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RUS ®akTnyeckas KoMnnekTHOCTb AaHHOTO TOBApa MOXET OTNMYATLCA OT 3asiBNEHHOM B HACTOSLLEM PYKOBOACTBE. BHUMaTENsHO
NpoBepsNTE KOMMNEKTHOCTb NPU BbiAaye ToBapa NpoaaBLIOM.

KAZ Byn tayapablH HaKTbl XUHaFbl OCbl HYCKaymnblKTa XapusnaHFaHHaH 6acka 60mybl MymkiH. CaTyLubl Tayapabl 6epreH kesae
KUHAFbIH MYKUST TEKCEPIH3.

UKR ®akT1n2020-3154Ha KOMNNEKTHICTb JaHOro TOBapy MOXeE BifPi3HATUCS Bif 3asiBNIEHOI B LibOMY NOCIOHUKY. YBaXHO nepeBipainTe
KOMMMEKTHICTb NPy BWAAYi TOBapy NpofaBLEM.

BLR ®akTblyHast kaMnneKkTHacLb AaA3eHara TaBapa Moxa afposHisalua aj 3asyneHan y Aaa3eHbIM JanaMoxHIKy. YBaxrisa
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. [opgpoHsbl 2. Trays 2. [apnoHsl 2. MipooHsl 2. Hayanap

3. ba3a 3. Base 3. basa 3. Basa 3. bBa3sa

4. Kuonka Bkn/Bbikn. 4.  On/off button 4. Kxonka Ykn./Bbikn. 4. Knonka Bkn/Bbikn 4. Kocy/©w. Tyitmewwiri

5. WHaukaTop pabotbl 5. Light indicator 5. IHgbikaTap npaupl 5. IHgukaTop po6oTi 5. XyMbIC MHANKATOPbI

6. Perynatop Temnepatypsl 6. Temperature regulator 6. Parynatap Tamnepatypsl 6.  Perynsiop Temneparypbl 6. TemnepaTypaHbl peTTeriw

MEPbI BE3OMNACHOCTHU

BHuMaTeNbHO NpouMTaiiTe JaHHYI0 MHCTPYKLMIO Neper aKCTyaTaumeit npubopa 1 coXpaHuTe ee [J1st CPaBoK B AabHEALIEM.

lMepen nepeoHaYanbHLIM BKIIOYEHWEM NPOBEPLTE, COOTBETCTBYHOT NN TEXHUYECKME XapaKTEPUCTUKN M3AENUS, YKa3aHHbIE B MapKUPOBKe, 3NEKTPONUTaHWIO B Baluel nokanbHOM ceTu.
HasHauyenue: Cywwumrka anekTpuyeckas npegHasHayeHa Ans CyLIKv OBOLLEN M (PYKTOB, a Takke rpnbos 1 Tpae. Vicnonb30BaTh TOMBKO B ObITOBbIX LIENSX COTNACHO JaHHOMY PYKOBOACTBY NO
akcnnyaTayuu. Mpubop He NpeHa3Ha4eH 47151 NPOMbILUNEHHOTO MPUMEHEHUS.

He ucnonb3oBaTb BHE NOMELLEHU.

He ncnonb3yitte npubop ¢ NOBPEXAEHHbIM CETEBLIM LUHYPOM MI APYrMW NOBPEXAEHUSMU. py NOBPEXAEHUM LIHYPA NUTaHMS, €r0 3aMeHy, BO M3bexaHue onacHOCTH, MOTYT OCYLLECTBNIATL
TOMBKO KBANMMULMPOBAHHbIE CELManUCTbl — COTPYAHUKN CEPBUCHOMO LieHTpa. HeksanuguumpoBaHHbIil PEMOHT NPeacTaBAseT NpsAMy0 ONacHOCTb ANS NOMb3oBaTens.

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

He TaHWTe, HE NepekpyyYMBanTe N He HamaTbiBaliTe CETEBOW LUHYP BOKPYT Kopryca npubopa.

Mpw OTKIIOYEHUM NpUBOpa OT CETU MUTAHWS HE TAHWUTE 3a CETEBOM LHYP, BEPUTECH TONMBKO 3a BUIIKY.

3anpeLyaeTcs caMoCTOATENBLHO PEMOHTUpOBaTL Npubop. He pasbupaiite npubop camocTosTeNbHO, NPK BO3HUKHOBEHWM NMOObIX HEMCNPABHOCTEN, @ Takke Nocne NageHus yCTponCTea
BbIKMKUMTE MPUOOP 13 SNEKTPUYECKON PO3ETKM M 0OpaTUTECH B BNIMKAMLLMIA CEPBMCHBIN LIEHTP.

Mcnonb3oBaHWe He PEeKOMEHLOBAHHbBIX AONONHUTENbHbBIX NPUHAAMNEXHOCTEN MOXKET ObITh ONACHBLIM MMM NPUBECTY K NOBPEXAEHUO npubopa.

Bcerga oTkntoyainTe npubop OT 3NEKTPOCETU Nepes, YUCTKOM, Unu, ecnn Bl MM He NoMnb3yeTech.
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Bo n3bexaHne nopaxeHus anekTpUYeckuM TOKOM 1 BO3rOPaHMs, He morpyxanTe npubop B BOAY Unu ApYyrie XuakocTy. Ecnn 310 nponsoLwno, HeMeaneHHo OTKMIOYNTE €ro OT SMeKTPOCeTH U
0bpaTuTECh B CEPBMCHBI LIEHTP 1151 NPOBEPKY.

MonagaHue Bnarv B 0TBEPCTUS BEHTUNALMOHHON KaMepbl HEJOMyCTUMO

Mpubop He NpegHasHayeH ANs UCMONb30BaHWUS NULAMK (BKMKOYAs AETEN) C NOHKEHHBIMU (OU3MYECKUMM, YyBCTBEHHBIMW UM YMCTBEHHBIMU CMOCOBHOCTSMM UMW NPW OTCYTCTBMM Y HIX OMbITa
NN 3HAHWIA, ECIIN OHWU He HaXoAATCS MOL KOHTPOMNEM WM He MPOMHCTPYKTMPOBaHbI 00 1CMONb30BaHWM Npubopa NMULOM, OTBETCTBEHHBIM 3a X 6e30macHOCTb. [leTi JOmKHbI HaXoaUTbCS Nog
KOHTPONEM Ans HeAONYLEHUs Urpbl C MPUBOpOM.

YcTaHaBnuBanTe npubop Ha POBHYIO, YCTONYMBYIO 1 TEPMOCTOIKYH NMOBEPXHOCTb.

3anpeLlaetcs pa3bupatb, U3MEHATb UMW NMbITATECA YAHUTB NPUBOP CAMOCTOSTENBHO.

3anpelLaeTcs HakpbiBaTb Npubop unn Yem-nnbo 6roKMPoBaTL BEHTUNALMOHHBIE OTBEPCTUS Npubopa Bo BpeMs ero paboTbi.

ObecneumBalite cBOBOAHOE NPOCTPAHCTBO BOKPYT CYLUWMKMA BO BpeMs ee paboTbl He MeHee 5 CM CO BCex CTOPOH, 4ToDbl 06ecneunTb 4OCTAaTOUHYI0 BEHTUNALMIO.

YcTaHaBnuBanTe U XpaHuTe CYLLMIKY W ee feTanu Boanum oT MCTOYHUKOB Tenna (HanpuMep, KyXOHHOM NnuTbl). 3anpeLLaeTcs noAsepraTh CYLUUIKY U ee AeTanu BO3AENCTBII0 TeMnepaTypsl
cebiwwe 90°C.

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

Mpw paboTe cywwmnku npu Temnepatype 35-45°C HenpepbIBHOE MCMONb30BaHKE CYLLUIKW He JOMKHO NPeBbIwaTth 72 Yacos. [atb npubopy OCTbITh B TEYEHWE Kak MUHUMYM 2X 4acoB Nepes TeMm,
KaK CHOBa 1CMoMnb30BaTh.

Mpw paboTe cywmnnkm npu Temnepatype 45-55°C HenpepbIBHOE UCMONB30BaHME CYLUUIKI HE AOMKHO NpeBbiwaTh 48 Yacos. [laTb Npubopy OCTLITL B TEYEHME Kak MUHUMYM 2X YacoB Nnepeq TeM,
KaK CHOBa 1CMOMb30BaTh.

Mpu paboTe cywwmnku npu Temnepatype 55-70°C HenpepbIBHOE MCMONb30BaHKE CYLUUIKW He JOMKHO NpeBbIwaTh 24 yacos. [latb npubopy OCTbITb B TEYEHWE Kak MUHUMYM 2X YacoB Nepes TeMm,
kak CHOBa UCMOMb30BaTh.

Cywwunka v ee fetanu He NpeaHasHayeHbl 415 MbITbst B TOCYAOMOEYHON MaLUKHE.

BHUMAHMUE: 3anpeluaeTcs ycTaHaBNMBaTb CYLUMIKY Ha BOCTIAMEHSAOLLMECS OBEPXHOCTY (HanpuMep, Ha AepeBsiHHbINA CTOM UMK ckaTepTb). 3anpeLLaeTcs UCNosb3oBaThb CYLUMIKY Ha CTEKMSHHbIX
CTOMaX Unu Apyrol cTeknsaHHoi MeGenu. Cywwnmky crieayeT UCroNb3oBaTh TOMbKO Ha TEPMOCTOKMX NMOBEPXHOCTSIX, Pa3Mep NOBEPXHOCTM OKeH ObiTb He MEHee NIOLLAAN OCHOBAHMS CyLLNIKM.
HecobnioaeHue ykasaHHbIX Mep Ge30MacHOCTM MOXKET NPUBECTY K BbIXOAY NpKbOpa 13 CTPOSI, MOPaXKEHMIO IMEKTPUYECKIM TOKOM W/WM BO3ropaHuIo.

NEPEQ NEPBbIM UCMOJIb3OBAHUEM

lMepes nepBbIM UCMONB30BAHWEM TLLATENBHO BEIMOMTE KPBILLKY 1 CbEMHYHO ABEPLY Npubopa ¢ obaBneHneM MOILLEro CpeacTBa.
Basy nuTaHus NpoTpuTe BNaXHOM TKAHbIO 1 HU B KOEM Cly4ae He norpyxainTe 1 He 0b6nmBanTe BOAOMN.

UCNOJIb3OBAHUE NMPUBOPA

lMonoxwTe 3apaHee NPUroTOBMEHHbIE NPOAYKTbI HA CbeMHble CeKLW. CeKLmu AOMmKHbI ObiTb MOMELLEHbI B ANEKTPOCYLLMIKY TakuM 0Bpa3omM, 4Tobbl BO3AyX MOr CBOBOAHO LMPKYNUPOBaTh MeXay
HUMK. [103TOMY He PeKOMEHIYETCS KNacTb Ha CEKLMM MHOTO NPOAYKTOB W HaKNaAblBaTb NPOAYKTLI APYr Ha Apyra.

YcTaHoBuUTE Cekumm Ha 6asy. BbicoTa cekLmin MOXeT N3MeHsTLCS MyTem NoBOpOTa cekumm Ha 180 rpagycos.

Hakpoiite npubop KpbILLKOW U HE CHUMAMNTE ee Ha NPOTSHKEHUM CYLLIKM.

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

C nomoLLbto perynsTopa TemnepaTypbl YCTaHOBUTE TemnepaTypy paboTbl CYLINIKM:

3eneHb 35-40°C

Worypt/tecto 40°C

Ipnbbl 50-55°C

Osoww 50-55°C

®pykTbl — 55-60°C

Msico, pbiba 65-70° C

Mo OKOHYaHWW CYLLKW NepeBeauTe perynaTop B MUHUMAanbHOe NONOXeHWE W BbIKMoYNTe Npubop, Haxas Ha kHonky Bkn/Beikn. OTkntoumte npubop OT aneKkTpoceTy.




JONONHUTENBHO:

MoiiTe npoaykTbl nepep cyLwkoi. Mepen Tem, kak NOMECTUTb UX B NPMOOP, HEOOXOAMMO BbITEPETD X HACYXO.

BbipexbTe McnopyeHHble YacTy U3 NPOZYKTOB, NPU HANUYMKU TaKOBbIX.

[MopexbTe NPOaYKThI HA KYCOUKH, YTOBbI MX MOXHO BbIN0 CBOBOAHO Pa3NoXMTb Ha CeKLmMsX. [nUTenbHOCTb CYLUKA 3aBUCUT OT TOSLLUMHBI KYCOYKOB.

PekomeHOyeTCs MEHSITb MOMOXKEHWE CEKLUI Kaxable HECKOMbKO YacoB, 4ToObl BCe MPOAYKTbI MOACYLIMMMCH A0 XKENaeMOoW CTENEHM, - BEPXHIOK CEKLMIo MOMEecTUTb brivke k 6ase muTaHus, a
HWKHIOIO HaBepX. Takoke CEKLWM C BbICYLLEHHBIM MPOAYKTOM MOXHO ybupatsb.

MPUMEYAHWE: nuTenbHOCTb CyLIKK, Yka3aHHast B JaHHOM PYKOBOACTBE, NpnubnnautenbHa. OHa MOXET 3aBUCETb OT TEMMEPaTypbl B MOMELLEHNM, YPOBHS BNAXHOCTU MPOAYKTOB, TOMLLMHbI KyCOYKOB.

CYLLKA ®PYKTOB:
1. HekoTopble dpyKTbl MOTYT ObITb MOKPbITHI BOCKOM UM 06paboTaHbl XMMUKaTamu, B 3TOM Cryyae WX AOCTaTO4HO 06AaThb KUMSTKOM, MOMbITb B XONIO4HOW NPOTOYHOI BOAE M 00CYLINT.
2. BbIpexbTe KOCTOUKM M NCTIOPYEHHBIE Y4aCTKM.
3. TlopexbTe Ha Kycouku
4. Yrobbl (hpyKTbl HE MOTYCKHENM, OMYCTUTE HApe3aHHbIE KYCOUKM (OPYKTOB B HATyparbHbIA MUMOHHBIA UMW aHAHACOBbIN COK, OCTABbTE HA HECKOMbKO MUHYT, MOCNE Yero HEMHOro NpoCyLUTe 1

BblKNnafblBaiTe Ha CEKLMM.

5. Ecnu Bbl xoTute npuaath pykTam LONOMHUTENBHBIA NPUSTHLIA apoMar, 06aBbTe KOPULY UM BAHUIUH.

CYLLKA OBOLLEW:
1. PekomeHgyeTcs 064aTh OBOLLW KUMSTKOM, 3aTEM NPOMbITh B XONIOAHOM Boge 1 06CyLWwnTb.
2. BbIpexbTe KOCTOUKM M NCMIOPYEHHbIE Y4acTKu. MOpexbTe Ha KYCOUKy.

CYLUKA TPAB:
1. PekomeHayeTcs CyLuMTb MONObIE NUCTBbA WU Noberu.
2. Tlocne CyLwKu criegyeT NOMECTUTH TpaBbl B OyMaXHble NaKETbI U CTEKNSHHbIE EMKOCTH U MOMNOXWUTL B TEMHOE MPOXMNagHOe MECTO.

XpaHeHue cyxohpyKTOB:
® He KnaguTe Ha XpaHeHue Tennble W ropsyne NpoaykTbl. [JaiTe UM OCTbITb.
® EMKOCTVW 7151 XpaHEHNs! BOMKHbI ObiTb YNCTBIMU 1 CyXUMN
® [l nyvlen COXpPaHHOCTU BbICYLIEHHbIX (DPYKTOB PEKOMEHOYETCH WCMOMb30BaTh CTEKMSAHHbIE €MKOCTM C MeTannMYeckuMW KpbilKami, M XpaHuTb WX B CyXOM MPOXMagHOM MecTe npw
Temnepartype 5-20°C.

® Ha npoTsxeHuu NepBor Heaenu Nocne BbICyLLIMBAHUS PEKOMEHAYETCSA NPOBEPATL HaNWu1e Bnari B eMKOCTW. ECnn OHa eCTb, 3HAUMT NPOAYKTbI BbICYLLIEHbI HEAOCTATOYHO XOPOLLO M JOMKHbI BbITh

BbICYLLEHbI eLLe pas3.

PEKOMEHOALWKX MO NMNOArOTOBKE MPOAYKTOB K CYLLUKE

NPEOBAPUTENbHAA NMOATOTOBKA ®PYKTOB K CYLIKE

lNpenBapuTensHas NOATOTOBKA PPYKTOB K CYLLKE COXPaHSET WX HATyparbHbIi LIBET, BKYC M apomar.
Hwxe npeacTaBneHsl pekoMeHaaLun no noaroToBke (PPYKTOB K CYLLKE:
Bo3bmuTe ¥4 cTakaHa coka (xenaTenbHo HaTypanbHoro). Cok JOmKeH COOTBETCTBOBAThL (DpyKTaM, KoTopble Bbl nogrotaBnueaeTe K Cylke. Hanpumep, ans 8610k ucnonb3yiTe S6m04HbIA COK.
CwmeLualiTe COK C ABYMs CTakaHaMu BOZbl M MOMECTUTE B 3Ty BOAY NPEABAPUTENBHO 3aroTOBMEHHbIe PpyKTbl. CMycTs 2 Yaca BbITPUTE (PYKTI HACYXO M MPUCTYMamTe K CyLUKe.
Mpopykr MoaroToBka KoHcucteHuus Bpems cyuiku,
ANA CYLIKKN nocre CyLKu yac.
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Ha €3aTb MOJIOBUHKAMMWU, MOJTIOXUTb CPEe30M
ABPVIKOC P ' P

Msrkast 13-28
BBEPX
AHAHA,C OumncTuTb, Hape3aTb IOMTHUKaMM XecTkas 6-36
(cBexwn)
EAHAHb| OumcTutb, Hapeaa;:nm;mamm (TonwwmHomn XpycTalLias 8.38
BMHOIPAL Llenvkom Msrkas 8-38
UHXNP lMopesaTb AoMnbKamm. XecTkas 6-26
BULLHA Llenukom XecTkas 8-26
8-30
rPYLIN [MoYnCTUTL M NopesaTh LOoMbKaMu. MArkas
MEPCUK Mope3aTb Nononam, BbITaluTb KOCTOUKY, vsirkas 10-34
Korga cpyKT HanoMoBUHY NOACOXHET

SENOKM MouncTuTh, Bbipe3aTb CEPALEBIHY, Hape3aTh S 415

Kyco4kamun unu noMmTukammu

lpumeyaHne: ykasaHHOE BPEMS CyLUKW SBASETC NPUONM3UTENbHBIM U MOXET BapbupoBaThCs. JIMyHble NpegnouyTeHns notpebutenelr B roToBke NMPOAYKTOB MOTYT OTNMYATbCS OT OMUCAHHBIX B
LaHHoW Tabnuue.

MPEABAPWTENBHASA MOArOTOBKA OBOLLEW K CYLIKE

® [lepeq CyLLIKO pekoMeHAyeTCs crerka oTBapuThb 600bI, LIBETHYHO kanycTy, GpoKkonu, cnapxy v kaptodenb. MoMecTuTe OBOLLM B KUMSLLYI BOAY Ha 3-5 MuHyT. CneiTe Bogy, YyTb NOACYLLMTE
OBOLLY U1 TOMECTUTE UX B SNEKTPOCYLLNIKY.
® [Ecnu Bol xoTuTe f06aBUTh K TakuM 0BOLLAM, kak 3eneHble 606bl, cnapxa u p., BKYC MUMOHA, NOMECTUTE UX B MUMOHHbIN COK HA 2 MUHYT.
lMpumeyaHe: ykasaHHbIe COBETbI HOCAT PeKOMeHAATENbHbIN XapakTep U He 0653aTeNbHbI K MPUMEHEHMIO.

Mpoaykr NoaroToBka KoHcucTeHuUun Bpems cywiku,
ANA CYLIKK nocrne CyLwKu yac.
APTULLOK Hapesatb nonockamu (TonwmHom 3-4 Mm) Xpynkas 5-13
BAKMAMKAH S;I;CTMTb 1 HapesaTb nonockamu (TonLmHoi 6-12 XpynKas 6-18
EPOKKONM OumncTuTb, pasgenuTb Ha colpeTus 1 06aaTh XpynKasi 6-20

KMNSTKOM
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 (TONLMUHON 3 MM). Xectkas 6-14
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Bolpesatb cepaLeBuHy

KATTYCTA Paspesartb nononam Xpycrawas 8-30
BEPKOCCENBCKAS P pycTall
6-16
LIBETHAA KAIMYCTA Pasnenutb Ha coupeTus, 06aaTh KUMSATKOM xeerkas
KAPTO®EIb MMope3saTb Kycoukamu. Knnsatutb 8-10 MUHYT Xpycraias 8-30
NnyK Hapesartb konbLamm (TONLWKUHON 3 MM). Xpycraias 8-14
MOPKOBb Hapesartb konbLamu (TonwuHomn 3 - 5 mm), o6aatb XpyCTSLLaR 8-14
KMNSTKOM
OrYPEL| u’(\)AL)IMCTMTb 1 nopesaTb Ha KyCOYKM (TOMLLMHON 12 KeCTKas 6-18
MEPEL| CTIATKI Mope3aTb Ha NOMOCKM MM KPYXKW (TOMLLMHON 6 MM), XpyCTSLLaR 414
BbIpE3aTh CEPALEBUHY
METPYLWKA [MomMecTUTb MUCTBSA B CEKLIUMN Xpycraias 2-10
nomuaor MouncTUTL, NOPE3aTh Ha KYCOUKM MM KPYKKM Xectkas 8-24
PEBEHb MMoYMCTUTB M NOpe3aTh Ha KyCOUKY (TOMLMHON 3 MM) noTeps Bnaru 8-38
CBEKIA MpOKUNSATUTB, 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 Kpyrible KYCOYKM XpycTawas 6-16

MpumeYaHne: ykasaHHOE BPEMS CYLKW SBASETCA NPUONM3UTENbHLIM U MOXET BapbuUpoBaThCs. JIMYHbIE NpeanoyuTeHns NoTpeduteneir B roToBke NPOAYKTOB MOTYT OTNMYATLCA OT OMUCAHHBIX B
[aHHoM Tabnuue.

MOArOTOBKA MACA, PbIBbl, MTULIbI K CYLLKE

MpenBapuTenbHas NOAroToBKa MAca, NTULbI, pbibbl HeobxoaUMa Ans 300poBbs. [ANs CyLIKW MCNONb3YIATe HEXMUPHOE MSCO, NTULY, pbiby. PekomeHayeTcs nepes CyLUKOA 3aMapuHOBaTh MSICO, MTULLY,
pbiBy. ITO COXpaHWT BKyC, yObeT GoNe3HETBOPHbIE BakTepumn 1 cAenaeT NPoayKTbl MArkUMK. YToObI BbITAHYTH M3 Msica, NTULbI, PbIObl M3NULIHIOK BRiary 1 4OMblUe COXPaHUTb MPOAYKT, B MapuHag
HeobxoaumMo AobaBuTb COnb.

PELENTHI

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

Cneuym

MMopsipoK NpUroTOBNEHMS




Msico NpoMbITb, 3a4MCTUTB OT XMpa, MNEHOK W XWUN, Hape3aTb NONepek BOMOKOH, NnacTuHamu, TonwuHom 0.5 cm. MoaroToBneHHoe MSCO 3amMapruHOBaTh B CMECK COEBOr0 COYCa, afKuK, CeLmi u
ybpaTb B XONOAMMNBHUK Ha 6 — 8 YacoB. 3aTeM CNKUTb NULLHUIA MapuHaz,. PaBHOMEPHO pa3noXuTb Ha CEKLMN 3aMapuHOBAHHOE MSICO, YCTaHOBMTbL CEKLMM B HANPaBAsoLLMe Kopryca, 3aKpbiTb ABEPLLY.
YCTaHOBMTbL TeMMepaTypHbIi pexum Ha 70°C 1 BKIMOUNTD CyLumnky Ha 6 — 10 4acoB, B 3aBUCUMOCTY OT KENAEMOR KOHCUCTEHLWN.

KonuuyecTtBo ycTaHaBnNMBaeMbIX CEKLMI 3aBUCUT OT KONMYECTBA MPOAYKTOB.

BANEHAA PbIBA
WHrpeaneHTbI:

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

lMNepeL YepHbIA MOMOTbIA

MopsLOoK 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 XONOAMMbHMK Ha 4 —
6 yacos. 3aTem CNTb NULIHWIA MapyHag. PaBHOMEPHO Pa3noXMTb Ha CEKLMM NOATOTOBNEHHYHO PbiOy, YCTAHOBMTbL CEKLWM B HANPaBIAOLLMe KOPNYCa, 3aKpbITb ABEPLY. YCTaHOBUTL TEMNEpaTyPHbIi
pexum Ha 70°C 1 BKNIOUMTb CyLuUnKy Ha 6 — 10 YacoB, B 3aBUCMMOCTM OT XenaeMol KOHCUCTEHLMY.

KonnuecTBo ycTaHaBNMBaeMbIX CEKLMA 3aBUCUT OT KONTMYECTBA NPOLYKTOB.

BANEHAA NTULA
WHrpeameHTb!:

WHpenka (dpune) — 500 r
YecHok - 30T

KoHbsik — 50 mMn

Conb-30Tr

Caxap-20r

Manpwka, cyleHas, monoTas

[MopsaoK NPUroToBEHMS

WHaelky NpoMbITh M 06CYLWINTL, Hape3aTb NONepek BOMOKOH, NOMTHUKamu, TonwwmuHoi 0.5 cm. YecHok HaTepeTb Ha MENKOW Tepke. MNoAroTOBNEHHYK MHAENKY 3aMapUHOBAaTb B CMECH KOHbSIKA, YECHOKA,
COnu, caxapa, cneuuit n ybpaTtb B XonogunbHUK Ha 4 — 6 yacos. 3aTeM CruTb NULWIHWA MapuHag. PaBHOMEPHO PasnoXuTb Ha CEKLMM NOArOTOBNEHHYIO MHAEMKY, YCTaHOBUTb CEKLMM B HanpaensioLiue
Kopryca, 3aKpbITb ABEpLly. YCTaHOBUTL TeMnepaTypHbIi pexum Ha 70°C 1 BKNIOUMTb CyLuMnky Ha 6 — 10 YacoB, B 3aBMCUMOCTM OT XeNaeMOon KOHCUCTEHLMM.

KonnuecTBo ycTaHaBNMBAEMbIX CEKLMA 3aBMCUT OT KOJTMYECTBA NPOLYKTOB.

KUCINIOMONOYHBIE NPOAYKThI (AOTYPT, CMETAHA, PAXXEHKA)
WHrpeameHTb:

OcHoBHo1 NpofyKT (MOMOKO, CIIMBKM, TOMMEHOE MOMOKO) — 1 1
3aksacka aAns VorypTa, CMeTaHbl unu PsxeHkn — 1 nakeTuk

MopsiLoK NPUrOTOBNEHMS

B uncTon eMKoCTW cMeLlaTh OCHOBHOM NPOAYKT C 3aKBACKOW B COOTHOLLEHMM YKa3aHHOM Ha YMaKoBKe C 3aKBackoW. [0TOBYHO CMECh pa3nuTh MO CTakaH4MKkaM. YCTaHOBUTb 1 CEKLMIO B KOPMYC Ha
HVXXHUIA YPOBEHb, HA HEl PABHOMEPHO PacCTaBUTh CTaKaHUMKK C NPOAYKTOM, 3aKpbITb ABEPLY. YCTAHOBUTL TeMnepaTypHbIn pexum Ha 40°C 1 BKIOUMTb CyLINMKY Ha 6 — 12 YacoB, B 3aBUCUMOCTY OT
peKoMeHaaLMit NPOU3BOAUTENS 3aKBACKU. [ OTOBbIN NPOAYKT NOCTABUTL B XOMOAMIBHUK Ha 3 yaca.



PACCTOWMKA TECTA

3amecuTb TECTO, COrnacHo BbIGpaHHOMY peLenTy, NepenoXuTb B NOAXOAALLYI0 N0 AMamMeTpy cylunnku nocymy. O6bem nocyAsl A0MKEH BbiTb BbIGPaH C y4eToM NoabeMa Tecta. PekomeHayeTcst
MCMOMb30BaTh AMANMPOBAHHbIE UM CTamNbHbIE EMKOCTM [i1s1 PACCTOMKM. YCTaHOBUTD 1 CEKLMIO B KOPMYC HA HWXKHUA YPOBEHb, Ha HEE YCTaHOBUTb EMKOCTb C TECTOM, 3aKPbITb BEPLLY. YCTaHOBUTL
TEMNepaTypHbIi pexum Ha 40°C 1 BKIIOYNTL cyLumnrky. OpUeHTUPOBOYHOE BPEMS PACCTOMKM, COCTABNISIET 1 Yac, MOTOM TeCTO 0BMUHAETCS 1 MPOLIECC MOBTOPSIETCS.

SHEPIETUYECKUA BATOHYUK U3 CYXODPYKTOB C OPEXAMU
WHrpeaneHTsbI:

Kypara—150r

YepHocnme — 150 1

Kenposbi opex — 50 r

Ipeukuin opex—50 1

MopsLOoK NPUrOTOBNEHMS

CyxopyKTbl MPOMbITb, MENKO Hape3aTb 1 U3MeNbYMTb Npu NoMoLLm 6neHgepa. Opexu pacTonoyb B CTYMKe U CMeLlaThb ¢ (pyKTOBON Maccom. M3 nomy4mBLueics Macchl chopmMmupoBaTh HaTOHYMKM
NpOK3BONBHONA (HOPMbI. YCTAHOBUTB CEKLIMIO B KOPMYC Ha HIMKHUIA YPOBEHb, HA HE PABHOMEPHO Pa3noXuTb NOMyYMBLIMECS HATOHUMKM, 3aKPbITb ABEpLY. YCTaHOBUTL TEMNEPATYPHbIA pexum Ha 50 -
70°C 1 BKNIOUMTb CyLIMNKy Ha 6 — 10 YacoB, B 3aBMCMMOCTM OT KeSTaeMOMN KOHCUCTEHLMM.

KonnuecTBo ycTaHaBNMBaeMbIX CEKLMNA 3aBUCUT OT KOMTMYECTBA NPOLYKTOB.

YACTKA U YXO0[

o  Bcerpa Boikntovarite npubop nepes YMCTKOM.
e  Hukorza He norpyxaite kopnyc ¢ MOTOPHbIM BIOKOM, SNEKTPOLLHYP W BUIKY B BOAY UMK APYryo XuakocTb. MpoTupaiite Kopnyc BNaXHON TPSAMOUKON.
e He ucnonbayite ans yuctku npubopa abpasmsHbie MOKOLLME CPEACTBA.
XPAHEHWE W TPAHCTIOPTUPOBKA
e Ybeaurech B TOM, 4TO NpUBOP OTKMKOYEH OT CETU M NOMHOCTLIO OCThIN. Mepes TeMm, kak ybpaTtb npubop BeinonHuTe Bee TpebosaHus pasgena YMCTKA n YXOL.
o [Ins 3awmTbl paboyeit NOBEPXHOCTM OT NOBPEXAEHWA XpaHUTe Npubop B BEPTUKANBLHOM NOMOXEHUM, YCTAHOBMB HA OCHOBaHME.
e YCrnoBus XpaHeHUs:: XpaHUTb NPY NIIOCOBOI TeMNepaType 1 BNaxHOCTH Bosayxa He bonee 80%. Cpok xpaHeHUs — He OrpaHnYeH.
o [lpu TpaHcnopTUpoBKe 0BecneunTb COXPaHHOCTb YNAKOBKY.

PEANTM3ALINA

OcylLecTBNSETCA COrMacHo obLuyM NpaBunam peanuaauun ToBapoB M okasaHus yeryr u 3akoHom «O 3alyuTe npas noTpeduTeneiy.

NPABWIIA U YCNOBUA YTUTTUSALINA
YnaKkoBKy, PYKOBOACTBO MOMb30BATENs, & Takke cam npubop HeobxoaMMO YTUNN3MPOBATL B COOTBETCTBMWM C MECTHOI Nporpammoi no nepepabotke oTxodos. He BbibpackiBaiite Takue uapenus
BMECTE C 0BbI4HbIM BbITOBLIM MYCOPOM.

TEXHUWYECKWUE XAPAKTEPUCTUKK

3HeKTpOI1VITaHVIe

230B ~50 Ty

FAPAHTUA HE PACIMPOCTPAHAETCA HA PACXOHLIE MATEPWAIbI (PUNLTPLI, KEPAMUYECKWE U AHTUMPUTAPHLIE MNOKPbLITUA, PE3UHOBLIE YINOTHUTENW, U T. [.)
[aty nsrotoBneHus npubopa MOXHO HalTK HA CEPUIHOM HOMEpE, PACcNONOXEHHOM Ha WAEHTU(UKALMOHHOM CTUKEpe Ha Kopobke U3Lenus u/Mnu Ha cTukepe Ha camom uagenuu. CepuitHbin Homep
COCTOMT 13 13 3HaKOB, 4-i1 1 5-11 3HaK1 0603HaYAIOT MecsiLy, 6-1 1 7-i1 0603HAYAIOT rof M3roTOBNEHNS Npubopa.
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lMponseoguTens Ha CBOE YCMOTPEeHWe U 6e3 JONOMHUTENbHLIX YBEAOMIIEHUA MOXET MEHSATb KOMMIEKTaLW0, BHELLHWIA BUA, CTPaHy NPOW3BOACTBA, CPOK rapaHTUW U TEXHWYECKME XapaKTEPUCTUKA
mozenu. MposepsanTe B MOMEHT NONYyYeHUs TOBapa.

Cpok cnyxdbl n3genus, npy aKkcnayaTauum NpoayKLUMM B pamkax ObITOBBIX Hy[ 1 COOMIOAEHNM NPaBU NONb30BaHWS, MPUBEAEHHbIX B PYKOBOACTBE MO JKCNyaTaLuu, COCTaBnseT 2 (ABa) roaa co AHs
nepepaun wmspenus notpebutenio. Cpok cnyxObl YCTAaHOBNEH B COOTBETCTBAM C [EACTBYHOLMM 3aKOHO4ATENbCTBOM O 3awuTe npaB notpebutenen. MarotoButenb obpalyaeT BHUMaHWE
notpebutenei, YTo Npu COONIOAEHUN OAHHBIX YCIOBUIA, CPOK CRYXObl N3AENUS MOXET 3HAUNTENBHO NPEBbICUTL YKA3aHHbI M3TOTOBUTENEM CPOK.

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

CaenaHo B Kutae

WzrotoButens:

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

«MAPTA EBPOINA B.B.» ®yntoHcTpaat 2A, ®nekc nponepty, 2691HA, ‘c-I'paBeH3aHae, HuoepnaHap!
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, Paitnboy Hopc Ctput, HuHG0, Kutait

WmnopTep/OpraHuzaums, 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 «Banepusi», PO, 188670, lleHuHrpapackas obnactb, BceBonoxckuin paiioH, Tepputopus NP CriyThuk, ynmua LieHTpanbHas, ctpoenmne 58A, nomeluenne 419A, Ten/chakc 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.

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.




o Under working temperature 45-55°C do not work with the appliance longer than 48 hours running. After finishing uninterrupted work of the appliance during 48 hours, turn off the appliance, unplug
the appliance and let it cool down for 2 hours.

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

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

BEFORE FIRST USE

Wash the drying trays and the door 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. 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°

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.
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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

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.
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TABLE OF PREPARING VEGETABLES FOR DRYING

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

Cabbage Peel it and cut into stripes (3mm thickness) Take out the heart | Hard 6-14
Brussels sprouts | Cut the stems into 2 pieces Crispy 8-30
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.
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RECIPES

BEEF JERKY

Ingredients:

Beef — 500g.

Soy sauce — 100ml.

Spicy tomato sauce - 20g.

Seasonings

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

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.

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.

SPECIFICATION

Power supply

230 V ~50 Hz
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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 BKIIOYEHHSM NEpeBIpTe, UM BiAMNOBIAAIOTb TEXHIYHI XapaKTepuUCTUKM BUpODY, 3a3HayeHi B MapkoBaHHI, eNeKTpOXUBNEHH:o y Balwili nokanbHin Mepexi.

BukopucToByiiTe Tinbkn B nobyToBuMX Linsx. [punag He NpusHaveHui Ans NpOMUCIOBOrO 3aCTOCYBaHHSI.

He BUKOpUCTOBYITE N03a NPUMILLEHHSMMU.

He 3anuwaitte npautotounit npunag, 6e3 gornsgy.

He BMKOpUCTOBYWTE NpUNaz 3 NOLKOMKEHUM MEPEXHUM LIHYPOM abo iHLWMMM NOWKOMKEHHSMM.

CrexTe, W06 MepexHUii LUHYP He TOPKaBCS FOCTPUX KparokK i rapsumx NOBEPXOHb.

He TArHITb, HE NEPEKPYUYNTE i HE HAMOTYITE MEPEXHMI LLIHYP HABKOIO KOPMyCy npunagy.

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

He HamaraitTecs camoCTiliHO peMOHTYBaTW npunag. [pu BUHUKHEHHI HENONagoK 3BepTalTecs 40 HANBNIMKYOrO CEPBICHOrO LIEHTPY.

BukopucTaHHs He pekOMEeHI0BaHUX JOAATKOBUX NPUHANEXHOCTeN Moxe ByTu HebeaneyHnM abo Npu3BECTW [0 NOLIKOAXEHHS npunagy.

3aBxaw BigKNKYaTe Npunag Bif enekTpoMepexi nepes YALLEHHAM i SKLO Bi HUM He KopucTyeTecs.

YBAT'A: He BuKkopucTOBYIATE Npunag nobnm3y BaHH, PakoBMH abo iHWMX EMKOCTEH, 3aN0OBHEHUX BOAOH.

o [1l06 YHUKHYTM BpaKeHHS eNeKTPUYHUM CTPYMOM i 3aropsiHHs, He 3aHyproiTe npunag y Boay abo iHLwi piguHu. AKWo Le Biabynocs, HeraHo BigKMoYiTb NOro Bif eNeKTPOMEPEX | 3BEpHITLCS A0
CEpBICHOTO LIEHTPY 4151 NEPEBIPKM.

o [lpunag He NpWU3HaYeHNIn ANs BUKOPUCTAHHS NIOgbMU 3 DISMYHUMM | 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 oro 6eaneky.

He 3anuwaiite BkntodeHuin npunag 6es Harnsgy.

BcraHosnitonTe npunag Ha piBHY, CTINKY | TEPMOCTINKY NOBEPXHIO.

3abopoHseTbesa po3bupaty, 3miHIOBaTH ab0 HaMaraTMcs PeMOHTYBaTU NpuUnag CaMoCTiNHO.

3abopoHseTbes HakpuBaTh Npunag abo YMmMock 6roKyBaTV BEHTUAALIHI OTBOPYM Npunagy nig vac noro poboTu.

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

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

MMepen TUM, SIK BIOKMIOUMTY CYLLAPKY Bif €NEKTPOMEPEXi, BUKMHOYITh ii KHOMKOK BKITHOYEHHS/BUKIIOYEHHS.

He TopkaiTech rapsumx NOBEPXOHb NpuUnagy, Lob YHUKHYTY OMiKiB, @ TaKoX CTeXTe, Lo NpaLiooynii npunag He CTUKaBCs 3 3aiMUCTUMK MaTepianamu.

3abopoHseTbes HeanepepeHO BUKOPUCTOBYBATH CyLuapky binbLue 72 rogut (35-45°C). [lath iit OXONOHYTW NPOTAroM, Ik MiHIMyM, 2 FOAWH Nepes TUM, SiK 3HOBY BUKOPUCTOBYBATW.

3abopoHseTbes GeanepepeHO BUKOPUCTOBYBATK CyLapky binbLue 48 roaut (45-55°C). [latu iit OXONOHYTW NPOTAroM, ik MiHiMyM, 2 rOAVH Nepes TUM, Sk 3HOBY BUKOPUCTOBYBAT!.

3abopoHseTbesa 6e3nepepBHO BUKOPUCTOBYBATH CyLwiapky Ginblue 24 roguH (55-70°C). laTit 11 0XONOHYTU NPOTArOM, SIK MiHIMYyM, 2 rogvH nepeq TUM, SIK 3HOBY BUKOPUCTOBYBATH.

He nepesuLLyiTe Yac poboTu, BkasaHuii B LibOMY KEPIBHULITBI.

Cywapka Ta ii geTani He Npu3HayeHi AN MUTTS B NOCYAOMUMHIA MALLMHI.

BukopucTtaHHs geTanen, WO He pEKOMEHZ0BaHi BUPOOHUKOM, MOXE NPU3BECTU A0 HELLACHOTO BUNaAKY.
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e He pgonyckare, Wob LWHYp XMBMEHHS 3B1CAB 3 kpato cTona abo CTUKABCS 3 rapsuMMi MOBEPXHAMM.
o 3ab0pOHSETLCS 30aBMIOBATY LHYP XWBNEHHS ab0 CTaBUTW HA HBOTO BaXKi MPEAMETY.
o YBATA: Cyliapky cnif BUKOPUCTOBYBATY TirlbkW HA TEPMOCTINKUX NMOBEPXHSIX, PO3MIP NOBEPXHi NOBUHEH BYTU HE MEHLLE NIIOLLi OCHOBU CYLUIAPKM.

NEPEA NEPLUAM BUKOPUCTAHHAM

lMepeq nepLUMM BUKOPUCTAHHSAM PETENBHO BAMMUIATE KPULLIKY i 3MiHHI CEKLjii npunagy ¢ LoAaBaHHAM MUIHOTO 3acoby.
basy XvBneHHs NPOTPITb BOMOrOK TKAHWHOK i Hi B IKOMY pasi He 3aHyproiTe i He 06nnBaiiTe BOAOH.

OYMLLEHHA | Aornan

Y nepiog exkcnnyartawii perynspHo ouuLLlainTe NoBepxHi WallnuyHuLi Big xupy i 6pyay. [ns ynwieHHs getanei He crif 3acTOCOBYBATU HaxAa4HWIA nanip, kpenay, nicok Ta iHwi abpa3svBHi MaTepian,
L0 MOXYTb 3inCyBaTV NOBEPXHI Npunagy.

Mepeq umiLeHHsIM 0DOB'SI3KOBO BiAKIIOUITL NPUNag Bif enekTpomepexi. [laiTe npunafosi LiNKOM OXONOHYTK.

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

LL|o6 YHUKHYTW BpaXKEHHS ENEKTPUYHUM CTPYMOM i 3arOpsiHHS, HE 3aHyptonTe 6a3y npunagy i HarpisanbHi eneMeHT y Bogy abo iHLUi piguHu.

TEXHIYHI XAPAKTEPUCTUKH

EHeKTPO)KMBJ'IeHHﬂ

230 B ~50 'y
FAPAHTIA HE NOWWPIOETLCA HA BUOATKOBI MATEPIANU (®INbTPU, KEPAMIYHI TA AHTUMPUTAPHI MOKPUTTA, F'YMOBI YLLINIbHIOBAYI TA [HLLI)

[aty BWroTOBMEHHS Npunagy MOXHa 3HaWTW Ha CepiitHOMy HOMepi, PO3TalloBaHOMY Ha igeHTudikaLiiHoMy CTikepi Ha kopobui Bupoby i/abo Ha cTikepi Ha camomy Bupobi. CepitHuii Homep
CKnapaeTbes 3 13 3HakiB, 4- | 5-1 3HaKM NO3HAYaloTb MicALb, 6-7 i 7- N03HAYal0Tb Pik BUrOTOBNEHHS Npunagy.

Bupo6Huk Ha cBiit po3cyz i 6e3 LoaaTKoBMX NOBIAOMIEHb MOXeE 3MIHIOBATU KOMMMEKTALLit0, 30BHILLHINA BArNAA, KpaiHy BUpOBHWLTBA, TEPMIH rapaHTii | TeXHIYHI xapakTepucTuku Mogeni. MepesipsinTe B
MOMEHT OTPUMaHHS TOBapy.

BupoGHuk:

Cosmos Far View International Limited

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

3pobneHo B Kutai

KAZ NANWOANAHY BOUbIHLIA H¥CKAYJbIK

KAYINCI3OIK LUAPAJAPDI

AcnanTbl nanganaHap angblHaa oCbl HYCKaymbIKTbl MYKUSIT OKbIHbI3 XKOHE KeNiH aHblKTama arny yLiH cakTan KOMbIHbI3.

e Anfallkbl KOCcy anablHAa OynbIMHbIH, TaHOanayblHAA KepceTinreH TeXHUKanbIK cuaTTaMmanaphbl XeprinikTi xeniHizaeri anekTp KopekTeHyre Conkec KeneTiHiH
TEKCepiHj3.

Tek TYpMbICTbIK MakcaTTa nanganaHbiHbi3. Acnan eHepKkacianTe KongaHyFa apHarnimMaraH.

YKeninik 6aybl 3aKkbiMaaHFaH Hemece 6acka 3aksiMaapbl 6ap acnanTtel NanganaHbaHbIs.

Keninik 6ay eTkip LWeTTep MeH bICTbIK 6eTTepre TuMeyiH 6ankaHbI3.

>Keninik 6ayabl acnan KOpnycbiHbIH anHanacbiHa opaMaHbl3, bypamaHpI3 XeHe TapTnaHbI3.

AcnanTbl KOPEKTEHyY XeriCiHEH axblpaTkaHaa Xeninik 6ayapl TapTnan, Tek awagaH yCTaHpl3.

AcnanTbl 63 6eTiMeH xeHaeyre ThipbiCraHpl3. AKay TyblHAaFaH XKaFganga KakblH opHanackaH CepBUCTIK OpTarblKKa »KOMbIFbIHbI3.

KeHec GepinmereH KocbiMLLIa Kepek-xapakTbl NanganaHcaHbl3, kayin TeHyi Hemece acnan 3akbIMaaHybl MYMKIH.
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AcnanTbl Tadanay angblHaa XoHe OHbl nanganaHbacaHbl3 bifFn ANEKTP xenigex aXblpaTbIHbI3.

HA3AP AY[OAPbIHbI3: AcnanTbl cy TonfaH BaHHa, pakoBUHa HeMece 6acka biabicTapAblH KacbiHAa nanganaHb6aHbI3.

OneKTp TOK coknay xeHe TyTaHbay yLUiH acnanTbl CyFa Hemece 6acka cyMbIKTbikka 6aTbipMaHbI3. Erep Byn 6ona kanca, oHbl BipaeH anekTp XeniaeH axbipaTbin,
TeKkcepy YLUiH CEPBUCTIK OpTanbIKKka XONbIfbliHbI3.
Acnan duaukanblk )xaHe Ncuxukanblk WekTeynepi 6ap, ocbl acnanTbl NanganaHy Taxipnbeci xxok agamaapMeH (COoHbIH iWiHae 6ananapmMeH) nanganaHbiyra
apHanmaraH. byn xargarga nanganaHylwbiHbl OHbIH KayincisgiriHe xxayan 0epeTiH agam angpblH ana ympeTy Kepek.

Kocy acnanTbl Kapaycbl3 KanablpMaHbi3.

AcnanTbl Teric, TYpaKTbl XXOHE bICTbIKKa Te3iMAi Xepre OpHaTbIHbI3.

AcnanTbl awyra, e3repTyre Hemece e3airiHeH XeHaeyre TbipbiCyFa TbIibIM canblHaabl.

AcnanTbl )xabyFa Hemece XyMbIC Ke3iHOe acnanTbliH XenaeTy caHplnaynapbiH OipaeHemMeH KypcayrnayFa ThibIM CanbliHagbl.

KenTipriw aHanacblHAa OHbIH XYMbICbl BapbICbIHAA XETKINIKTI )XenaeTyai KaMTamachI3 eTy YLUIH XaH->XafblHaH keM fereHae 5 cM epkiH KeHICTiKTi kaMTamach!3
eTiHi3.

KenTipriwTi >keHe OHbIH, BeLIEKTEPIH XbIIy K834epiHEH ThIC OPHATLIHbI3 XXoHe cakTaHbI3 (Mbicanbl, ac yn nnutacol). KenTipriwTi »keHe oHbIH 6enwekTepiH 90°C-
[O€EH Xofapbl TeMnepaTypaHblH, 8cepiHe KanablpMaHbI3.

KenTipriwTi anekTp »xeniciHeH ewwipep anabiHAa, OHbl KOCy/eLwipy TyMMeLliriMeH eLUipiHi3.

Kynin kanmay yLwiH acnanTblH, bICTbIK 6eTTepiHe aHacnaHbl3, COHbIMEH KaTap XyMbIC iCTeN TypFaH acnanTblH TYTaHfbIL MaTtepuangapra TUMEreHiH
KagaranaHbl3.

KenTipriwTi y3aikcia 72 caratTaH apTblK kKongaHyra TeiibiM canbiHagbl (35-45°C). KaTa kongaHap angbiHaa OHbl KeM AgereHae 2 carat 00Mbl CYbITbIHbI3.
KenTipriwTi y3aikcia 48 caratTaH apTblK KongaHyra ToiibiM canbiHagbl (45-55°C). KatTa kongaHap angbiHAa OHbl KeM AgereHae 2 cafat 00Mbl CYbITbIHbI3.
KenTipriwTi y3gikci3 48 caraTTaH apTbIK kongaHyra TeibiM canbiHagbl (55-70°C). Kanta kongaHap angpiHAa oHbl kKeM AereHae 2 caFat 60Mbl CYbITbIHbIS.

Ocbl HyCKaynbIKTa KOPCETINIEH XYMbIC YaKbITblH aCblpMaHbI3.

KenTipriw neH oHbIH OenweKTepi biabIC XXyy MOLUNHECIHAE XyyFa apHanvaraH.

OHaipywi keHec 6epmereH benwekTepai KonaaHy asatanbiM XarFaanra akenyi MyMKiH.

KopekTeHaipy 6aybiHbIH YCTEN LWEeTiHEH TYCIPMEHi3 HemMece bICTbIK beTTepre TurizbeHis. KopekteHaipy 6ayblH KbiCyFa HEMeCe OfaH aybIp 3aTTap KOowfa ThilbIM
canbiHagbl.

HASAP AYJAPbLIHbI3: KenTipriwTi Tek bicTbikka Te3iMai 6eTTepae faHa KonfaHfaH XeH, 6eTTiH MenLwepi KenTipriw HerisiHiH aymafbiHaH a3 6onmaybl THiC.

ANFALLUKbI NAUOANAHY ANObIHOA

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

TA3AJIAY XOHE KYTY

Acnantbl Tazanap angblHAa bINFU eLWipin OTbIPbIHbI3.
MoTopnblK 6rorbl 6ap kopnycTbl, anekTp 6ay xoHe alaHbl CyFa Hemece 6acka CyMbIKTbIKKa eLUKaLlaH baTbipMaHbI3. KopnycTbl AbIMKbIN MaTaMeH CYpPTReH;s.
AcnanTbl Tazanay yLiH abpasusTi Xyy KypangapblH KongaH6aHb!3.

TEXHUKAJIbIK CUTATTAMAIJIAPDI

OneKTp KOpeKTeHy
230 B~50 'y
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KENINAQIK WbiFbIH MATEPUANOAPBIHA (CY3IJIEP, KEPAMUKAIBIK JXOHE KYIOIE KAPCbIl XXABbIHOBINTAP, PESUHA HbIFbISOAYbIWLUTAP MEH
BACKAJIAP) TAPANIMANIbI.

Acnan xacany KyHiH Oy/biM KopabblHAarFbl COMKECTEHAIPY CTUKEpPiIHAE XoHe/HeMece OyMbIMHbIH 83iHaeri cTukepae Tabyra 6onaabl. Cepusinbik Hemip 13 GenrigeH
Typagbl, 4-wi xeHe 5-wi 6enri acnanTbiH, Kacany avblH, 6-1bl XeHe 7-Lwi 6enri XbinbiH 6ingipeai.

OHaipywi acnanTbiH Au3alriHbl MEH TEXHMKaNbIK cunaTTaMmanapbiH angblH ana eckeTnen e3repTy KYKbIfbliH e3iHae kanasipagbl.

©Haipyui 3aybIT:

Cosmos Far View International Limited

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

KblTanaa xacanfaH

BLR KIPAYHILITBA NA 3KCMNYATALBII

MEPbI BACNEKI

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

Mepag nepLuanavaTkoBbIM YKIOUYSHHEM NpaBepLe, Ui aanaBsaaLb TOXHIYHbIA XapakTapbiCTbiki Bbipaba, NasHayaHbls Ha MapKipoyLbl, aneKTpacinkaBaHHto Y Bawaii nakansHaii ceTupl.

BbikapbicToyBaliLe Tonbki ¥ NobbiTaBbix MaTax. [pbibop He npbi3HayaHb! AN NpaMbICoBara YXbIiBaHHS.

He BbIkapbICTOYBalLE Na-3a NamsLKaHHSAMI.

He nakigaiue npauytoubl npeibop 6e3 Harnsgy.

He BbIkapbICTOYBalLE NPbIBOP 3 NALIKOAXKaHbIM 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 Kopryca npbibopa.

Magyac agkno4aHHs Npbibopa af CeTki CinkaBaHHs He LrHiLe 3a ceTkaBbl LUHYP, BspbiLecs ToMbki 3a Biganew.

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

BbikapbICTaHHe He pakameHZaBaHbIX AafaTKoBbIX Mpbinafay Moxa Bbilb HeBACTeYHbIM 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 L iHWbIX éMicTacusy, 3anoyHeHbIX Bagon.

o [13ens nasbsraHHs mapasbl ANIEKTPbIYHLIM TOKaM i 3rapaHHsi, He anyckaile npbiOop y Baay L iHwWbIsS Bagkacyi. Kani rata agbbinocs, HeagknagHa agkntovbiLe Sro af anekTpaceTki | 3sepHeLecs
CAPBICHbI LI3HTP 4715 npaBepki.

o [Ipbibop He Npbi3HaYaHbl 415 BbIKAPbICTAHHS NIOA3bMI 3 (i3iHbIMI i NCiXiYHbIMI abMexaBaHHAMI (y TbiM NiKy A3€LbMi), SKiS He MatoLb 4OCBEY KapbICTaHHS Jaf3eHbIM npbibopam. Y Takix

BbINagkax KapbICTanbHik nasiHHbI ObiLb NansapagHe NpaiHCTpyKTaBaHbl YanaBekaMm, ki aakasBatoLb 3a Aro bscneky.

He nakigaiue ykntouaHbl npbibop Oe3 Harnsay.

YcranaynisaiiLe npbibop Ha POyHyIo, YCTOMNiBYHO | TApMAYCTOMNIBYIO NABEPXHIO.

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

3abapaHsieLiLa HakpbIBaLb NpbIBop i YbiM-HEOYA3b BnakaBaLb BEHTbINALBINHbIS agTyNiHbI NpbIGopa nagyac aro npaupl.

3absicneyBaiiLie BOMbHYKO NPacTopy Bakon CyLUbIAKI Nagyac sie npaLisl He MeHLW 3a 5 cm 3 ycix 6akoy, kab 3abscneybllb 4aCTaTKOBYHO BEHTHLINALBIH.

Ycranaynisaiiue i 3axoyBaeLe CyLIbINKY | fie AaTani Aanéka af KpbIHL Lisnna (HanpbIknag, KyxoHHai nniTsl). 3abapaHsewua naasspraLb CyWbIAKY Li fe A3Tani Y3A3esHHI0 TaMnepaTyp 3BbILL

90°C.

Mepan TbiM K aAKMI0YbILb CYLUBLIKY af SIeKTpaceTKi, BbIKMIOYbILE € KHOMKaR YKITIOU3HHS/BBIKITIOYIHHS.

o He pakpaHaiiecs fa rapavbix naBepxHsy npbibopa, kab nasberHylb anékay, a Takcama caublle, kab npaytoubl NpeIbop He faTbikaycs 3 CamasananbBakoybIMi MaTapbIsSnami.

o 3abapaHselila becnepanbiHHa BbIKapbICTOYBALb CYLbINKY 6onbll 3a 72 ragsiHbl (35-45°C). [aub € acTbiub Ha Npauary sk MiHiMym 2 raasi nepag TbiM, Ik 3HOY BbIKapbICTOYBaLlb.

o 3abapaHsella becnepanbiHHa BbIKapbICTOYBaLb CyLbINKY 6onbl 3a 48 ragsiHbl (45-55°C). [aup € acTbiub Ha Npauary sk MiHiMym 2 raasii nepag TbiM, Ik 3HOY BbIKapbICTOYBaLlb.

o 3abapaHselilia becnepanbiHHa BbIKapbICTOYBALb CyLIbINKY Gonbll 3a 24 raasiHbl (55-70°C). Jaub i acTbilb Ha npauary sk MiHiMyMm 2 raasiH nepag TbiM, K 3HOY BbIKapbICTOYBaLlb.

e He nepasblLanLe Yac npalbl, Ha3BaHbl Y raTbiM KipayHilTae.
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Cywblinka i ie gaTani He Npbl3HavaHbl ANs MbILLS ¥ NOCYAaMbliHAN MaLUbIHE.

BblkapbIiCTaHHe gaTansy, He pakamMeHAaBaHbIX BbITBOPLIAM, MOXa NPbIBECL Ja HALYacHara Bbinagky.

He panyckaiiue, kab cinasbl kabenb 3gicay 3 kpato Tony abo aaTtbikaycs 3 rapaybiMi naBepxHami. 3abapaHsielilia cblickallb cinasbl kabenb abo CTaBiLlb Ha Aro LishkKia npagMeThbl.
YBAT'A: Cywubinky BapTa BbIKapbICTOYBaLb TOMbKi HA TAPMAYCTOMNIBLIX MABEPXHSAX, NaMep NaBepxHi naBiHeH OblLb HE MEHLU NOLUYbI NaACTaBbl CYLIbISIK.

NEPAL NEPLIbIM BbIKAPBICTAHHEM

* [epap nepLUbiM BbIKAPLICTAHHEM CTapaHHa BbIMbIiALE BEYKY i 3[bIMHbISI CEKLbli MpbiOopa 3 AaaaHHEM MbliiHara CpoAKy.
+ baay cinkaBaHHs npauspbiLe BiNbroTHaW TKaHiHali i Hi y sikiv pase He anyckanue i He abnisanue Bagom.

UbICTKA | Aornan

+ 3aycéabl BbIKMIOYaliLe NpeIbop nepag YbICTKai.
* Hikoni He anyckaiiLie kopnyc 3 MaTopHbIM Griokam, 3neKTpaLLHyp i Binky y Bagy Ui iHWy Bagkacyp. Mpalipaiile kopnyc BinbroTHam aHy4ka.
* He BbIkapbICTOYBalLE ANs YblCTK NpbI6opa abpasiyHbls MbIHbIS CPOAKI.

TIXHIYHbIA XAPAKTAPBICTbIKI

dnekTpacinkaBaHHe
230 B ~50 Ty

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

[aty BbITBOpYacLi npbibopa MOXHa 3HAMCL Ha CepblHbIM HyMapbl, Siki 3MeLlyaHbl Ha iA3HTbIIKALbINHLIM CThIKEPbI HA CKPbIHLbI Bbipaba i/lj Ha CTbikepbl Ha cambiM Bbipabe. CepblHbl HyMap
cknapaelua 3 13 3Hakay, 4-11 i 5-1 3HaKi nakassaroLb MecsiL, 6-1 i 7-i naka3satoLb rof Beipaba npbibopa.

BbiTBOpLUa Ha cBaé MepkaBaHHe i 6e3 4afaTKOBbIX anaBsLUY3HHAY MOXa 3MsHALb KaMnnekTalbllo, BOHKaBbl BbIrMSA, KpaiHy BbITBOPYACLi, TOPMiH rapaHTbli i TAXHIYHbIS XapakTapbICTbIKi Maaani.
lpaBsipanLe ¥ MOMaHT aTpbiMaHHs TaBapa.

BuiTBOpUa:

Cosmos Far View International Limited

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

3pobneHa y Kirtai
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