbl NOACYWMNUCE 40 Xenaemomn cTenenu, - BEPXHIOK CeKUNo NOMECTUTb 6nuxe Kk 6ase nuTaHus, a
HWXHIOK HaBepxX. Tak xe CEeKLMU C BbICYLLUEHHbIM NPOAYKTOM MOXHO y6I/1paTb.

MPUMEYAHWE: onuTensbHOCTb CyLUKM, ykadaHHas B AaHHOM pPYKOBOACTBe, NpubnuautensHa. OHa MOXET 3aBUCETb OT TeMnepaTypbl B MOMELLEHUN, YPOBHS BNAXXHOCTW NPOAYKTOB, TOMLMHbI KYCOYKOB.

CYLLKA
1.

®PYKTOB:
HekoTopble hpyKTbl MOTYT BbITb NOKPbITHI BOCKOM UK 06paboTaHbl XMMUKaTaM, B 3TOM CMy4vae WX OCTAaTOYHO 064aTh KUNATKOM, NOMbITb B XONOAHOM NPOTOYHOM BOZE 1 06CYLLINT.

2. BblpexbTe KOCTOUKM U UCTIOPYEHHBIE YHACTKM.
3. lopexbTe Ha Kycoukm
4, Yrtobbl GpyKTbI HE MOTYCKHENW, OMYCTUTE Hape3aHHble KYCOYkW (PYKTOB B HAaTyparibHbIA IMMOHHBIA UW aHAHACOBbIA COK, OCTABbTE HA HECKOMbKO MMHYT, MOCAE YEro HEMHOMO MPOCYLUMTE U
BblKNadblBaNTe Ha CeKLMN.

5. Ecnu Bbl xoTute npuaath pykTam LOMNOMHUTENLHDIA MPUSTHLIA apoMmat, o0aBbTe KOPULY WK BaHUIUH,

CYLLKA OBOLLEW:
1. PekomHayeTcs 064aTb OBOLM KUMSTKOM, 3aTEM NPOMbITb B XOMOAHOW BOAE M 0OCYLIMTb.
2. BbIpexbTe KOCTOUKM M NCTIOPYEHHBIE Y4acTKu. MOpeXbTe Ha KYCOUKy.

CYLLKA TPAB:
1. PekomeHayeTcs CyLuMTb MOSIOAbIE IUCTbSA W noberw.
2. Tocne cywky cnegyeT NOMeCTUTb TpaBbl B DyMaXHble NaKeTh UK CTEKNSHHBIE EMKOCTU W NMOMOXMUTb B TEMHOE NPOXNagHoe MECTO.

XpaHeHue cyxodpyKToB:
® He knaguTe Ha xpaHeHue Tennble U ropsune NpoaykThl. [laiTe UM OCTbITb.
® EMKOCTM iNs XpaHEHWs! LOMKHbI BbITb YACTBIMU M CYXUMU
® [Ina nydwen COXpPaHHOCTW BbICYLUEHHBLIX (PPYKTOB PEKOMEHAYEeTCS WCMONb30BaTb CTEKMSHHbIE €MKOCTM C METannMYecKMMM KpbilKamu, M XpaHUTb UX B CYXOM MPOXNagHOM MecTe npw
Temnepartype 5-20°C.

°

Ha npoTsihxeHun NepBoit Heflenu Nocrne BbICyLLIMBaHIS PEKOMEHAYETCS NPOBEPSTh HanyMe Brarv B eMKOCTU. ECnn OHa ecTb, 3HAUYUT NPOMYKThI BbICYLLIEHbI HEOCTATOYHO XOPOLLIO W JOMKHbI ObITh
BbICYLLIEHbI €llle Pas.

PEKOMEHOALWX NO NOArOTOBKE NMPOAYKTOB K CYLUKE

NPEABAPUTEJIbHAA MOATOTOBKA ®PYKTOB K CYLIKE

MpenBapuTenbHas NOAroToBKA (OPYKTOB K CYLLKE COXPAHSIET UX HATYpanbHbI L{BET, BKYC M apoMaT.

Hwxe npeqcTaBneHbl pekoMeHaaLm no NoaAroToske PYKTOB K CyLLKE:

BosbmuTe %4 CTakaHa coka (kenaTenbHo HaTypasnbHoro). Cok JOMmKeH COOTBETCTBOBATL (pykTaM, KoTopble Bbl nogrotaenuBaeTe K cywwke. HanpuMep, Ans s6110K UCMonb3yiTe S65I04HbIiA COK.
CmeLuaiiTe COK C IBYMS CTakaHaMy BOAbI 1 MOMECTUTE B 3Ty BOAY NpeaBapuTeNbHO 3aroToBNeHHbIe dpykTbl. CrycTsi 2 yaca BbITpUTE PYKTHI HACYXO M MPUCTYMANTE K CyLUKE.




Mpoaykr NoaroToBka KoHcucTeHuus Bpems cywiku,
ANA CYLIKN nocre CyLKu yac.
ABPVKOC HapesaTtb nonoBuHKkamu, ONOXMTL CPE3OM — 13-28
BBEPX
AHAHAC
. OumncTuTb, Hape3aTb IOMTHUKaMM XecTkas 6-36
(cBexwn)
EAHAHb| OumcTutb, Hapeaa;:nhcm;mamm (TonwwmHomn XpycTalLias 8.38
BMHOIPAL Llenvkom Msrkas 8-38
UHXNP lMopesaTb AoMnbKamm. XecTkas 6-26
BULLHA Llenukom XecTkas 8-26
8-30
rPywn [MoYnCTUTL M NopesaThb LOoSbKaMu. MArkas
NEPCYIK Mope3aTb Nononam, BbITaluTb KOCTOUKY, S 10-34
koraa (pyKT HanoMoBKHY NMOACOXHET
SENOKI MouncTuTh, Bbipe3aTb CEPALEBIHY, Hape3aTh S 415

Kyco4kamu unu noMmTukammu

lMpuMeyaHne: ykasaHHOE BpeMsl CYLUKW SIBNSeTCS NpubnuauTensHbIM U MOXET BapbMpoBaThbCs. [IMuHble NpeanoyTeHns notTpebutener B roToBke NPOAYKTOB MOTYT OTNMYATLCA OT OMUCAHHBIX B
LaHHoW Tabnuue.

MPEBAPUTENbHAA MOArOTOBKA OBOLLEW K CYLLIKE
® PekomeHayeTcs KUNSTUTL Nepen CyLukoil 600k, LIBETHYIO kanycTy, Gpokkonu, cnapxy v kaptodenb. MomMecTuTe 0BOLLYM B KUMSLLYO BOAY Ha 3-5 MuHyT. CneiTte BOAY, YyTb MOACYLUMTE OBOLLM W
MOMECTUTE WX B ANEKTPOCYLLUIIKY.
® Ecnu Bol xoTuTe f06aBUTh K TakuM 0BOLLAM, kak 3eneHble 606bl, cnapxa u p., BKYC MUMOHA, NOMECTUTE WX B MUMOHHbIN COK HA 2 MUHYT.
lMpuMeyaHue: ykadaHHble COBETbI HOCAT PEKOMEHAATENbHbIN XapaKkTep  He 0653aTenbHbI K MPUMEHEHMIO.

Mpopykr MoaroToBka KoHcucTeHuus Bpems cyuiku,
ANA CYLIKK nocre CyLKu yac.
APTULLOK Hapesatb nonockamu (TOMLMHOM 3-4 MM) Xpynkast 5-13
BAKMAMKAH S;I;CTMTb 1 HapesaTb nonockamu (TonLmHoi 6-12 XpynKas 6-18
EPOKKOMM OumncTuTh, pasanuTb Ha coLBeTus M 0baatb XpyTKasi 6-20

KNNSATKOM
PVED| Ir-:;%i::;m UK 3acyLWnNTb Lennukom (HebonbLune KeCTKas 6-14
3ENEHbLIE BOBbI OumnCTUTB, KUNATUTL 4O NPO3PAYHOCTU 3EPEH Xpynkas 8-26
KABAYOK MMopesatb Kycoukamu (TOMLMHOM 6 MM) Xpynkast 6-18



KAMYCTA

MouncTuTb, HapesaTb NONOCKamMu (TONLMHON 3 MM).

XecTkas 6-14
BbipesaTh cepaLeBuHy
KAMYCTA Pa3pesatb nononam XpycTsas 8-30
BEPKOCCENBCKAS P pycTaUl
6-16
LIBETHAA KAMYCTA Pasneenutb Ha coupeTus, 06aaThb KUMNSTKOM xeerkas
KAPTO®EIb lMope3saTb Kycoukamu. Knnsatutb 8-10 MUHYT Xpycraias 8-30
NnyK Hapesartb konbLamm (TONWKUHON 3 MMm). XpycraLas 8-14
MOPKOBb Hapesartb konbLamm (TonwmHomn 3 - 5 mm), 06aatb XpyCTSLAS 8-14
KMNSTKOM
OrYPEL] '\Fﬂlhont;mcmrb 1 mopesatb Ha KyCOuKM (TOMLMHOM 12 KECTKAS 6-18
MEPEL| CRATKWIA lMopesaTb Ha NOMNOCKM MMM KPYXKM (TOMLLMHONA 6 MM), XpyCTSLAS 414
BbIpe3aTb CEpALIEBUHY
METPYLKA [MomMecTUTb MUCTBSA B CEKLIUN XpycraLas 2-10
noMmaor [MoYnCTUTB, NOpe3saTh Ha KYCOUKM 1IN KPYXKKN XecTkas 8-24
PEBEHb MMoYMCTUTB M NOpe3aTh Ha KyCOYKY (TOMLMHON 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 MMouYnCTUTL M NOpe3aTh Ha KPYrIble KYCOUKH Xpycrawas 6-16

lMpuMeyaHne: ykasaHHOE BpeMsl CYLUKW SIBNSeTCS NpubnuauTenbHbIM W MOXET BapbMpoBaThbCs. JIMuHble NpeanoyTeHus notpebutenert B roToBke NPOAYKTOB MOFYT OTNMYATLCSA OT OMUCAHHBIX B
LaHHoW Tabnuue.

MOArOTOBKA MACA, PhIEbI, MTULIbI K CYLLKE

MpenBapuTenbHas NOAroToBka Msca, NTULbI, pblbbl HeobxoaUMa Ans 300poBbs. [ANs CyLIKWU MCNONb3YIATe HEXMUPHOE MSCO, NTULy, pbiby. PexomeHayeTcs nepes CyLUKOA 3aMapuHOBAaTh MSICO, MTULLY,
pbiBy. ITO COXpaHWT BKyC, yObeT Gone3HeTBOPHbIE BakTepumn 1 cAenaeT NPoayKTbl MArkUMK. YTOObI BbITAHYTH M3 Msica, NTULbI, PbIObl M3NULIHIOK BRary 1 4OMblUe COXPaHUTb MPOAYKT, B MapuHag
Heobxoammo J00aBUTb COMb.

PELENTHI

BANEHOE MACO
WHrpeameHTsb!:
loBsguHa — 500 r
Coesbliin coyc — 100 mn
Amxuka—20 1

Cneuym

nopﬂ,ﬂOK NPUroToBNeHNA




Msico NpoMbITb, 3a4MCTUTB OT XMpa, MNEHOK W XWUN, Hape3aTb NONepek BOMOKOH, NnacTuHamu, TonwHom 0.5 cm. MoaroToBneHHoe MSCO 3amMaprHOBaTh B CMECK COEBOTO COYCa, afKuKW, CNeLmi u
ybpaTb B XONOAMMLHUK Ha 6 — 8 YacoB. 3aTeM CNnTb NULLHMIA MapuHag. Ha 6a3y CyLIMnKM yCTaHOBUTb CEKLWM, Ha HUX PAaBHOMEPHO Pa3noXuTb 3aMapUHOBAHHOE MSCO, HaKPbITb OCHOBHOM KPbILLKOW.
YCTaHOBUTbL TeMMepaTypHbIi pexum Ha 70°C v BKIOUNTD CyLumnky Ha 6 — 10 4acoB, B 3aBUCUMOCTY OT KENAEMON KOHCUCTEHLWN.

KonmuecTtBo ycTaHaBnMBaeMbIX CEKLMI 3aBUCUT OT KONMYECTBA NPOAYKTOB.

BANEHAA PbIBA
WHrpeaneHTsbI:

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

lMepeL YepHbIA MOMOTbIA

MopsiLoK NPUroToBNEHMS

Pbi6y npombITh 1 06CYLLIMTb, HAape3aTb Nonepek BOMoKoH, Bpyckamu, TonwwmHoi 0.5 cM. MoaroToBneHHyto pbiby 3amMapuHoBaTh B CMECH COMK nepLia, IMMOHHOTO COKa M ybpaTh B XONOAMMbHMK Ha 4 —
6 yacos. 3aTem CNTb NULWIHWIA MapuHag. Ha 6a3y CyLINMKK YCTAHOBUTL CEKLWM, HA HUX PAaBHOMEPHO PasnoXuTb NOLTOTOBNEHHYHO pbiby, HAKPbITb OCHOBHOW KPbILLKOW. YCTaHOBUTL TEMNEpaTypHbIi
pexum Ha 70°C 1 BKNIOUMTb CyLunnKy Ha 6 — 10 YacoB, B 3aBUCMMOCTM OT XenaeMol KOHCUCTEHLMM.

KonuuyecTtBo ycTaHaBnMBaeMbIX CEKLWIM 3aBUCUT OT KONMYECTBA NPOAYKTOB.

BANEHAA NTULA
WHrpeameHTb!:

Wnoeika (cpune) — 500 r
YecHok - 30T

KoHbsik — 50 mMn

Conb-30Tr

Caxap-20r

Manpwka, cylieHas, monoTas

[MopsiaoK NpUroToBREHMs

WHaeiiky npomMbITb 1 06CYyLWINTb, Hape3aTb NOMNEepPeK BOIOKOH, OMTUKaMK, TonwwmHoii 0.5 cm. YecHok HaTepeTb Ha Menkoii Tepke. [oaroToBneHHy MHAEKY 3amMaprHOBaTh B CMECH KOHbsIKA, YECHOKA,
CONM, caxapa, creuuit u ybpaTtb B XonoaunbHUK Ha 4 — 6 yacoB. 3aTeM CruTb MULIHWA MapuHag. Ha 6a3y CylumMnkn YCTaHOBUTL CEKLWMN, HA HUX PABHOMEPHO Pa3NOXMUTb NOLTOTOBMEHHYIO UHAENKY,
HaKpbITb OCHOBHO KPBILLKOW. YCTaHOBWTb TeMnepaTypHbIi pexim Ha 70°C 1 BKMOYUTL CYLLINMAKY Ha 6 — 10 yacos, B 3aBUCUMOCTU OT XeNaeMo KOHCUCTEHLUN.

KonnuecTtBo ycTaHaBNMBaEMbIX CEKLMA 3aBUCUT OT KOJTMYECTBA NPOLAYKTOB.

KUCIIOMONOYHBIE NPOAYKThI (AOTYPT, CMETAHA, PAXXEHKA)
WHrpeameHTb:

OcHoBHol1 NpofyKT (MOMOKO, CIIMBKM, TOMMEHOE MOMOKO) — 1 1
3aksacka ans Worypta, CMeTaHbl uni PsxxeHkn — 1 nakeTvk

MopsioK NpUroTOBNEHMS

B uncTomn eMKkoCTW cMeLLlaTh OCHOBHOM NPOAYKT C 3aKBACKOW B COOTHOLLIEHMM YKa3aHHOM Ha YMaKoBKe C 3aKBackon. [0TOBYHO CMeCh pa3nuTh NO CTakaHuukam. Ha 6asy cylummnku ycTaHoBUTb 1 CeKLmIo C
[HOM, Ha Hell paBHOMEPHO PaccTaBUTb CTakaHYMKW C NPOAYKTOM, Aarnee YCTaHOBUTb HEOBXOAMMOe KOMMYECTBO CEKLMIA CO CHATBIM JHOM, HaKPbITh OCHOBHOM KPBILLIKOW. YCTaHOBUTL TEMMEPATYPHbIN
pexum Ha 40°C 1 BKNIOUMTb CyLUUIKY Ha 6 — 12 4acoB, B 3aBMCMMOCTM OT PEKOMEHAALMIA NPOM3BOANTENS 3aKBACKM. [OTOBLIN NPOAYKT NOCTABUTb B XONOAWMBHUK Ha 3 vaca.

PACCTOWKA TECTA
3amecuTb TECTO, COMMACHO BbIBPAHHOMY peLenTy, NePenoXnTb B NOAXOAALLYIO MO AuameTpy Cywnnku nocygy. Obbem nocyabl fomkeH 6biTb BoIGpaH € y4eTom nogbema Tecta. PekomeHayetcs
MCMOMb30BaTh SMaNMPOBaHHbIE UK CTaNbHbIE EMKOCTW 4115 pacCTonki. Ha 6asy cylumnkn yCcTaHoBuTb 1 CEKLMIO C [HOM, Ha Hee YCTaHOBMTb EMKOCTb C TECTOM, [anee yCTaHoBUTb Heobxoaumoe
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KONMNYECTBO CEKLIMIA CO CHATBIM JHOM, HAaKPbITh OCHOBHOM KPbILLIKOW. YCTaHOBUTL TeMnepaTypHbIid pexum Ha 40°C 1 BknouMTb Cyumnky. OpueHTMPOBOYHOE Bpems pacCTonkK, coctaBnseT 1 yac,
MOTOM TeCTO 0OMMHAETCS M NPOLLECC NOBTOPSETCA.

SHEPIETUYECKUIA BATOHYMK U3 CYXODPYKTOB C OPEXAMU
WHrpeameHTb!:

Kypara - 150 r

YepHocnne — 150 r

Kenposbi opex — 50 r

Ipeukmin opex — 50 r

[MopsigoK NPUroTOBNEHUS

CyxochpyKTbl NPOMbITh, MENKO Hape3aTb U U3MeNbYMTL Npu noMoLm brieHgepa. Opexu pacTonoyb B CTYMKE M CMeLaTh ¢ PPYKTOBOM Maccoit. /3 nonyunBLLelics Macchl CHOpMMPOBaTL HATOHUMKK
npou3BonbHON hopMbl. Ha 6asy CyLwmmnku yCTaHOBUTb CEKLMIO, Ha HEM PABHOMEPHO Pa3noXWUTb NONYYMBLLMECH 6ATOHUNKM, HAKPLITb OCHOBHOM KPBILLKOW. YCTAHOBUTbL TEMMepaTypHbIi pexinm Ha 50 -
70°C 1 BKNIOUMTb CyLUIMNKY Ha 6 — 10 4acoB, B 3aBMCMMOCTM OT XKeNTaeMON KOHCUCTEHLMM.

KonmyecTtBo ycTaHaBnMBaeMbIX CEKLMI 3aBUCUT OT KONMYECTBA NPOAYKTOB.

MAPMENAL N3 ABPUKOCA
WHrpeaueHTs!:

Abpukoc — 600 r
Caxap-100r

Bopa - 100 mn

BaHunbHbIi caxap— 1T
CaxapHas nyapa

MopsiLoK NPUrOTOBNEHMS

ABpHKOCHI NOMBITb, YAANNTL KOCTOUKM 1 HAape3aTb MenkiuM Kybukom. MogrotoBneHHbIe abprKockl CMELLaTh C CaxapoM W NEPENOXUTL B KaCTPIONIO, 3anuTh BOLOW, BAPUTL HA MEANEHHOM OTHE MpK
NOCTOSAHHOM MOMEeLUMBaHWUK B TeyeHue 1 Yyaca, 3atemM U3mMenb41Tb Npn NOMOLLK 6neH,qepa. B rOTOBY0 Maccy ,EloﬁaBI/ITb BaHWMbHBbIA caxap v yBapuTb Ha MeaIeHHOM OrHe, nNpu NOCTOAHHOM
MOMELUMBAHWM B0 COCTOSHWS FyCTOrO Mope. Ha JHO CeKLmuM CYLIMAKMA Bbipe3aTb MOAMOXKY 13 NeprameHTa, PaBHyto AnameTpy cexkuuu. [oanoxky cmasaTtb pacTUTeNbHbIM MacioM U BbINTOXUTb Ha Hee
ntope, TonwwmHomn 1 — 1.5 cm. Ha 6a3y cyLmkv yCTaHOBUTD 3anONHEHHbIE CEKLMIO, HAKPbITb OCHOBHOM KPbILLKOA. YCTaHOBUTbL TEMMEPAaTYpPHbIiA pexum Ha 50°C 1 BKMKOUMTb CyLUMIKY Ha 4 — 6 4acos, B
3aBUCUMOCTYU OT Xenaemoil KoHcucTeHuUun. Cekumio BMecTe ¢ Mapmenazgom ybpaThb B XONOAMnbHIK Ha 3 — 4 yaca, 3aTem Hape3aTb MapMenaj v nockinath ero CaxapHom nyapon.

KonnuecTBo ycTaHaBNMBaEMbIX CEKLWMIA 3aBUCUT OT KONUYECTBA NPOLYKTOB.

CNMBOBAA NACTUNA
WHrpeameHTb:
Cnnea-500Tr

Mepn - 100

MopsiLoK NPUrOTOBNEHMS

CrvBy NOMbITb, yOannTb KOCTOYKW, A0DaBUTL ME W U3MENbYNTL NPy nomoLLy GrieHaepa 40 OAHOPOAHON Macchl. Ha AHO CEKLWM CyLUIKM Bbipe3aTb NOAMOXKKY U3 NepramMeHTa, paBHy auameTpy
cekumu. Mognoxky cMasaTb pacTUTENbHLIM MACOM U BbINOXMTb HA HEE CIMBOBOE MKOpe, TONLWMHOM 3 — 5 MM. Ha Basy CyLuunku yCTaHOBUTb 3anOMHEHHYHO CEKLMIO, HAKPbITb OCHOBHOM KPbILLKON.
YCTaHoBMTL TeMnepaTypHbIn pexim Ha 50°C v BknoumMTb cyluunky Ha 10 - 12 yacos. [OTOBYIO NACTUNY akKypaTHO CHATL C NepramMeHTa 1 3aBepHyTb B TPYBOUKM.

KonuuyecTBo ycTaHaBnMBaeMblX CEKLWIM 3aBUCUT OT KONMYECTBA NPOAYKTOB.



YACTKA N YXO[

o  Bcerpa Boikntovarite npubop nepes YMCTKOMN.
e  Hukorga He norpyxaiite kopnyc ¢ MOTOPHbLIM BIIOKOM, SMEKTPOLLUHYP W BUIKY B BOAY UNK APYTYHO XUAKOCTb. [poTupaiite Kopnyc BNaXHO! TPAMNOYKON.
e He ncnonb3yiTe ans ynctkm npubopa abpasveHble MOKLME CpeacTea.

XPAHEHWE W TPAHCMNOPTVPOBKA
e Ybeautechb B TOM, YTO MpUBOP OTKIMKYEH OT CETU M NMOMHOCTLIO OCTbiN. Mepes TeMm, kak ydpaTtb npubop BeinonHuTe Bee TpebosaHus pasgena YMCTKA n YXOL.
o  [Ins 3awuTbl paboyeit NOBEPXHOCTM OT NOBPEXAEHUA XpaHUTE NpUOOP B BEPTUKANbHOM NOMOXEHNM, YCTAHOBMB HA OCHOBAHME.
e YcrnoBus XpaHeHUs:: XpaHUTb NPK MITKOCOBOM TeMMepaType 1 BMiaxHOCTH Bo3ayxa He 6onee 80%. Cpok XpaHeHWs — He OrpaHnyeH.
e [lpu TpaHcmopTMpOBKe 06ECNEYNTL COXPAHHOCTb YMAKOBKY.

PEAJIN3ALINA

OcyLecTBNSETCS COTNAcHO OBLYMM NpaBuiam peanqsalum ToBapoB 1 okasaHus ycnyr u 3akoHom «O 3awwute npas notpebuteneiy.

MPABWNA 1 YCNIOBUA YTUNWU3ALIMA

YnaKoBKy, pykOBOACTBO MOMb30BATENS, @ Takke cam npubop HEoOXO4MMO YTUNM3MPOBaTb B COOTBETCTBUM C MECTHON MporpamMmmon no nepepaboTke oTxomoB. He BbibpackiBaTe Takve Mnenus
BMeCTe C 00bI4HbIM ObITOBLIM MYCOPOM.

TEXHUWYECKWUE XAPAKTEPUCTUKK

AnekTponuTaHue MowHocTb

230V~ 50 Hz 250 Batt
FAPAHTUA HE PACMPOCTPAHAETCA HA PACXOOHbIE MATEPWAIbI (®UNbTPbI, KEPAMUYECKWUE U AHTUMPUIAPHBIE MOKPbITUA, PE3UHOBBIE YNNOTHUTENW, U T. [0.)
[aty nsrotoBneHus npubopa MOXHO HalTK HA CEPUIHOM HOMEpE, PACcNONOXEHHOM Ha WAEHTU(UKALMOHHOM CTUKEpe Ha Kopobke u3Lenus uMnm Ha cTukepe Ha camom ugenuu. CepuitHbin Homep
COCTOMT U3 13 3HaKoB, 4-it 1 5-11 3HaKk1 0603HaYaloT MecsLl, 6-1 1 7-11 0603HaYaloT rof M3roToBNEHUS npubopa.
MponssoguTenb Ha CBOE YCMOTPEHWe U 6e3 JONOMHUTENbHbIX YBEOAOMIIEHUA MOXET MEHSATb KOMMIEKTaLuo, BHELLHWIA B, CTPaHy NPOW3BOACTBA, CPOK rapaHTUW U TEXHWYECKME XapaKTEPUCTUKU
mogenu. lpoBepsiiiTe B MOMEHT MONYyYeHUs ToBapa.
Cpok cryBbl M3genus, npu aKkCnyaTauun NpoayKLMM B pamkax ObITOBbIX Hyz 1 CoOMioaeHnn NpaBui NoMnb30BaHWs, NPUBEEHHbIX B PyKOBOACTBE MO SKCnyaTaLun, CocTaBnseT 2 (aga) roga co AHs
nepegaun umsgenusa notpebutenio. Cpok cnyxbbl YCTAHOBNEH B COOTBETCTBAM C [ENCTBYIOLUMM 3aKOHO4ATENbCTBOM O 3awuTe npas notpebutenen. MsrotoButens obpallaeT BHUMaHWe
notpebutenei, YTo Npu cOGMIOAEHNN AAHHbIX YCIOBUIA, CPOK CRYXObl U3AENMS MOXET 3HAUUTENBHO NPEBLICUTL YKA3aHHbIN U3rOTOBUTENEM CPOK.
AxTyanbHas nHcgopmaumsa o CepBUCHbIX LieHTpax pa3MelleHa Ha canTe http://multimarta.com/
CaenaHo B Kutae
UsrotoButens:
«MARTA EUROPE B.V.» Fultonstraat 2 A, Flex Property, 2691HA 's-Gravenzande, The Netherlands

«MAPTA EBPONMA B.B.» ®yntoHcTpaat 2A, ®nekc nponepty, 2691HA, ‘c-IpaBeH3aHae, HugepnaHap
MpousBoacTBEHHbIN hunuan:

Cosmos Far View International Limited

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

Kocmoc ®ap Bbto NHTepHeLlwHn Jiumuteq

Od. 701, 16 anaprt., neitH 165, Paiinboy Hopc Ctput, HuHG0, Kutai

WmnopTep/OpraHnsaums, ynonHOMOYEHHas NPUHMMATL NPETEH3UN Ha Tepputopun PO/ YnonHoMoueHHOe M3roToBUTENEM NULO:

000 "Bbpus", Poceusi, 194156, r. CankT-MNeTepbypr, Bonbluoit CamncormeBckui np-kT, aom 93, nutep A, nomelleHne 7-H, odmc 5, Ten/cakc 8(812)325-23-48
MocTaBWMK-AUCTPUOLIOTOP:

000 «Banepus», P®, 188670, NeHnHrpapckas obnacts, BceBonoxckuii paiioH, Tepputopust NP CnyTHuk, ynuua LieHTpanbHas, cTpoexve 58A, nomewyenue 419A, Ten/dakce 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 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.

e 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.

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

e 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.

e 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.

e Under working temperature 55-70°C do not work with the appliance longer than 24 hours running. After finishing uninterrupted work of the appliance during 24 hours, turn off the appliance, unplug
the appliance and let it cool down for 2 hours.

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

BEFORE FIRST USE

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

Dry all parts thoroughly after cleaning.

USING THE APPLIANCE

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

2. Put the sections on to a power base.

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

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

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

- Herbs 35°

- Yoghurt/Proving 40°

- Mashrooms 50-55°

- Vegetables 50-55°

- Fruit 55-60°

- Meat, Fish 65-70°
6. After finish drying the food, please turn off the power , and pull up the plug. Let the products cool down. Put dried products into a container/package for keeping food and put it into a freezer.

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

ADITIONAL INSTRUCTION
e Wash products before putting in the appliance.
Do not put wet products into appliance, rub it dry.
ATTENTION! Do not put sections with products if there is water in it.
Cut off the spoiled parts of products. Slice the products in such a way to situate it freely between the sections.
The duration of drying products depends on the thickness of pieces into which it is sliced etc.
Some of the fruit can be covered by its natural protective layer and that is why the duration of drying may increase. To avoid this matter it is better to boil products for about 1-2 minutes and
than put it to cold water and rug after that.
e NEED TO KNOW! THE DURATION OF DRYING STATED IN THIS INSTRUCTION IS APPROXIMATE. The duration of drying depends on the temperature and humidity of the room the level
of humidity of products, thickness of the pieces etc.
DRYING FRUIT
Wash the fruit.
Take out the pit and cut off the spoiled parts.
Slice into pieces which you can place freely between the sections.
You can put the fruit down to natural lemon or pine apple juice not to let them fade
If you want your fruit to smell pleasantly, you can add cinnamon or coconut swift.
DRYING VEGETABLES
Wash the vegetables.
Take out the pit and cut off the spoiled parts.
Slice into pieces which you can place freely between the sections. - It is better to boil vegetables for about 1-5minutes and than put it to cold water and than rug dry.
STORAGE OF DRYED FRUIT
Containers for storage of the dried products should be clean and dry.
For better storage of dried fruit use glass containers with metal lids and put it into a dark dry place where the temperature should be 5-20 degrees. During first week after drying it is better to check if it is
any moisture in container. If yes, it means that products are not dried well and you should dry it again.
ATTENTION! Do not place hot place hot and even warm products into containers for its further storage
TABLE OF PREPARING THE FRUITS FOR DRYING

Name Preparing Condition after drying | Duration of drying
Apricot Slice it and take out the pit Soft 13-28

Orange peel Cut it to long stripes Fragile 8-16

Pine apple (fresh) Peel it and slice into pieces or square parts Hard 6-36

Pine apple (tinned) Pour out the juice and dry it Soft 6-36
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Banana Peel it and slice to round pieces (3-4 mm Crispy 8-38
thickness)

Grapes No need to cut it Soft 8-38

Cherry It is not necessary to take out the pit (you can Hard 8-26
take it out when cherry is half-dried)

Pear Peel it and slice Soft 8-30

Fig Slice it Hard 6-26

Cranberry No need to cut Soft 6-26

Peach Cut into 2pieces and take out the pit when the Soft 10-34
fruit is half-dried

Date-fruit Take out the pit and slice Hard 6-26

Apple Peel it. Take out the heart, slice it into round Soft 4-15
pieces or segments

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

TABLE OF PREPARING VEGETABLES FOR DRYING

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

Cabbage Peel it and cut into stripes (3mm thickness) Take out the heart | Hard 6-14
Brussels sprouts | Cut the stems into 2 pieces Crispy 8-30
Cauliflower Boil till it becomes soft Hard 6-16
Potato Slice it . 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
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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 cover with the dehydrator’s lid. Set temperature to 70°C and turn on the dehydrator for 6 - 10 hours.

Use as many food trays as necessary.

FISH JERKY

Ingredients:

Cod fillet - 500g.

Lemon juice — 50ml.

Salt - 50g.

Ground black pepper

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

Use as many food trays as necessary.

TURKEY JERKY

Ingredients:

Turkey fillet — 500 g.

Garlic — 30g.

Cognac - 50ml.

Salt - 30g.

Sugar - 20g.

Paprika powder

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

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

Use as many food trays as necessary.

13




FERMENTED MILK PRODUCTS (YOGHURT, SOUR CREAM ETC.)

Ingredients:

Milk, cream, baked milk — 1 I.

Yoghurt culture — 1 bag.

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

PROVING DOUGH

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

DRIED FRUIT AND SHELLED WALNUTS SNAK

Ingredients:

Dried apricots — 150g.

Dried prune — 150g.

Pignolia nuts — 50g.

Shelled walnuts — 50g.

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

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

Use as many food trays as necessary.

APRICOT JELLY

Ingredients:

Apricots — 600g.

Sugar - 100g.

Water — 100ml.

Vanilla sugar - 1g.

Sugar powder

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

Use as many food trays as necessary.

FRUIT LEATHER

Ingredients:

Prunes - 500g.

Honey - 100g.

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

CLEANING AND MAINTENANCE

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

Clean the body of the appliance with the help of a wet sponge and than rug it dry.
Wash the drying trays and the lid in warm soapy water.

Clean the heating and ventilation with a damp cloth and wipe dry.
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e Do not use metal brushes, abrasive and rigid purifier for cleaning the appliance, because it can damage the surface.

SPECIFICATION

Power supply Power

230V ~50Hz 250 W

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

YBaXxXHO NpoumnTaiTe AaHy iHCTPYKLO nepes ekcnnyatauieto npunagy i 36epexits ii Ans A0BiLoK Hazani.

lMepen nepLUMM BKITOYEHHAM MePeBIpTe, UM BigMOBILA0Tb TEXHIYHI XapaKTepUCTHKM BUpODY, 3a3HaueHi B MapKOBaHHI, eNEKTPOXUBNEHHIO Y Balwil nokanbHin Mepexi.

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

He B1KOpUCTOBYITE N03a NPUMILLEHHSMMU.

He sanuwaiite npauotounit npunag 6e3 gornsgy.

He BMKOpMCTOBYWTE NpUMag 3 NOLKOMKEHUM MEPEXHUM LIHYPOM abo iHLWMMM NOWKOMKEHHSMM.

CrexTe, W06 MepexHUiA LUHYP He TOPKaBCS FOCTPUX KpalokK i rapsumx NOBEPXOH.

He TArHiTb, He NepekpyyyinTe i He HAMOTYINTEe MEPEKHUIA LLIHYP HABKOIIO KOprycy npunagy.

[Mpw BigKMOYEHHi Npunagy Big MEPEeXi XMBINEHHS He TAMHITb 38 MepeXHUiA LUHYP, 6epiTLCA TiNbKK 3a BUIIKY.

He HamaraitTecs camMoCTiliHO peMOHTYBaTW npunag. [pu BUHUKHEHHI HENONagoK 3BepTalTecs 40 HANBNMKYOrO CEPBICHOrO LIEHTPY.

BukopucTaHHs He pekoMeHZO0BaHMX JOAATKOBUX NPUHANEXHOCTER MoxXe ByTu HebeaneyHum abo Npu3BeCTH A0 NOLKOMKEHHS npunagy.

3aBxaw BigKnKYaTe Npunag Bif enekTpoMepexi nepes YMLLEHHAM i KO Bu HUM He KopucTyeTecs.

YBAT'A: He BuKkopucTOBYIATE Npunag nobnm3y BaHH, PakoBMH abo iHIWMX EMKOCTEH, 3aNOBHEHUX BOAOH.

o [1l06 YHUKHYTM BpaXKeHHS eNeKTPUYHUM CTPYMOM i 3aropsiHHs, He 3aHyproiTe npunag y Boay abo iHLwi piguHu. AKLWo Le Biabynocs, HeraHo BigKMioYiTb NOro Bif eNeKTPOMEPEX | 3BEPHITLCS A0
CEPBICHOTO LIEHTPY L1151 NepeBipKy.

o [lpunag He Npu3HaYeHNin Ans BUKOPUCTAHHS NIOLbMM 3 DI3UUHUMM | NCUXIYHUMW OBMEXEHHAMN (Y TOMY YWCTIi 4iTbMK), IO HE MAKOTh JOCBIAY NOBOMKEHHS 3 AaHUM NpunagoMm. Y Takux BuNagkax
KOpMCTyBay NOBWUHEH BYTU NonepeaHbO NPOIHCTPYKTOBAHWI MIOAMHOIO, LLO BIANOBIgAE 3a NOro beaneky.

o He sanuwwarite BKMOYEHNN Npunag Oe3 Harnsay.

e BcTaHoBNIOWTE NpUnag Ha piBHY, CTIMKY | TEPMOCTIKY MOBEPXHIO.

o 3abopoHsieTbesa po3bupaTty, 3MiHKOBaTV abo HamaraTMcs PEMOHTYBATU NpuUnag CaMoCTiNHO.

o 3abopoHseTbCs HakpyuBaTV Npunag abo Yumock BrIoKyBaTV BEHTUNALIHI OTBOPW NpuUnagy nig vac ioro poboTy.

o 3abeaneyyiTe BinbHWIA NPOCTIp HABKOIO CyLapKM Nig Yac ii poboTu He MeHLwe 5 cm 3 ycix HokiB, o6 3a6e3neunTh 4OCTATHIO BEHTUNSALH.

o BcraHosnioiTe i 36epiraitTe cywwapky i ii geTani ganexo Big mxepen Tenna (Hanpuknag, KyxoHHoi nnuTu). 3abopoHseTbes nigaasaty cywapky abo ii getani snnusy Temnepatypu noHag 90°C.

o [lepen TUM, SiK BIOKMHOUNTM CYLLIAPKY Bif ENEKTPOMEPEXI, BUKITHOYIT ii KHOMKOKO BKMHOYEHHS/BUKMIOYEHHS.
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He TopkanTech rapsumx noBepxoHb Npunagy, Wob YHUKHYTM ONikiB, @ TaKoX CTEXTe, W06 npaLoyuil Nnpunaz He CTUKaBCS 3 3aUMUCTUMKU MaTepianami.

3abopoHseTbCs Be3nepepBHO BUKOPUCTOBYBATH CyLlapky binblie 72 roguH (35-45°C). laTh i 0XONOHYTM NpOTSroM, Sk MiHIMYM, 2 rOAUH Nepeq TUM, sk 3HOBY BUKOPUCTOBYBATY.
3abopoHseTbes GeanepepsHO BUKOPUCTOBYBATH CyLuapky binbLue 48 roauH (45-55°C). [lath iit OXONOHYTW NPOTAroM, Ik MiHIMyM, 2 FOAWH Nepes TUM, SiK 3HOBY BUKOPUCTOBYBATW.
3abopoHsieTbes 6e3nepepBHO BUKOPUCTOBYBATH Cywwapky Ginblue 24 rogut (55-70°C). [JaTvt i1 0XONOHYTU NPOTArOM, SIK MiHIMyM, 2 rOAVH Nepeq TUM, SIK 3HOBY BUKOPUCTOBYBATH.
He nepeBuwyiTe Yac poboTu, BkasaHuii B LibOMY KEPIBHULITBI.

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

BukopucTtaHHs geTanen, WO He pEKOMEH0BaHI BUPOOHUKOM, MOXE NMPU3BECTU A0 HELLACHOTO BUNaAKY.

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

3abopoHSETLCA 30aBMIOBATM LUHYP XUBMNEHHS ab0 CTaBUTU HA HBOMO BaxKi NpeaMeTH.

YBAT'A: Cyluapky crifi BUKOPUCTOBYBATY TiMbki Ha TEPMOCTIVKVX NOBEPXHSX, PO3MiP NOBEPXHi MOBMHEH OYyTW HE MEHLLE NMOLLj OCHOBM CyLLAPKM.

NEPEA NEPLUAM BUKOPUCTAHHAM

lepeq nepLUM BUKOPUCTAHHSIM PETENBHO BAMMIATE KPULLIKY | 3MiHHI CEKLii npunady ¢ LofaBaHHAM MUIOHOTO 3acoby.
Ba3sy XWBrneHHs NPOTPITb BOMOIO TKAHWHO i Hi B SIKOMY pasi He 3aHyproiTe i He 0bnuBaiNTe BOAOH.

OYMLLEHHA | gornan

Y nepiog excnnyartawii perynsipHo ouuLainTe NOBEpXHi WaLLMYHKL Big Xupy i Opyay. [ns unwieHHs geTaneit He Crig 3acTOCOBYBATM HaXAa4HWiA nanip, kpeiay, Nicok Ta iHwi abpa3sveHi MaTepian,
LLIO MOXYTb 3iNcyBaTK NOBEPXHI Npunagy.

Mepen umiLeHHsM 0B0B'A3K0BO BiAKMIOUITL NPUNaA Bif enekTpomepexi. [arTte npunafosi LinkoM OXONoHYTK.

[MpoTpiTh 30BHILLHI NOBEPXHI NPKUNaZy BOIOrOl0 raHYIPOYKOI0 3 MUKYMM 3ac0BOM.

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

TEXHIYHI XAPAKTEPUCTUKH

EnekTpoxuBneHHs MoTyxHicTb

230V ~ 50 Hz 250 Batr
FAPAHTIA HE NOLWWWPIOETLCA HA BUOATKOBI MATEPIANU (®INbTPU, KEPAMIYHI TA AHTUMNPUIAPHI NOKPUTTA, F'YMOBI YLLINbHIOBAYI TA IHLLI)
[aTy BWroTOBMEHHS Npunagy MOXHa 3HAWTW Ha CepitHOMy HOMepi, PO3TalloBaHOMY Ha igeHTMdikaLitHoMy CTikepi Ha kopobui Bupoby i/abo Ha cTikepi Ha camomy Bupobi. CepitHuii Homep
cknagaetbes 3 13 3HakiB, 4-1 i 5-11 3HaKW NO3HAYaKTb MiCALb, 6-11 i 7-i1 NO3HaYatoTb PiK BUrOTOBMEHHS Npunagy.
Bnpo6Huk Ha cBiil poscyy i 6e3 [oAaTKOBMX MOBIAOMIIEHL MOXeE 3MIHIOBATM KOMMIEKTAL|it0, 30BHILLHIA BUAMNSA, KpaiHy BUpOOHWLTBA, TEPMIH rapaHTii i TeXHiYHi xapakTepucTuku Mogeni. MNepesipsiiTe 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 NANWOANAHY EOUbIHLIA H¥CKAYJbIK

KAYINCI3AOIK LWAPAJIAPbBI

AcnanTbl NanganaHap anabiHaa oCbl HYCKaymblKTbl MYKUST OKbIHbI3 KOHE KEeMiH aHbIKTama any YLUiH cakTan KonbIHbI3.
AnFawikpl Kocy angbliHaa OyibiMHbIH, TaHbanayblHAa kepceTinreH TeXHUKanbIK cuaTTamanapbl XXeprinikTi xeniHisneri aNekTp KOpekTeHyre CONKEC KeneTiHiH TEKCepiHi3.
Tek TypMBICTbIK MaKcaTTa nanfanaHblHpI3. Acnan eHepkacionTe KonfaHyFa apHanmMaraH.
XKeninik 6aybl 3aKbiMaaHFaH Hemece 6acka 3akbiMaapbl 6ap acnanTbl nanganaHoaHbIs.
Keninik 6ay eTKip LIETTEP MeH bICTbIK 6eTTepre TUMEYiH bankaHpI3.
Keninik 6ayasl acnan kopnycbIHbIH, alHanacbiHa opamMaHbI3, bypamaHbI3 XaHe TapTnaHbI3.
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AcnanTbl KOpPEKTEHY XerniCiHeH axblpaTkaHaa xeninik bayabl TapTnain, Tek alwagaH yCTaHbl3.
AcnanTbl ©3 G6eTiMeH XeHaeyre ThipbiCnaHbI3. AKay TyblHAaFaH XaFganaa XakblH OpHanackaH CepBUCTIK OPTasbIKKA XKOSbIFbIHbI3.
KeHec GepinmereH KOCbIMLLIA Kepek-XapaKTbl NanaanaHcaHpI3, Kayin TOHyi Hemece acnan 3akbIMAaHybl MyMKIH.
AcnanTbl Tazanay anablHAa XaHe OHbl NaiganaHbacaHbI3 binFK SMEKTP XeniaeH axbipaTbiHbI3.
HA3AP AY[APbIHbI3: AcnanTbl cy TonFaH BaHHa, pakoBUHa HeMece DacKa bigbicTapAbIH KacbiHAa nanganaHbaHbI3.
o OreKTp TOK COKMay oHe TyTaHbay YLUiH acnanTbl CyFa Hemece backa CybIKTbiKka baTbipMaHbi3. Erep 6yn Gona kanca, oHbl GipAeH aneKTp XenigeH axbipaTbin, TEeKCepy YLLIH CEPBUCTIK
OpTanbIKKa XOmMbIFbIHbI3.
o Acnan dm3ukanblK xaHe ncuxukanslk LWekteynepi 6ap, ocbl acnanTsl NanaanaHy Taxipubeci Xok agamaapMeH (CoHbIH, iiHae GananapmMeH) naganaHbinyFa apHanmaraH. byn xafganaa
nanaanaHyLUbIHbI OHbIH, KayinciagiriHe xayan 6epeTiH agam anfblH ana YNpeTy Kepex.
Kocy acnantbl kapaychbl3 KanaslpMaHbI3.
AcnanTbl Teric, TYPaKTbl XXSHE bICTbIKKA TO3iMAi Xepre OpHaTbIHbI3.
AcnanTbl aLlyFa, e3repTyre Hemece ©3AirHeH XOHOeYre ThipbICyFa ThiibIM CanblHaAb!.
AcnanTbl xabyFa HeMece XyMbIC Ke3iHae acnanTblH, XenaeTy caHblnaynapblH 6ipaeHeMeH KypcaynayFa TbiibiM CanbiHazbl.
KenTipriw anHanacbiHaa OHbIH, XYMbICbl GapbIChIHAA XeTKINiKTI enaeTyai KaMTamachi3 Ty YLUiH XaH-XaFblHaH keM [ereHae 5 ¢M epkiH KeHICTiKTi KamMTamachI3 eTiHj3.
KenTipriuTi »xeHe OHbIH, DenLweKTepiH XblTy KO3AEPIHEH ThiC OPHATLIHbI3 XBHEe CaKTaHbI3 (Mbicanbl, ac i nauTackl). KenTipriwTi xoHe oHbiH 6enwektepiH 90°C-geH xofFapbl TeMnepaTypaHbIH
acepiHe KangbipMaHpbI3.
KenTipriuTi anekTp xeniciHeH eLwipep anfblHaa, OHbl KOCY/eLwUipy TYUMeLIriMEH BLUipiHi3.
Kyiin kanmay yLiH acnanTbliH, bICTbIK 6€TTEpIHE XaHaCnaHbl3, COHbIMEH KaTap XyMbIC iCTeN TypFaH acnanTbiH, TYTaHFbILL MaTepuanjapra TUMEreHiH KaaaranaHpis.
KenipriwTi y3gikcia 72 caFatTaH apTblk KonaaHyFa ThiiibiM canbiHagbl (35-45°C). Kaiita kongaHap angbiHaa oHbl keM fereHae 2 caFat 60Mbl CybITbIHpI3.
KenripriTi y3gikcia 48 carattaH apTblk KonaaHyra ThiiibiM canblHagbl (45-55°C). Kaita kongaHap angbiHaa OHbl keM fereHe 2 carat 60Mbl CybITbIHbI3.
KenripriuTi y3gikcia 48 carattaH apTblk KonaaHyra ThivibiM canblHagbl (55-70°C). Kaita kongaHap angbiHoa OHbl ke fereHe 2 carat 60Mbl CybITbIHbI3.
Ocbl HyCKaymnblKTa KOPCETINreH XYMbIC YaKbITbIH aCbipMaHbI3.
KenTiprilu neH oHbIH, BenLwekTepi biAbIC XYy MOLUMHECIHAE XYyFa apHanMaraH.
O©HaipyLi keHec bepmereH benLuekTepai KongaHy xasaTaibIM xarfaltFa akenyi MyMKiH.
KopekTeHzipy 6aybIHbIH YCTEN LWeTiHEH TYCIPMEH|3 HeMece biCTblK beTTepre TurisbeHi3. KopekteHaipy GayblH KbiCyFa HeMece OFaH ayblp 3aTTap KOtFa ThilbIM CanbliHagb!.
HA3AP AYJAPbIHbI3: KenTipriwTi Tek biCTbIKKa TO3iMAi 6eTTEpAe FaHa KongaHFaH xeH, OeTTiH, Mernwepi KenTiprill HerisiHiH ayMaFbiHaH a3 6onmaybl Tic.

ANFALLKbI NAUOANAHY ANObIHOA

ArFaw KongaHap anablHaa KaknakTbl XaHe acnanTblH, anbiHbarnbl CeKLMAnapbiH Xyy KypasbiH KOCa OTbIpbIM, MYKUSIT XYbIHbI3.
KopekTeHzipy HerisiH AbIMKbIN MaTaMeH CYpPTiHi3 )KoHe elKallaH CyFa 6aTbipMaHbl3 XaHe Cy KyMMaHbI3.

TA3AJIAY XOHE KYTY

AcnanTbl Tazanap angblHaa binFy eLwipin OTbIPbIHbI3.
MoTopnbik 6norbl 6ap kopnycTbl, anekTp 6ay xaHe allaHbl CyFa Hemece 6acka CyMbIKTbIKKA ellKaLlaH 6aTbipMaHbi3. KopnycTbl AbIMKbIN MaTaMeH CypTHEHI3.
AcnanTbl Tazanay YyLiH abpa3uBTi Xyy KypangapbiH KongaHbaHp3.

TEXHUKAJIbIK CUTATTAMAIJIAPDI

OnekTp KOpeKTeHy KyaTtbl
230V ~50Hz 250 Batt
KENINAQIK WbiFbIH MATEPUANOAPBIHA (CY3IJIEP, KEPAMUKAIBIK XXOHE KYIOIE KAPCbIl XXABbIHOBINTAP, PESUHA HbIFbISOAYbIWLUTAP MEH
BACKAJIAP) TAPANIMANIbI.
Acnan xacany KyHiH 6y/biM KopabblHAarFbl COMKECTEHAIPY CTUKEpiHAE XoHe/HeMece OyMbIMHbIH 83iHaeri cTukepae Tabyra 6onaabl. Cepusinbik Hemip 13 GenrigeH
Typagbl, 4-i xaHe 5-wwi 6enri acnanTblH, Kacany avblH, 6-1bl XeHe 7-Lwi 6enri xbinbiH 6ingipeai.
OHaipywi acnanTbiH QU3alriHbl MEH TEXHMKANbIK cunaTTaMmanapbiH angblH ana eckeTnen e3repTy KyKbIfblH e3iHae kanaslipagbl.
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©Haipywi 3aybIT: Cosmos Far View International Limited , Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China KblTanga xacanraH

BLR KIPAYHILITBA NA 3KCMNYATALBII

MEPbI BACNEKI

Ypaxnisa npadbITaiiLie Aaf3eHyI0 HCTPYKLLIK Nepaj; akcnnyaTalbiai npbibopa i 3axaBaeLe se Ans iHpapmaLbli § AaneiLubI.

Mepag nepLuanavaTkoBbIM YKIOUYSHHEM NpaBepLe, Ui aanaBsaaLb TOXHIYHbIA XapakTapbiCTbiki Bbipaba, NasHayaHbls Ha MapKipoyLbl, aneKTpacinkaBaHHIo y Bawail nakanbHaii ceTupl.
BbikapbicToyBaliLe Tonbki ¥ NobbiTaBbix MaTax. [pbibop He npbi3HayaHb! AN NpaMbICnoBara YXbIBaHHS.

He BbIkapbICTOYBalLE Na-3a NamsLKaHHSAMI.

He nakigaiue npauytoubl npeibop 6es Harnsgy.

He BbIkapbICTOYBalLE NPbIBOP 3 NALIKOAKaHbIM CETKABbIM LLHYPOM L iHLLbIMI NALLKOMKAHHSIMI.

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

He ugrHiue, He nepakpy4Baiile i He HaMOTBaiALle CETKaBbI LUHYP BaKon Kopmyca npbibopa.

Magyac agknoyaHHs Npbibopa aj CeTki CinkaBaHHs He LiArHiLe 3a ceTkaBbl LUHYP, BpbiLecs ToMbki 3a Biganew.

He cnpabyiiue camacToitHa pamaHTaBaLb npbl6op. Mpbl Y3HIKHEHHI Henanagak 3BsapTanLecs § HanbnxalLLbl CIPBICHBI LIBHT.
BbikapbICTaHHe He pakameHOaBaHbIX AafaTKoBbIX Mpbinafay Moxa Obilb HeBSCTeYHbIM Li MPbIBECL fa NallkomxaHHs npeibopa.
3aycénbl agkntovaniLe npelbop af anekTpaceTki nepas YbICTkal, a Takcama kani Bel iM He kapbicTaeLecs.

YBAT A: He BbikapbicTOyBaliLe npbl6op nadnisy BaHHay, pakaBiH Ui iHWbIX éMicTacusy, 3anoyHeHbIX Bagon.

[13ens na3bsraHHs napa3sbl 3NEKTPbIYHBIM TOKaM i Y3rapaHHs, He amyckaiile npbioop y Bady Ui iHWbIg Bagkacyi. Kani rata agbbinocs, HeagknagHa agkovbILe sro ag anekTpaceTki | 3epHeLecs
CAPBICHbI LI3HTP 4715 npaBepki.

MpbI6OP He Npbi3HaYaHbl ANS BblKapbICTAHHA NMt0A3bMi 3 (i3iUHbIMI | NCIXiYHbIMI abMexaBaHHAMI (y TbiM MKy A3eLbMi), SKis He MatoLb JOCBeAY KapblCTaHHS faf3eHbiM npsibopam. Y Takix
BbINagkax KapbICTanbHik nasiHHbI ObiLb NansapagHe NpaiHCTPyKTaBaHbl YanaBekaMm, ki aakassatoLb 3a Aro bscneky.

He nakigaiue ykntouaHbl npbibop Oe3 Harnsay.

Ycranaynisaiiue npbibop Ha POyHYIo, YCTOMNiBYHO | TapMAYCTOMNIBYO NABEPXHIO.

3abapaHsieuua pasbipalb, 3MsHsLb abo cnpabaBallb YblHiLb NPLIOOP camacTomnHa.

3abapaHseLila HakpbIBaLb NpbIBop i YbiM-HeOYA3b BnakaBaLb BEHTbINALBIMHLIS agTyNiHbI NpbIGopa nagyac aro npaupl.

3absicneyBaiiLie BOMbHYIO NPAcTOpy Bakon CyLUbIAKI Nagyac sie npaLlbl He MeHL 3a 5 cm 3 ycix 6akoy, kab 3abscneybllb 4aCTaTKOBYH BEHTHLINALBIH.

Ycranaynisaiiue i 3axoyBaeLe CyLIbINKY | ie A3Tani Aanéka af KpbIHL Lisnna (HanpbIknaa, KyxoHHai nniTsi). 3abapaHseLa naasspraLb CyWbIAKY Li i€ A3Tani Y3A3esHHI0 TaMnepaTyp 3BbILL
90°C.

Mepan TbiM K aAKM0YbILb CYLULIKY af S/IEeKTPaceTKi, BbIKMIOYbILE € KHOMKaR YKITIOU3HHS/BBIKIIOUYIHHS.

He pakpaHaiuecs fa rapadbix naBepxHay npbibopa, kab nasberHyLpb anékay, a Takcama caublue, kab npallyoybl npsI6op He AaTbikaycs 3 camasananbBakybiMi MaTapbIsnami.
3abapaHsella becnepanbiHHa BbIKApbICTOYBaLb CYLbINKY 6onbll 3a 72 raasiHbl (35-45°C). [aup M acTbilb Ha Npauary sk MiHiMym 2 raasii nepag TbiM, SIK 3HOY BbIKapbICTOYBaLlb.
3abapaHselua becnepanbiHHa BbIKapbICTOYBaLb CYLbINKY 6onbll 3a 48 raasiHbl (45-55°C). [aup €M acTbiub Ha Npauary sk MiHiMym 2 raasii nepag TbiM, SIK 3HOY BbIKapbICTOYBaLlb.
3abapaHselia 6ecnepanbiHHa BbIKApbICTOYBALb CYLUbINKY Gonbll 3a 24 raasiHbl (55-70°C). [aub € acTbilb Ha npauary sk MiHiMyMm 2 raasiH nepag TbiM, SIK 3HOY BbIKapbICTOYBaLlb.

He nepasblLwaiLe Yyac npavbl, Ha3BaHbl Y raTbIM KipayHiLTBe.

Cywblinka i 5e gaTani He Npbl3Ha4aHbl AN MbILLS Y NOCyAaMbliiHaN MaLLbIHE.

BbikapbicTaHHe A3Tansy, He pakamMeHAaBaHbIX BbITBOPLIAM, MOXa NPbIBECLi Aa HALLYacHara Bbinagky.

He panyckaiiue, kab cinaBbl kabenb 3Bicay 3 kpato Tony abo gaTbikaycs 3 rapadbiMi naBepxHsmi. 3abapaHsielila cblickallb cinasbl kabenb abo CTaBiLb Ha Aro LsKkis npagMeThbl.

YBAT'A: CyLubiniky BapTa BblKapblCTOYBaLb TOMbKI HA TAPMAYCTOMNIBLIX NaBEPXHsIX, NamMep NaBepxHi NaBiHEH OblLlb HE MEHLU NIOWYbl NaACcTaBbl CYLWbIKI.

I'IEPAﬂ NEPWbIM BbIKAPBICTAHHEM

* [epap nepLUbiM BbIKapbICTAHHEM CTapaHHa BbIMbIALE BEYKY i 3AbIMHbIS CeKLbli Npbibopa 3 AaaaHHEM MbliiHara CpoZKy.
+ bagy cinkaBaHHs npauspblLe BiNbroTHan TKaHiHal i Hi Y skiM pa3e He anyckaiue i He abnisanLe Bagom.
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YbICTKA | Aornaa

+ 3aycéabl BbIKMHOYaliLe NpeIbop nepag YbICTKai.
* Hikoni He anyckaiiLie kopnyc 3 MaTOpHbIM Griokam, aneKkTpaLLHyp i Binky y Bafy Ui iHWYy Bagkacyp. Mpalipaiilie Kopnyc BinbroTHam aHy4ka.
* He BbIKapbICTOYBaliLe ANs YblCTKi Npbibopa abpasiyHbls MblHbIS CPOAKI.

TIXHIYHbIA XAPAKTAPBICTbIKI

OAnekTpacinkaBaHHe MaryTHacub
230V ~50Hz 250 Batr

FAPAHTbIS HE PACMAYCIOMKBAELILA HA PACXOIHbIA MAT3PbIANbI (®INbTPbI, KEPAMIYHBISA | AHTbINPLIFAPHBIA NAKPbILLYI, FYMOBBIA YILYbINbHANBHIKI, | IHLbISA)

[aty BbITBOpYacLi npbibopa MOXHa 3HAMCL Ha CepbliHbIM HyMapbl, SiKi 3MeLL4aHbl Ha iA3HTbIIKALUbINHLIM CThIKEPLI HA CKPbIHLbI Bbipaba i/l Ha CTbikepbl Ha cambiM Bbipabe. CepblitHbl HyMap
Cknapaeuua 3 13 3Hakay, 4-1 i 5-11 3HaKi nakasBaroLb MecsiL, 6-1 i 7-i nakaseatLb ro Bbipaba npbibopa.

BbiTBOpUa Ha CBaé MepkaBaHHe i 6e3 4afaTKOBbIX anaBsLUYAHHAY MOXa 3MsHSILb KaMniekTalbllo, BOHKaBbl BbIMMsd, KpaiHy BbITBOPYACLj, TOPMiH rapaHTbli i TaXHIYHbIS XapakTapbICTbiki Maaani.
lpaBspanLie ¥ MOMaHT aTpbiMaHHs TaBapa.

BuitBopua: Cosmos Far View International Limited

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

3pobneHa ¥ KiTai
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