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RUS ®akTuuyeckas KoMnnekTHOCTb AaHHOTO ToBapa MOXET OTANYaTLCA OT 3asIBIEHHON B HACTOSLLEM PYKOBOACTBE. BHUMaTENbHO
npoBepsAITE KOMMNNEKTHOCTL NPU Bblgadye ToBapa NpoaasLioM.

GBR Real set of the appliance could be different from listed in the User manual. Check once buy.

KAZ byn TayapablH HaKTbl XW{HafFbl OCbl HYCKaybIKTa XapusnaHFaHHaH 6acka bonybl MymkiH. CaTyllbl Tayapabl DepreH kesae
KUHAFbIH MYKUAT TEKCEPIH3.

BLR ®akTblyHas kamnnekTHacLb AaA3eHara TaBapa Moxa afposHiBaLLa a 3asyrneHai y AanseHbiM AanamoxHiky. Yeaxrnisa
npasspaiLie KamnnekTHacLb Nagyac Bblgaybl TaBapa npagayLom.

RUS OnucaHve GBR Parts list BLR KamnnekTaupls KAZ KomnnekTaums

1. CbemHas aBepua 1. Removable door 1. 3abiMHas g3Bepupl 1. CbemHas geepua

2. Cekuum 2. Trays 2. Cekupli 2. Cekuuanap

3. basa 3. Base 3. basa 3. bBasa

4. Knonka Bkn/Bblkr. 4. Onloff button 4. Kuonka Ykn./Bbikn. 4. Kocy/©uw. TyimeLuiri

5. Perynstop Temnepatypbl 5. Temperature regulator 5. Parynsatap Tamnepatypbl 5. TemnepaTypaHbl peTTeril
6. [ucnnen 6. Display 6. [bicnnen 6. [ucnnei

7. Perynstop BpemeHu 7. Time regulator 7. Parynsatap yacy 7. YaKbIT petTeril

MEPbI BE3OINACHOCTU

BHuMaTenbHO NpounTanTe AaHHY MHCTPYKLMIO Nepes sKcnnyaTtaumein npubopa 1 COXpaHUTE ee s CNPaBoK B JaNbHEMWEM.

Mepef nepBOHaYasbHbIM BKIOYEHUEM NPOBEPLTE, COOTBETCTBYIOT JIN TEXHWUYECKIE XapaKTEPUCTVKMA U3AENKS, YKkasdaHHble B MapKMPOBKe, SMEKTPONUTaHWI0 B Baluei nokanbHoii ceTu.

Hasnayenue: Cywumnka anekTpuyeckas npeaHasHaveHa ans Cywuku OBOLLE 1 (PpyKTOB, a Takke rpubos u Tpas. Mcnonb3oBaTh TOMBKO B ObITOBLIX LIENMSX COFNACHO AaHHOMY PyKOBOLCTBY MO
akcnnyatauuu. Mpubop He npegHa3Ha4eH A4S NPOMBILLIEHHOMO MPUMEHEHNS.

He vcnonb3oBaTth BHE NOMELLEHWIA.

He ucnonbayiite npubop ¢ NOBPEXAEHHbIM CETEBLIM LUHYPOM UIM OPYTMMW NOBPEXZeHUsMM. [1py NOBPEXOEHUM LIHYpa NUTaHMS, €r0 3aMeHy, BO M3bexaHne onacHoCTW, MOryT OCYLLECTBNSTb
TONbKO KBANMMUUMPOBAHHbIE CNELMANMCTbI — COTPYAHWKM CEPBUCHOTO LieHTpa. HekBanudnLmMpoBaHHbI PEMOHT NPEACTaBSET NPAMYH0 OMaCHOCTb AMs NONb30BaTenNs.

Cnegute, 4Tobbl CETEBO LIHYP HE Kacancs OCTPbIX KPOMOK 1 FOPSIMMX MOBEPXHOCTEN.

He THUMTE, HE NEPEKpyYMBaNTE U He HamMaTbIBalTE CETEBOI LUHYP BOKPYT Kopnyca npubopa.

Mpw oTKMOYEHUM NpKUBOpa OT CETU MUTAHUS He TAHUTE 3a CETEBOW LWHYP, 6epNUTECH TONBKO 3a BUTIKY.

3anpeLyaeTcs camMoCTOSTENBHO PEMOHTUPOBATL Npubop. He pasbupaiite Npubop camocTosTeNbHO, MPW BO3HUKHOBEHMM Mi0BLIX HEMCTIPABHOCTEN, a Takke Nocre nafeHus yCTpoicTBa
BbIKIIOUMTE NPUOOP 13 SMEKTPUYECKON PO3ETKM M 0OpaTMTECH B ONKANLLINIA CEPBUCHBIN LIEHTP.

Mcnonb3oBaHwe He pekOMEHA0BaHHbIX [JOMNOMHUTENbHBIX NMPUHALANEKHOCTER MOXKET BbITb ONacHLIM UMW NPUBECTM K NOBPEXAEHMO Npubopa.

Bcerpna otkniovaitTe npubop 0T aneKTpoceTy nepes YMCTKOIA, UK, ecrin Bbl UM He Nonb3yeTecs.

Bo nabexaHune nopaxeHus aneKTPUYECKMM TOKOM U BO3rOpaHus,, He Morpyxaiite npubop B BOAY UMK Apyrve XuakocTu. ECnn aTo Npou3oLUno, HeMeaneHHO OTKIIOYNTE €r0 OT 3IEKTPOCETH U
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00paTuTECh B CEPBMCHBIN LIEHTP 41151 MPOBEPKY.

lMonagaHue Bnaru B 0TBEPCTUS BEHTUSALMOHHOM KaMepsbl HeJonycTUMO

Mpnbop He NpeaHasHaYeH Ans UCMOMb30BaHWS NLAMK (BKMKOYast ETeN) C NOHWKEHHBIMW (DN3MHECKMMU, YYBCTBEHHBIMI UM YMCTBEHHLIMI CMIOCOBHOCTAMM M MPW OTCYTCTBUM Y HUX ONbITa MK
3HaHMIA, ECNIM OHW HE HAaXOZATCA NOZ KOHTPOMNEM WUIW HE NPOUHCTPYKTMPOBaHbI 06 1CMOMb3oBaHUM NpUBopa NULIOM, OTBETCTBEHHBLIM 3a UX 6e30MacHOCTb. [1eTH JOMKHbI HAXOANTLCS NOA KOHTPONEM
ANs HEAONYLLEHUs Urpbl ¢ MpubopoMm.

YcTaHaBnMBaiiTe Npubop Ha POBHYIO, YCTOAYMBYHO M TEPMOCTOMKYIO MOBEPXHOCTb.

3anpeLlaetcs pasdupatb, U3MEHSTb UMW NbITATLCS YMHUTL MPUBOP CAMOCTOSTENBHO.

3anpeLlaeTcs HakpbIBaTb NpUBOp UK Yem-nNbo BIOKMPOBATL BEHTUNSALMOHHbIE OTBEPCTUS Nprbopa BO BpeMs ero paboTl.

O6ecneunBaiite cBODOAHOE NMPOCTPAHCTBO BOKPYT CYLLUMIKK BO BpeMS ee paboTbl He MeHee 5 CM Co BCeX CTOPOH, YToObl 06eCneynTb AOCTaTOUHYH BEHTUNALMIO.

YcTaHaBnuBaTe M XpaHUTe CyLUMIKY 1 ee AeTanu BAanu oT UCTOYHMKOB Tenna (Hanpumep, KyXOHHOM niuTbl). 3anpeLaeTcs noasepratb CyLWMAKY UK ee AeTanu BO3LeNCTBUK TemnepaTypbl
cBbiwe 90°C.

He npukacaiitech K ropsiuim NoBePXHOCTSIM Npubopa, 4Tobbl M3bexaTb 0XOroB, a Takke creaure, YTobbl paboTatoLumii npubop He conpukacancs ¢ BOCMIaMEHSIOLWMUCS MaTepuanami,

Mpw pabote cywmnku npu Temnepartype 35-45°C HenpepbIBHOE UCMONb30BaAHME CYLLWMKMA HE AOMKHO NPeBbIWaTh 72 Yacos. [laTb Npubopy OCTbITb B TEHEHME Kak MAHUMYM 2X YacoB nepes, TeM,
Kak CHOBa 1CMorb30BaTh.

Mpw pabote cywmnku npu Temnepartype 45-55°C HenpepbIBHOE UCMONb30BAHME CYLLMIKMA He [OMKHO NpeBbIwaTh 48 yacos. [laTb Npubopy OCTbITh B TEYEHUE Kak MUHUMYM 2X YacoB Nepes Tewm,
Kak CHOBa 1CMob30BaTh.

Mpu pabote cywwunku npu Temnepatype 55-70°C HenpepbIBHOE UCTONB30BAHWE CYLUMIKM HE JOMKHO NpeBbiwaTh 24 yacos. [laTb Npubopy OCTLITh B TEYEHWE KaK MHUMYM 2X YacoB nepes TeM,
Kak CHOBa 1CNOb30BaTh.

Cywwnka v ee geTanu He npeaHasHa4eHbl Ans MbITbS B NOCYAOMOEYHOM MalLMHE.

BHUMAHMWE: 3anpeLyaetcs ycTaHaBNMBaTb CyLWIWKY HAa BOCMNAMEHSIIOLMECS NOBEPXHOCTY (HAaNpUMEP, Ha AEPEBSIHHbBIA CTOMN UK CKaTepTb). 3anpeLLaeTcs UCNOoMnb3oBaTh CYLLNMKY HA CTEKMSHHbIX
CTOMax unu gpyroit cTeknsHHon mebenu. Cywunky cnegyeT MCnonb30BaTh TOMbKO HA TEPMOCTOMKMX NOBEPXHOCTSX, PAa3MEP NOBEPXHOCTMU JOMKEH ObiTb HE MEHEEe NIOLLaAN OCHOBAHUS CYLLMIKN.
HecobntogeHve ykasaHHbIX Mep 6e30MacHOCTM MOXET NPUBECTY K BbIXOZY Npubopa 13 CTPOSI, NOPKEHWIO SIEKTPUYECKIM TOKOM W/ BO3rOpaHuio.

NEPEQ NEPBbIM UCMNOJIb30OBAHUEM

Mepen nepBbIM UCMONMb30BAHMEM TLLATENBHO BbIMOMTE KPbILLKY 1 ChEMHYH ABepLYy npubopa ¢ JobaBneHneM MOOLLEro CpeacTBa.
basy nuTaHus npoTpuTe BNaXHOW TKAHLIO M HU B KOEM ClTy4ae He norpyxainTe 1 He obnusaiTe BOQON.

UCNOJIb3OBAHME NMPUBOPA

lMonoxuTe 3apaHee NpUroTOBNEHHbIE NPOAYKTbI HA CheMHble cekumum. Cekumm AOIMkHbI BbITb MOMELLEHBI B SNEKTPOCYLLINAKY Takum 06pa3om, 4Tobbl BO34yX MOr CBOGOAHO LMPKYNMPOBaTh MEXIY
HWAMK. [103TOMY HE PEKOMEHIYETCA KNacTb Ha CEKLM MHOTO MPOAYKTOB W HaKMnagbliBaTb NPOAYKTHI APYr Ha Apyra.

YCTaHoBMTE CEKLMM C NPOAYKTaMy B HANPaBnsioLLe BHYTPY kopryca. 3akpoiiTe CbeMHY ABepuy. He CHUMaiTe ee Ha NPOTSHKEHWUN CYLLKK.

[MooKnioumnTe SMEKTPOCYLUNIIKY K CETU SMEKTPONUTaHMS. HaxmuTe Ha kHOMKy Bkn/Boikn.

Bpems no ymonuanmio 8 yacos, Temneparypa no ymonyanuio 35°C. OTperynupyiieT Bpems, Haxas KHOMKY «Bpemsi». C MOMOLLbI0 KHOMOK «*», «=» YCTaHOBUTE HEOOXOAMOE BpEMS.
[ns perynupoBky TeMnepatypbl HaxmuTe kHomky «t°». C nOMOLLbHO KHOMOK «*», «=» YCTAHOBUTE HEOOXOAMMYIO TEMNEpaTypY.

3erneHb 35°C

Worypt/Tecto 40°C

pubbl 50-55°C

Osowwy 50-55°C

®pykTbl - 55-60°C

Msico, pbiba 65-70° C

Mo OKOHYaHUM CYLLIKM BbIKIOUMTE NpUbOp, HaxaBs Ha kHOMKy Bkn/Beikn. OTkmtoumTte nprbop 0T anekTpoceTy.

[aiiTe npogyKTam ocTbITb, MOCIE YEro NOMECTUTE WX B KOHTENHEP A1 XpaHEHWUS! MPOAYKTOB 1 MONOXUTE B MOPO3UITEHHK.




JOMNONMHUTENBHO:

e Moitte NpoAYyKTbl nepen CyLIJKOI7I. I'Iepep, TEM, KaK NOMECTUTb UX B np|/|60p, HeobxoauMo BbITEPETb UX HACYXO.

. Bblpe)KbTe MCNOPYEHHbIE YaCTK U3 NPOAYKTOB, NP Hann4nu TakoBbIX.

. I'Iope>KbTe NPOAYKTbI HA KYCO4KHN, 4TOObI MX MOXHO BbINO CBOOOAHO Pa3noxuTb Ha CeKLmax. [nutenbHOCTb CYLLKW 3aBUCUT OT TONLLMHbI KyCOYKOB.
.

PeKOMeH,CI,yeTCFI MEHATb NoNnoXeHne CGKLWIIZ Kaxable HeCKOMbKO YacoB, 4TobbI Bce NPOAYKTbI NOACYLWNNNCH 0 Xenaemoi CTeneHu, - BEPXHIOK CEKL M0 MOMECTUTb orke k 6ase NUTaHMS!, a HIKHIOK
HaBepX. Tak xe CeKUWn C BbICYLLEHHbIM NPOAYKTOM MOXHO y6|/|paTb.

NPUMEYAHWUE: pnuTenbHOCTb CYLLIKM, Yka3aHHas B JaHHOM PyKoBOACTBe, NpubnuautenbHa. OHa MOXET 3aBUCETb OT TEMNEpPaTypbl B NMOMELLEHM, YPOBHS BNaXHOCTY NPOLYKTOB, TONLLUMHbI KYCOYKOB.
CYLUKA ®PYKTOB:

1. Hekotopble pyKTbl MOryT GbITb MOKPLITHI BOCKOM UNM 06paBoTaHbl XMMUKATaMK, B 3TOM Cyyae WX J0CTaToMHO 064aTh KUNSTKOM, MOMbITb B XONOLHON NPOTOYHOI BOAE 1 0BCYLUMTD.
2. BblpexbTe KOCTOUKM W UCTIOPYEHHBIE YYaCTKM.
3. TMopexbTe Ha kycouku
4. Yrobbl hpyKTbI HE MOTYCKHENM, ONYCTUTE HApe3aHHble Kycouki (DPYKTOB B HATYpambHbI NMMMOHHBIA UM aHaHacoBbI COK, OCTABbTE Ha HECKONBKO MUHYT, MOCIE YEro HEMHOTO NPOCYLLIMTE U
BbIKNafblBaliTe Ha CeKLuM.
5. Ecnv Bbl xoTuTe Npuaath (hpykTam AONONHUTENbHbINA NPUATHBIA apoMaT, [0GaBbTe KOpULY UiV BaHUMWH.
CYLLKA OBOLLEN:
1. PexoMHgyeTcs 06AaTb OBOLLM KUMSITKOM, 3aTEM NPOMbITb B XONOAHOH BOAE 1 0BCYLLIUTD.

2. BbIpexbTe KOCTOUKN 1 UCNIOPYEHHbIE Y4acTKW. [TopexbTe Ha Kycouku.
CYLLKA TPAB:

1. PexomeHZyeTcs CyLIUTb MONOAbIE NUCTbA U noberu.

2. I'Iocne CyLIJKI/I cne,qyeT NOMEeCTUTb TpaBbI B 6yma>|<Hb|e MakeTbl N CTEKNAHHbIE eMKOCTU U MONOXNTb B TEMHOE npoxna,que MeCTO.
XpaHeHune CyxodpyKToB:

® He knagute Ha XpaHeHue Tenrble W ropsume NpoaykTbl. [lainTe M oCTbITb.

® EMKOCTU 1151 XpaHEeHWs AOIMKHbI BbITb YUCTBIMU U CYXUMU

® [1n9 nyyLwen CoXpaHHOCTM BbICYLLEHHBIX (PYKTOB PEKOMEHAYETCS MCMONb30BATb CTEKMAHHLIE EMKOCTY C METamNNYECKMMU KPbILLKaMI, U XPaHUTb UX B CYXOM NPOXNagHOM MecTe npu TemnepaTtype
5-20°C.

® Ha npoTsikeHUn NepBoii He[enm noce BbiCYLLIMBAHMS PEKOMEHAYETCS NPOBEpPsiTb Hanu4mMe Briar B éMKOCTU. ECni OHa eCTb, 3HAUMT NPOLYKTHI BbICYLLUEHbI HE[OCTATOYHO XOPOLLO W AOSTKHbI BbITh
BbICYLLEHbI eLLe pa3.

PEKOMEHOALWK NO NOArOTOBKE NMPOAYKTOB K CYLUKE

MPEABAPUTENBHAA MOATOTOBKA PYKTOB K CYLLKE

® [IpeaBapuTenbHas NOArOTOBKA (OPYKTOB K CYLUKE COXPaHSIET WX HaTyparbHbIA LIBET, BKYC M apoMar.

®  Huxe NpeacTaBneHbl pekOMeHAALMN N0 NOATOTOBKE (OPYKTOB K CYLLKE:

® BosbMmuTe Y CTakaHa coka (enaTenbHO HaTypanbHoro). Cok JOMmKeH COOTBETCTBOBATL (hpyKTam, KoTopble Bbl nogrotaBnueaete k cylike. Hanpumep, Ans a6nok ucnonbayite S6104HbIA COK.
® (CwmeLlaiiTe COK C JBYMS CTakaHaMy BOAbI M MOMECTUTE B 3Ty BOAY NPEABAPUTENBHO 3aroToBNEHHbIE pyKThI. CnycTs 2 Yaca BbITPUTE (PPYKTbI HACYXO M NPUCTYNAIATe K CyLLKE.

Mpoaykr MoaroToBka KoHcucTeHums Bpems cywkn,
ANS CYLIKU nocrne CyLwKu yac.
ABPUKOC Hapesatb nonosmHKamu, NOMOXuTb CPE3OM " 1328
BBEPX
AHAHAC
(cBexui) OumncTuTb, HapesaTb NOMTUKAMK XecTKas 6-36




OumnctuTb, Hape3aTb JIOMTUKaMI (TOJ']LLU/IHOI;I

BAHAHbI 34 mw) XpycTsias 8-38
BWHOTPAL Llenukom Msirkast 8-38
NHXNP lMopesaTb fonbKamu. XecTkast 6-26
BULWHA Llenvkom XecTkas 8-26
rPYLWWN MoumncTuTb W Nopesathb AoNbKaMu. MAres 830
NEPCUK Mope3aTb nonomnam, BuITALLUTb KOCTONKY, — 1034
koraa cppyKT HanoroBWHY NOLCOXHET
SENOKM MouncTuTb, Bbipe3aTb CEPALEBMHY, Hape3aTb — 415

KyCco4kamu unu nomTukamu

MpumeyaHme: ykazaHHOE BPeMs! CYLLKM SBNAETCS NPUBNM3NTENbHLIM 1 MOXET BapbipoBaThCst. JTMyHble NpeanoyTeHus NoTpeduTeneli B roToBKke NPOAYKTOB MOrYT OTNMYATLCS OT OMMUCAHHbIX B JaHHOM
Tabnuue.
NPELBAPUTENBHAA NMOArOTOBKA OBOLEW K CYLUKE
®  PekoMeHOyeTcs KUNATUTL Nepeq CyLwkorn 600k, LIBETHYIO kanycTy, Bpokkonu, cnapky 1 kapTodens. [omecTuTe 0BOLLM B KuMALLYI0 BOAY Ha 3-5 MuHyT. CrieitTe BoAy, YyTb NOACYLLUTE OBOLUM U
MOMECTUTE X B SNEKTPOCYLLMIKY.
® Ecnu Bbl xoTuTe 0o6aBuTb K TakuM 0BOLLAM, Kak 3eneHble 600bl1, cnapka v Ap., BKYC MMMOHA, NOMECTUTE UX B FIMMOHHBIN COK Ha 2 MUHYT.
lpuMeyaHue: yka3aHHble COBETbI HOCAT PeKOMEeHAaTENbHbIN XapakTep U He 06a3aTenbHbl K PUMEHEHUH).

Mpoaykr MoaroToBka KoHcucreHuus Bpems cywkn,
ANS CyLWKU nocne CyLwku yac.
APTULLOK Hapesatb nonockamu (TonwHomn 3-4 Mmm) Xpynkas 5-13
BAKTTAMKAH Sl‘\jll;lCTMTb 1 HapesaTb norockamy (TonLmHo 6-12 XpyTKas 6-18
EPOKKOM OumncTuTb, pasguTh Ha couBeTus U 0baaTh XpyTKas 6-20

KMNATKOM
[PUBI }r-lpe:/l%ialim UK 3acyLWNTb Lennkom (Hebonbluve KECTHAS 6-14
3ENEHLIE BOBI OumncTUTb, KUNATUTL 0 NPO3PAYHOCTU 3EPEH Xpynkas 8-26
KABAYOK lMopesartb kycoukamu (TOMLLMHON 6 MM) Xpynkas 6-18
KAMYCTA MMouncTuTh, HapesaTb Nonockamu (TONLWMHON 3 MM).
KecTkas 6-14
Bblpesatb cepaLeBuHy
KAYCTA Paspesatb nononam Xpycrsas 8-30
BPIOCCETHCKAS P pyctaul
6-16
LIBETHAA KAMYCTA Pasgeenutb Ha coupeTusi, 064aTh KUMSATKOM HecTkad
KAPTOO®E/b lMopesatb kycoukamu. Kunsatutb 8-10 MUHyT XpycTsias 8-30
nyK HapesaTb konbLamu (TONWmHoOR 3 Mwm). XpycTsias 8-14
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HapesaTb konbuamu (TonwymHoit 3 - 5 mm), 0bgatb

MOPKOBb XpycTsas 8-14
KMNATKOM
OrYPEL| ml;MCTMTb 1 Nope3aThb Ha KyCoYky (TOnLHON 12 KeCTKaS 6-18
MEPEL| CTIATKA lMope3aTb Ha NOMOCKM UMK KPYKM (TONLLMHOM 6 MM), XpyCTSiLas 414
BbIpe3aTb cepaLeBnHy
METPYLUKA lMoMecTUTb NUCTbA B CEKLMN Xpycrsas 2-10
rnoMnAaoP MMoumncTuTb, NOpPe3aTh Ha KYyCOUKW UMK KPYXKK XecTkast 8-24
PEBEHb MMouncTUTb U NOpesaThb Ha KyCoUKM (TOMLMHON 3 MM) noteps Braru 8-38
CBEKNA [MpOKUNATUTL, OCTYAMUTL, OTPE3aThb KOPELLOK 1 XpyCTILaS 826
BEPXYLLKY, NOPE3aTh Ha KYCOYKM
CENbOEPEN lMopesaTb Ha KyCOYK (TONLLMHON 6 MM) XpycTaas 6-14
3ENEHbIN NYK HawwwHkoBaTh XpycTaLas 6-10
CMNAPXA lMopesaTb Ha KYCOYK (TOMLLMHON 2,5 MM) XpycTaas 6-14
YECHOK [MoumncTUTL 1 NOPE3aThb Ha KPYrIible KYCOYKN XpycTaLas 6-16
lMpuMeyaHue: ykasaHHOE BPEMS CYLLIKM SBRSETCS NPUBNMU3UTENBHBIM U MOXKET BapbUpOBaThbCs. [lnyHbIe NpeanoyTeHns notpebuteneit B roToBKE NPOAYKTOB MOryT OTAMYATLCS OT OMMUCAHHBIX B AHHON

Tabnvue.

MOArOTOBKA MACA, Pbibbl, MTULbI K CYLLIKE

MpeaBapuTenbHas NOAroToBKa MACA, NTULbI, PbiBbl Heobxoauma 4ns 340poBbs. [iNs CyLIKW UCNONbL3YIATE HEXWUPHOE MSCO, NTULY, PbiBy. PekoMeHayeTcs nepes CYLIKOW 3aMapuHOBaThb MSCO, NTULLY,
pbiBy. 3TO COXpaHUT BKYC, YObeT 6onesHeTBOpHbIE BakTepun 1 caenaet NpogyKTbl MArkMMK. YTo6bl BbITAHYTbL U3 MSCa, NTULbI, PbiBbl M3NULLHIONW BRary 1 4OMbLUe COXPaHUTL NPOLYKT, B MapuHaj
HeobxoanMMo fobaBuTb Conb.

PELIENTbI

BANEHOE MACO

WHrpeamneHTb!;

loBaguHa — 500 r

Coesblin coyc — 100 mn

Amxuka—20T

Cneuun

[MopsgoK NpUroToBMeHMs

Msico NpOMBITb, 3a4UCTUTL OT XKWPa, NAEHOK W XM, Hape3aTb NONepek BOSIOKOH, NnacTuHamu, TonwmHon 0.5 cm. MoarotoBneHHoe MACO 3aMapvHOBaTh B CMECM COEBOIO COYCa, MKW, CIELA 1
ybpaTtb B X0NnoaunbHUK Ha 6 — 8 YacoB. 3aTem cnuTb NULLIHUIA MapuHag. PaBHOMEPHO pa3noXuTb Ha CEKLWM 3amMapuHOBaHHOE MSCO, YCTaHOBWUTL CEKLMM B HANpaBnstoLLMe KOpryca, 3aKpbiTb ABEPLLY.
YCTaHOBUTL TEMNEpaTypHbIN pexuM Ha 70°C 1 BKNKOUMTb CyLuunky Ha 6 — 10 yacos, B 3aBUCYMOCTM OT XKENAEMOI KOHCUCTEHLMN.

KonmuecTBo ycTaHaBNMBaEeMbIX CEKLMN 3aBUCHT OT KONMYECTBA NPOAYKTOB.

BANEHAA PbIBA

WHrpeaneHTb!:

Tpecka (une) — 500 r

Cok numoHa — 50 mn

Conb-50T

[NepeL, YepHblit MONOTbIN

[MopsiooK NpUroTOBNEHNS

PbiBy npoMbITh 1 06CyLWIMTL, Hape3aTb Nonepek BOMOKOH, Bpyckamu, TonwmHo 0.5 cm. MogroTosneHHyto poiby 3aMapyHOBaTh B CMECH COMM NepLia, MMMOHHOTO CoKa 1 yopaTh B XONOAMIbHMK Ha 4 —
6 yacoB. 3aTem cnuTb NULLIHUIA MapyHag. PaBHOMEPHO pasnoXuTb Ha CEKLUM NOATOTOBNEHHYHO phify, YCTAHOBWTL CEKUMW B HAMPaBIIAIOLLME KOPMYCa, 3aKPbIThb ABEPLY. YCTAHOBUTL TEMNEPATYPHBIN
pexuM Ha 70°C 1 BKIOUMTb CYLINAKY Ha 6 — 10 YacoB, B 3aBMCUMOCTY OT XenaeMon KOHCUCTEHLMM,

KonuuecTBo ycTaHaBNMBaeMbIX CEKLMA 3aBUCKT OT KOMMYECTBA NPOAYKTOB.
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BANEHAA NTULA

WHrpeaneHTb!:

WHpeiika (oune) — 500 r

YecHok - 30T

KoHbsik — 50 mn

Conb-30T

Caxap-20r

Manpwuka, cyleHas, monoTas

[MopsAgoK NPUroTOBMEHMS!

/Hpeliky npoMbITh 1 06CYLINTb, Hape3aTb NONepeK BOMOKOH, NOMTUKaMK, TonwuHoi 0.5 cM. YecHok HaTepeTb Ha MenKoi Tepke. [0aroToBNEHHYI0 HAENKY 3aMapyuHOBAaTh B CMECH KOHbSIKA, YECHOKA,
Cconu, caxapa, creLuit 1 yopaTb B XonogumnbHuK Ha 4 — 6 YacoB. 3aTeM CIUTb NULLHWIA MapuHad. PaBHOMEPHO pasnoXuTb Ha CEKLMW NOLATOTOBNEHHYIO MHAENKY, YCTaHOBWTb CEKLMW B HanpaBnsioLLme
Kopryca, 3aKpbITb ABepLly. YCTaHOBUTb TeMNepaTypHbIit pexum Ha 70°C v BKNouMUTb CyLumnky Ha 6 — 10 4acos, B 3aBUCUMOCTY OT XKEMAEMOMN KOHCUCTEHLMM.

KonuyecTBo ycTaHaBNMBaEMbIX CEKLMN 3aBUCUT OT KONUYECTBa NPOAYKTOB.

KWCNOMOIOYHbIE NPOAYKTbI (MOrYPT, CMETAHA, PS)XEHKA)

WHrpeameHThbI:

OcHoBHoW NpoayKT (MOMOKO, CIIMBKM, TONNIEHOE MOMOKO) — 1 1

3aksacka ans Worypra, CMeTaHb! unm PsxeHkn — 1 nakeTuk

[opsiAoK NpUroToBEHNS

B uncToit eMKOCTM CMeLLaTb OCHOBHOM MPOAYKT C 3aKBACKOW B COOTHOLLEHMM YKa3aHHOM Ha YNaKoBKE C 3aKBAcKOW. [OTOBYKO CMECh Pa3nuTh MO CTakaH4MKaM. YCTaHOBUTb 1 CEKLMIO B KOpMYC Ha
HWXHWUA YPOBEHb, HA HE PABHOMEPHO PacCTaBMUTb CTaKaHUYMKK C MPOAYKTOM, 3aKpbITh ABEpLY. YCTaHOBUTL TemnepaTypHbIn pexum Ha 40°C u BKNKOYMTb CyLUMIKy Ha 6 — 12 yacos, B 3aBMCMMOCTM OT
peKoMeHAaLmil NPOVN3BOANTENS 3akBacku. [OTOBbIM NPOAYKT MOCTaBUTL B XONMOANbHIK Ha 3 Yaca.

PACCTOMKA TECTA

3amecuTb TECTO, COornacHo BblGpaHHOMY peLienTy, NEPENoXMTL B NOAXOASLLYH N0 AnameTpy cylumnku nocyany. Obbem nocyapl 4omkeH BbiTb BbIGPaH C y4eToM nogbema Tecta. PekomeHayeTcs
CMONb30BaTh 3MaNMPOBaHHbIE UMK CTaNbHbIE EMKOCTH 15 PACCTOMKN. YCTaHOBUTL 1 CEKLMIO B KOPMYC HA HIKHUI YPOBEHD, HA HEE YCTAaHOBWTb EMKOCTb C TECTOM, 3aKpbITh 4BEpLY. YCTaHOBUTL
TemnepartypHbilit pexim Ha 40°C v BKIKOUMTb Cywnnky. OpUEHTUPOBOYHOE BPEMS PACCTOMKM, COCTABMSET 1 4ac, MOTOM TECTO 0BMUHAETCS 1 NPOLIECC NOBTOPSETCS.

QHEPIETUYECKWUU BATOHYUK U3 CYXODPYKTOB C OPEXAMHU

WHrpeamneHTb!;

Kypara-150r

YepHocnne — 150 1

Keaposbiit opex — 50 r

Ipeukuit opex —50 1

[MopsgoK NpUroToBMeHMs

CyxopyKTbl MPOMBITb, MEMNKO Hape3aTb M M3MENbYNTL MpK oMol brneHaepa. Opexu pacTonoyb B CTYMKe U cMeLlaThb ¢ pyKTOBOM Maccom. /13 nomyumBLLencs Macchl cpopMnpoBaTh GaToHUMKK
NPOK3BOSIbHON (HOPMbI.

YCTaHOBUTb CEKLMKO B KOPMYC Ha HYXKHIN YPOBEHb, HA HEl PABHOMEPHO PasnoXuTb MONyYMBLLMECSH HATOHYMKM, 3aKpbITh ABEpLY. YCTaHOBUTL TeMnepaTypHbIn pexum Ha 50 - 70°C v BKnoumuTb
Cywmnky Ha 6 — 10 YacoB, B 3aBUCUMOCTU OT XEMAEMOI KOHCUCTEHL WM.

KonumuecTBo ycTaHaBNMBaEMbIX CEKLMN 3aBUCHT OT KONMYECTBA NPOAYKTOB.



MAPMENAQL U3 ABPUKOCA

WHrpeaneHTb!:

Abpukoc — 600 r

Caxap-100Tr

Boga - 100 mn

BaHunbHbIn caxap — 11

CaxapHas nyapa

[Mopsi4oK NpUroToBMEHNSs

ABpPUKOChI NOMBITb, YAANUTL KOCTOYKM 11 HAape3aTb MeNkUM KybukoM. MofaroToBneHHsIe abpuKoChl CMeLLaTh C CaxapoM 1 NepenoXuTb B KaCTPHONIO, 3anuTb BOLOW, BapuTb Ha MEAMEHHOM OrHE Npu
NOCTOSIHHOM NOMELUMBAHUN B TEYEHWE 1 Yaca, 3aTeM U3MeNbYMTb Npu noMoLLy BneHgepa. B rotosyto maccy 406aBuTb BaHUIbHBIA Caxap 1 YBapuUTb Ha MEANEHHOM OrHe, MW NOCTOSHHOM
MOMELUMBAHWM [0 COCTOSIHUA FYCTOro Niope. Ha JHO CeKumuu CyLINMKK BbIpe3aTb NOANOXKKY 13 NepraMmeHTa, paBHyto pasmepy cekumu. Moanoxky cMasaTb pacTUTenbHbIM MacoM 1 BbINIOXUTL Ha Hee
ntope, TOMNLWKMHOM 1 — 1.5 cM. YCTaHOBUTL 3aN0NHEHHbIE CEKLMM B KOPMYC, 3aKPbIThb ABEpLY. YCTaHOBUTL TemnepaTypHbIi pexum Ha 50°C v BKIoYMTb CyLINMKY Ha 4 — 6 Yacos, B 3aBUCUMOCTM OT
Xenaemon koHeucTeHLmu. Cekumio BMeCTe ¢ MapMenazoM yopaTthb B XONOAUNbHUK Ha 3 — 4 yaca, 3aTeM HapesaTb MapMenaz v NocbinaTb ero caxapHow nyapoi.

KonuuyecTso ycTaHaBNMBaEMbIX CEKLMN 3aBUCUT OT KONMUYECTBa NPOAYKTOB.

CNMNBOBAA NACTUNA

WHrpeameHThbI:

Crnvea - 500

Meg — 100

[opsi4oK NpUroToBEHNs

CnuBy NOMbITb, YAANUTb KOCTOUKM, 0BaBUTL Me 1 U3MEeMNbYUTL NPy NOMOoLLM bneHaepa A0 OAHOPOAHON Macchl. Ha AHO CeKLMM CyLIMMKKM BbIpe3aTb NOAMOXKKY U3 NepraMeHTa, paBHyio pasmepy
cekuyu. MNoanoxky cmasaTb pacTUTemNbHbIM MacrioM U BbINIOXMTb Ha HEe CIMBOBOE Mope, TONMWMHON 3 — 5 MM. YCTaHOBIUTL 3anONHEHHYH0 CEKLMIO B KOPNYC, 3aKPbITb ABEpLY. YCTaHOBUTbL
TemnepatypHbIi pexium Ha 50°C v BkMtounTb cylumnky Ha 10 - 12 yacos. [OTOBYO MaCTUIY akKypaTHO CHATb C NeprameHTa 1 3aBepHYTL B TPYOOUKM.

Konn4ecTso ycTaHaBnMBaeMbIX CEKLMN 3aBUCUT OT KONMYECTBA MPOAYKTOB.

YACTKA N YXO[

e Bcerpa BolkntovaiiTe npubop nepes YNCTKON.
e Hukorga He norpyxaire Kopnyc ¢ MOTOPHbIM BII0KOM, SNEKTPOLLHYP 1 BUIKY B BOAY UIU APYrYH0 XKUAKOCTb. [poTrpaiiTe Kopnyc BNaXHOM TPSMOUYKON.
e He ncnonbayite ans unctkm npubopa abpasmBHbIe MOKLLME CPEACTBA.

XPAHEHWE 1 TPAHCMOPTUPOBKA
e Ybeautecb B TOM, YTO NpUBOP OTKIHOYEH OT CETM M NOMHOCTLIO OCTbIN. Mepes Tem, kak ybpatb npubop BbinonHuTe Bce TpeboraHus pasaena YACTKA n YXO[.
[ns 3awumtbl paboyen NOBEPXHOCTM OT MOBPEXAEHMIA XpaHUTE NPUOOP B BEPTUKANBHOM NOMNOXEHUM, YCTAHOBWB Ha OCHOBAHME.
YCrnoBusi XxpaHeHUs:: XpaHWTb NPy NiIOCOBOM TEMNEpPaType M BnaxHocTu Bo3ayxa He Bonee 80%. Cpok xpaHeHUst — HE OrpaHUYEH.
Mpm TpaHCNOpTMPOBKE 06ECNEYNTb COXPAHHOCTL YaKOBKY.

PEATIM3ALIMA

OcyLecTBnsieTCA cornacHo obLymM npasunam peanusauyum ToBapoB 1 okasaHus yenyr 1 3akoHom «O 3awwute npas notpedbutenein.

NPABWIIA U YCTIOBUA YTUNUIALINA

YnaKoBKy, PyKOBOACTBO NONb30BATENS!, @ Takke cam npubop HeoBX0AMMO YTUNM3NPOBATL B COOTBETCTBMM C MECTHOI NPOrpaMmoii no nepepaboTke oTxoaoB. He BbibpackiBaiiTe Takve U3aenius BMecTe
C 06bI4HBIM BbITOBLIM MYCOPOM.




TEXHWYECKWUE XAPAKTEPUCTUKU

SﬂeKTpOI'IVITaHVIe

230 B ~50 Ty
FTAPAHTUA HE PACNPOCTPAHAETCA HA PACXOOHbIE MATEPUANBI (PUNbTPbI, KEPAMUYECKWE U AHTUMNPUI APHBIE NOKPLITUA, PE3UHOBbLIE YNNTOTHUTENW, U T. .)
[Jaty n3rotoBneHus npubopa MOXHO HaTK Ha CEpUITHOM HOMEpe, PacroMOXEHHOM Ha MOEHTU(UKALMOHHOM CTUKepe Ha KOpoDKe U3AEeNns Wnnmu Ha CTUKepe Ha caMmoM W3aenuu. CepuitHbI HoMep
COCTOUT W3 13 3HaKoB, 4-if 1 5-11 3Hakn 0603HaYaloT MecsiL, 6-i 1 7-it 0603Ha4aKoT rog U3roToBNEHNs npudopa.
Mpou3BoauMTENb Ha CBOE YCMOTpEHME 1 Be3 JONONMHUTENbHbIX YBELOMMEHWIA MOXET MEHSATb KOMMIEKTALMIO, BHELLHWIA BUA, CTPaHy NMPOM3BOACTBA, CPOK rapaHTUuM 1 TEXHUYECKNE XapaKTEpUCTUKM
mogenu. MNposepsiiTe B MOMEHT NOMyYeHns ToBapa.
Cpok cnyx6bl n3genus, npu akcnnyatauun npoayKLmun B pamkax 6bITOBbIX HyX 1 COBNIOAEHUN NpaBuUn NONb30BaHMS, NPUBEAEHHbIX B PYKOBOACTBE MO 3KCMIyaTaLuu, COCTaBnseT 2 (4Ba) roga co Hs
nepegaum ugenus notpedurento. Cpok cryxObl YCTAaHOBNEH B COOTBETCTBUM C AEACTBYIOLMM 3aKOHOAATENbCTBOM O 3aluuTe npas notpedbuteneir. Msrotosutens obpallaeT BHUMaHWe notpebutenen,
4TO NPY COBMIOAEHNM AaHHBIX YCIIOBUA, CPOK CMYXObl N3AENUS MOXET 3HAUUTENBHO NPEBbICUTD YKa3aHHbINA U3rOTOBUTENEM CPOK.

AxTyanbHas nHdopMaLusa o CepBUCHbLIX LIEHTpaXxX pa3melleHa Ha canTe http:/multimarta.com/
CpenaHo B Kutae

Cosmos Far View International Limited
Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China
Kocmoc ®ap Bbto MHTepHewwHn Jiumutes,

Odv. 701, 16 anapr., nenH 165, PanHboy Hope Ctput, HuHb0, Kutain

WUmnoptep/OpraHusaums, ynonHOMOYEHHas NPMHUMATL NPETEH3UN Ha Tepputopun PO/ YnonHomMoueHHOe N3roToBUTENEM NULIO:

000 "MHHoBaums", 188670, Poccus, NleHnHrpaackas obnacTs, BceBonoxckui paiioH, Tepputopus MNP CnyThuk, ynuua LieHTpanbHas, ctpoenne 58, nomeluenne Ne 3226, Ten/dakc: 8(812)325-23-48
MocTaBlwmK-AMCTPUOLIOTOP:

000 «Banepus», P®, 188670, MeHnHrpaackas obnacTb, Bceronoxckuin parioH, Tepputopus MNP CryThuk, ynuua LientpanbHas, ctpoeHue 58A, nomeluenne 419A, Ten/cakc 8(812) 325-23-34

ENG USER MANUAL

IMPORTANT SAFEGUARDS

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

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

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

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

For indoor use only.

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

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

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

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

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

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

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

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

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

o This product is a wind circulation heating products, at the bottom of the work in products, products are forbidden to have any foreign body of inlets can jam products, otherwise it will cause the
product direct damage or danger.
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o ltis strictly prohibited to mobile products in the product work. It is forbidden to keep out cover ventilation products work.

o Under working temperature 35-45°C do not work with the appliance longer than 72 hours running. After finishing uninterrupted work of the appliance during 72 hours, turn off the appliance, unplug
the appliance and let it cool down for 2 hours.

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

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

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

BEFORE FIRST USE

Wash the drying trays and the 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 into the guides inside housing.

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

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

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

Temperature mode advices:

- Herbs 35°

- Yoghurt/Proving 40°

- Mashrooms 50-55°

- Vegetables 50-55°

- Fruit 55-60°

- Meat, Fish 65-70°

6. After finish drying the food, please turn off the power button, 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, itis 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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o NEED TO KNOW! THE DURATION OF DRYING STATED IN THIS INSTRUCTION IS APPROXIMATE. The duration of drying depends on the temperature and humidity of the room the level
of humidity of products, thickness of the pieces etc.
DRYING FRUIT
Wash the fruit.
Take out the pit and cut off the spoiled parts.
Slice into pieces which you can place freely between the sections.
You can put the fruit down to natural lemon or pine apple juice not to let them fade
If you want your fruit to smell pleasantly, you can add cinnamon or coconut swift.

DRYING VEGETABLES

Wash the vegetables.

Take out the pit and cut off the spoiled parts.

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

STORAGE OF DRYED FRUIT

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

For better storage of dried fruit use glass containers with metal lids and put it into a dark dry place where the temperature should be 5-20 degrees. During first week after drying it is better to check if it is
any moisture in container. If yes, it means that products are not dried well and you should dry it again.

ATTENTION! Do not place hot place hot and even warm products into containers for its further storage

TABLE OF PREPARING THE FRUITS FOR DRYING

Name Preparing Condition after drying | Duration of drying
Apricot Slice it and take out the pit Soft 13-28
Orange peel Cut it to long stripes Fragile 8-16
Pine apple (fresh) Peel it and slice into pieces or square parts Hard 6-36
Pine apple (tinned) Pour out the juice and dry it Soft 6-36
Banana Peel it and slice to round pieces (3-4 mm Crispy 8-38
thickness)
Grapes No need to cut it Soft 8-38
Cherry Itis not necessary to take out the pit (you can Hard 8-26
take it out when cherry is half-dried)
Pear Peel it and slice Soft 8-30
Fig Slice it Hard 6-26
Cranberry No need to cut Soft 6-26
Peach Cut into 2pieces and take out the pit when the Soft 10-34
fruit is half-dried
Date-fruit Take out the pit and slice Hard 6-26
Apple Peel it. Take out the heart, slice it into round Soft 415
pieces or segments

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

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

Cabbage Peel it and cut into stripes  (3mm thickness) Take out the heart | Hard 6-14
Brussels sprouts | Cut the stems into 2 pieces Crispy 8-30
Cauliflower Boil till it becomes soft Hard 6-16
Potato Slice it . bail for about 8-10min Crispy 8-30
Onion Slice it into thin round pieces Crispy 8-14
Carrot Boil till becomes soft .Shred it or slice into round pieces . Crispy 8-14
Cucumber Peel it and slice into round pieces(12mm thickness) Hard 6-18
Sweet pepper Cut it to stripes or to round pieces(6mm thickness).Take out the Crispy 4-14

heart
Piguant 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.

FERMENTED MILK PRODUCTS (YOGHURT, SOUR CREAM ETC.)

Ingredients:

Milk, cream, baked milk - 11.

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.
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PROVING DOUGH

Prepare dough according to the recipe and place it into a big pan. Enamel and steel pans are mostly recommended for proving. Set one food tray 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 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 to the guide of the dehydrator and spread snack bars inside. Close the door. Set temperature to 50 - 70°C and turn on the dehydrator for 6 — 10 hours or overnight.

Use as many food trays as necessary.

APRICOT 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 close the door. 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 close the door. Set temperature to 50 °C and turn on the dehydrator for 10 — 12 hours. Carefully peel the leather from the parchment paper, cut and shape into rolls.
Use as many food trays as necessary.

CLEANING AND MAINTENANCE

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

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

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

Clean the heating and ventilation with a damp cloth and wipe dry.

Do not use metal brushes, abrasive and rigid purifier for cleaning the appliance, because it can damage the surface.
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SPECIFICATION

Power supply

230V ~50 Hz
WARRANTY DOES NOT APPLY TO CONSUMABLES (FILTERS, CERAMIC AND NON-STICK COATING, RUBBER SEALS, ETC.)
Production date is available in the serial number located on the identification sticker on the gift box and/or on sticker on the device. The serial number consists of 13 characters, the 4th and 5th
characters indicate the month, the 6th and 7th indicate the year of device production.
Producer may change the complete set, appearance, country of manufacture, warranty and technical characteristics of the model without notice. Please check when purchasing device.
Producer:
Cosmos Far View International Limited
Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China
Made in China

KAZ NANOANAHY BOUbIHLIA H¥CKAYIbIK

KAYINCI3OIK LUAPAJIAPbBI

AcnanTbl nanganaHap angbiHaa OCbl HYCKAYNbIKTbl MYKUAT OKbIHbI3 )X8HEe KeWiH aHbiKTama any YLUiH cakTan KOMbIHbI3.
e Anfawikpl Kocy angbiHga OynbIMHbIH TaHbanayblHAa KOPCETINrEeH TEXHMKANbIK cuaTTaMmanapbl XXeprinikTi XeniHisaeri aNeKkTp KOPEKTEHyre CanKec KeneTiHiH
TEeKCepiHi3.

Tek TYypMbICTbIK MakcaTTa nanganaHbiHpl3. Acnan eHepkacianTe KongaHyfa apHanMaraH.

XKeninik 6aybl 3aKkbiMaaHFraH Hemece 6acka 3akbiMaapbl 6ap acnanTbl NanganaHbaHbI3.

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

Keninik 6ayabl acnan KOpnycbiHbIH, aHanacbiHa opamMaHpl3, OypamaHpl3 XXeHe TapTnaHbI3.
AcnanTbl KOPEKTEHY XeriCiHEH axblpaTkaHaa »xeninik 6ayabl TapTnan, TeK awanaH yCcraHbI3.
AcnanTbl 63 6eTiMeH xeHaeyre ThipbiCnaHbl3. Akay TyblHAAFaH XXafganaa »kakblH OpHanackaH CepBUCTIK OpTarbIKKa »KOJbIFbIHbI3.

KeHec GepinmereH KocbiMLLA Kepek-KapakTbl NanganaHcaHbl3, kayin TeHyi Hemece acnan 3akbiMaaHybl MyMKIH.
AcnanTbl Tasanay anablHaa XXeHe OHbl NanganaHbacaHpl3 bifiFn SMEKTP XKenigeH axbipaTbiHbI3.
HA3AP AYOAPbLIHbI3: AcnanTbl cy TonfaH BaHHa, pakoBUHa HeMece 6ackKa biabiCTapAblH KacblHAA nanpanaHoaHbI3.
e DneKTp TOK coknay »aHe TyTaHbay yLiH acnanTbl cyFa Hemece 6acka CymblKTbikka 6aTbipMaHbi3. Erep 6yn 6ona kanca, oHbl OipaeH anekTp xenigeH axblpaTbir,
TEeKcepy YLUIH CEPBUCTIK OpTarblKKa XOIbIfbIHbI3.

o Acnan cusmkanbik XeHe Ncuxmkanblk WekTeynepi 6ap, ocbl acnanTbl NavganaHy Taxipnbeci ok agamagapMeH (CoHbIH iwiHae GananapMeH) nanganaHblnyfFa
apHanmaraH. byn xarganga nanganaHyLubiHbl OHbIH KayincisgiriHe >kayan 6epeTiH agam angbiH ana yupeTy Kepek.
Kocy acnanTbl kapaycbl3 kanablpMaHbI3.

AcnanTbl Teric, TYPaKTbl XX8He bICTbIKKa TO3iMAi XKepre OpHaTbIHbI3.

AcnanTbl awyra, esrepTyre Hemece e3firiHeH XeHaeyre ThipbiCyFa TbibIM canbliHaabl.

AcnanTbl )xabyFa HEMECE >XXyMbIC Ke3iHOe acnanTblH XenaeTy caHbinaynapbiH 6ipaeHemMeH Kypcayrnayfa TbibIM canbiHagbl.

KenTipriw anHanacbiHga OHbIH, XyMbICbl GapbICbIHAA XETKINIKTI )KenaeTyai KaMTamachI3 €Ty YLUiH XXaH-XafblHaH Kem gereHae 5 cM epkiH KEHiCTiKTi kKamMTaMachI3
€TiHj3.
o  KenTipriwTi >kaHe OHbIH, GenLWeKTepiH Kby KO3AEepPiHEH TbIC OPHATBLIHBI3 XX8HE CaKTaHbI3 (MbICankl, ac yvn nnuTackl). KenTipriwTi »xaHe oHbIH 6enwekTepiH 90°C-

[EH XOfFapbl TeMNepaTypaHblH 9CepiHe KangblpMaHbI3.

o KenTipriwTi anekTp xeniciHeH eLwipep anabiHAa, OHbl KOCY/eLwipy TYWMeLLiriMeH eLUipiHi3.
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e  Kyuin kanmay yLwwiH acnanTblH bICTbIK 6eTTepiHe xaHacnaHpl3, COHbIMEH KaTap XXYMbIC iCTen TypfaH acnanTbliH TYTaHfbIL MaTtepyangapra TUMEreHi
KaparanaHbl3.

KenTipriwTi y34ikci3 72 cafatTaH apTblk KongaHyfra TbiibiM canbiHaabl (35-45°C). Kata kongaHap anabiHaa oHbl keM AgereHae 2 caraT 60Mbl CybITbIHbI3.
KenTipriwTi y3gikcia 48 caraTTaH apThlK KongaHyfa TbiibiM canbiHagbl (45-55°C). KaTa kongaHap angbiHoa oHbl keM gereHae 2 carat 00Mbl CYbITbIHbIS.
KenTipriwTi y3aikci3 48 cafatTaH apTblk KongaHyfra TbiibiM canbiHaabl (55-70°C). KaTa kongaHap anabiHoa oHbl kem AereHae 2 caraT 60Mbl CybITbIHbI3.
Ocbl HyckaynblKTa KOPCETINIEH KYMbIC YaKbITbiH aCbipMaHbI3.

KenTipril neH oHbIH, GenLwekTepi biAbIC XXyy MBLUMHECIHAE XYyYyFa apHanMaraH.

OHgaipyLwi keHec 6epmereH benLiekTepai KonaaHy xa3aTanbIM XafaalnFa aKenyi MyMKiH.

KopekTteHaipy 6ayblHbIH yCTeN LWeTiHEH TYCIPMEH|3 Hemece bICTbIK 6eTTepre TurizbeHis. KopekreHaipy 6aybiH KbiCyFa HeMece OfaH ayblp 3aTTap KOloFa ThilbiM
canblHagbl.

o HA3AP AYOAPbLIHbBI3: KenTipriwTi TEK bICTbIKKA TO3iMAI GeTTEPAE FaHa KOMAaHFaH XeH, 6eTTiH Menwepi KenTipriw HerisiHiH aymarbiHaH a3 6ornMaybl TuiC.

ANFALLKbI NTANOANAHY ANgbIHOA

Arnrall KongaHap angblHaa KaknakTbl XaHe acnanTblH, anbiH6amnbl cekymsnapbiH Xyy KyparbiH Koca OTbIpbIN, MYKUSIT KybIHbI3.
KopekTenaipy HerisiH AbIMKbIN MaTaMeH CYPTiHi3 )oHe eLUKallaH CyFa 6aTbipMaHbI3 XaHe CYy KyiMaHbI3.

TA3AJIAY XKOHE KYTY

AcnanTbl Tazanap angplHaa binFyu eLwipin oTbipbiHbI3.
MoTopnbik 6rorbl 6ap kopnycTbl, 3nekTp H6ay xaHe allaHbl CyFa Hemece 6acka CyMbIKTbIKKa elKallaH 6aTbipMaHpi3. KopnycTbl AbIMKbIN MaTaMeH CypTNeHi3.
AcnanTbl Tazanay yLiH abpasuBTi Xyy KypanaapbiH kongaHoaHpI3.

TEXHUKAJIbIK CUTTATTAMAIJIAPDI

OneKkTp KOpeKTeHy

230 B ~50 Ty
KENINAK WbiFbIH MATEPUANOAPBLIHA (CY3IINEP, KEPAMUKAIBLIK XXOHE KYIOIE KAPCbIl XXABbIHObINTAP, PESUHA HbIFbISOAYLILLUTAP MEH
BACKAINAP) TAPANIMAAABI.
Acnan xacany KyHiH 6ynbiM kopabblHOaFbl COMKECTEHAIPY CTUKEpiHAE aHe/HeMece ByMbIMHbIH e3iHaeri cTukepae Tabyra 6onaabl. Cepusanbik Hemip 13 GenrigeH
Typagbl, 4-wwi xaHe 5-wi 6enri acnanTbIH Xacany anbiH, 6-Lbl XaHe 7-wi 6enri XbinbiH 6ingipeai.
OHaipywi acnanTbIH An3alriHbl MEH TEXHMKAnNbIK cunaTtTaMmanapbiH aniblH ana eckeTnen e3repTy KyKbIfblH ©3iHae kangsipagbl.
©HAaipyuwi 3aybIT:
Cosmos Far View International Limited
Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China
KblTanga »xacanfaH

BLR KIPAYHILUTBA MA 9KCNJTYATALbII

MEPbI BACNEKI

YBaxniBa npaybiTaiiLie 4aA3eHyt0 IHCTPYKLbIK Nepag SKkcnnyaTaublain npeibopa i 3axaBaeLe se Ans iHhapmaubli ¥ Janenwsim.
o [lepaf nepLuianayaTkoBbIM YKMIOYSHHEM NPaBepLE, Ui aanaBagatoLb TIXHIYHbIS XapaKTapbICTbIKi Bbipaba, nasHayaHbis Ha MapKipoyLbl, 3NeKTpacinkaBaHHio Y Baluain nakansHail ceTupl.
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BbikapbicToyBaiiLe Tonbki ¥ NobbiTaBbix MaTax. [pbi60p He Npbi3HayYaHbl Ans NPaMbICIIOBara YxbIBaHHs.

He BbikapbICTOYBaiLe Na-3a NamsLLKaHHAMI.

He nakigaiiue npauytoubl npsibop 6e3 Harnsgy.

He BbIkapbicTOyBaliLe NpbiGop 3 NaLKOmKAHbIM CETKABbIM LIHYPOM L iHLIbIMI NALLKOMKAHHAMI.

Caublue, kab ceTkaBbl LUHYP He KpaHaycst BOCTPbIX kaHTay L rapayblX NaBepXHsty.

He usrile, He nepakpyyBaiLe i He HaMOTBalLie CeTKaBbl LLHYP Bakon kopnyca npbibopa.

Mapyac agkmoyaHHs Npbibopa af CeTKi CinkaBaHHs He LArHile 3a ceTkaBbl LWHYP, BApbILeCcs Tonbki 3a BiganeL.

He cnpabyiiLie camacToiiHa pamaHTaBaLb npbliOop. Mpbl Y3HikHEHHI Henanagak 3BApTaiLecs ¥ HabniKaliLLbl CaPBICHBI LISHTP.

BblikapbICTaHHe He pakameHaaBaHbIX AafaTkoBbIX Npblnazgay Moxa Obils HeBSCneYHbIM L NpbIBECL Aa NaLLKOmpKaHHS Npbibopa.

3aycénbl agkniovanLie npbIGop aa anekTpaceTki nepap YbiCTKal, a Takcama kani Bbl im He kapbicTaeLecs.

YBATA: He BbikapbicToyBanue npbi6op nabnisy BaHHaY, pakaBiH Ui iHWbIX émicTacusy, 3anoyHeHbIX BagoMn.

o [l3ens nasbsraHHs napasbl SMEeKTPbIYHBIM TOKaM i y3rapaHHs, He anyckanLe npelbop y Bagy Ui iHwbIs Bagkacyi. Kani rata anbbinocs, HeagknagHa agkmioublle Sro af anekTpaceTki i 3epHeLiecs ¥
C3PBICHbI LBHTP L1151 NpaBepki.

o [lpbi6Op He Npbi3HaYaHbl ANS BbIKAPbICTaHHS MOA3bMI 3 isiUHbIMI | NCIXiYHBIMI aBMexaBaHHsMI (y TbIM Miky A3€LbMi), SIKisl HE MatoLb AOCBELY KapbiCTaHHS Aaf3eHbIM npbibopam. Y Takix

BbiNagikax kapblCTanbHiK NaBiHHbI OblLb NanspagHe NpaiHCTPYKTaBaHbl YanaBekaM, sikist afika3BatoLb 3a sro bsacnexy.

e He nakigaiue ykntoyaHbl npeibop Oe3 Harnsgy.

e YcranaynisaiiLie npbIBOp Ha POYHYI0, YCTOMMIBYIO | TAPMAYCTOMMIBYIO NABEPXHIO.

o 3abapaHselua pasbipalp, 3MsHALb abo cnpabasaub YblHiLb NpbIGOp camacTonHa.

o 3abapaHselila HakpbIBaLb NpbiBop Ui YbiM-HeOyA3b brakaBaLb BEHTLINALBIAHLIA aATyNiHbI NpbIBopa nagyac sro npaup!.

o 3abscneyBaiiLie BOMbHYO NpacTopy Bako CyLbIKi Naayac sie npalbl He MeHLL 3a 5 ¢m 3 ycix Bakoy, kab 3absicnevblLb AaCTaTKOBYH BEHTLIIALIH.

e VYcranaynisaiiue i 3axoyBaeLe Cylbinky i ie AaTani fanéka aa KpblHiL Lsnna (HanpbIknag, KyxoHHail nniTel). 3abapaHseliLa naasspraLb CyLWbIAKY Ui S A3Tani Y3A3esaHHI0 TaMNepaTyp 3Bbill
90°C.

o [lepag TbiM SIK aaKMOYbILb CYLULINKY a4 SMEKTPAceTKi, BbIKIHOYbILE S1€ KHOMKaM YKITIOUYIHHS/BbIKITIOUSHHS.

o He fakpaHaiiuecs oa rapavbix naBepxHsy npoibopa, kab nasberHylb anékay, a Takcama cadbile, kab npalyoubl NpeIbop He AaTbikayca 3 camasanarnbBatoybiMi MaTapblsnami.

o 3abapaHseLua becnepanbiHHa BbIKapbICTOYBALb CYLbIAKY onbll 3a 72 ragaiHbl (35-45°C). [laupb €M acTbilb Ha Npausry sk MiHiMym 2 raasiH nepag TbiM, SIK 3HOY BbIKapbICTOYBaLlb.

o 3abapaHseLua becnepanbiHHa BbIKapbICTOYBALb CYLbINKY Gonblu 3a 48 ragaiHbl (45-55°C). [laupb €M acTbilb Ha Npausry sk MiHiMym 2 raasiH nepag ToiM, SIK 3HOY BbIKapbICTOYBaLlb.

o 3abapaHseLua becnepanbliHHa BbIKapbICTOYBALb CyLbINKY Gonblu 3a 24 ragaiHbl (55-70°C). [laub € acTbiub Ha npausry sk MiHiMym 2 ragsiH nepag TbiM, sk 3HOY BblkapblCTOYBaLb.

e He nepaBblLualile Yac npaubl, Ha3BaHbl Y raTbIM KipayHiLTBe.

o Cywsbinka i sie goTani He npbi3HayaHbl 4718 MbILLS Y NOCYAaMbliiHaN MalLbIHE.

o BeikapbicTaHHe gaTansy, He pakamMeHAaBaHbIX BbITBOPLLAM, MOXa NPbIBECL| Aa HALLYaCcHara Bbinagky.

o He panyckaiiue, kab cinasbl kabenb 3icay 3 kparo Tony abo gaTbikaycs 3 rapadbiMi naBepxHami. 3abapaHselLa cblickalb cinaebl kabenb abo CTaBillb Ha Aro LiskKis NpagmeTbl.

o YBATA: Cywbinky BapTa BbIKapbICTOYBALb TOMbKI HA TAPMAYCTONNIBLIX NABEPXHSIX, NaMep NaBEPXHi NaBiHeH Obilib HE MEHLL MIOLWYbI NaACTaBbl CyLIbITIK.

NEPAL NEPLILIM BbIKAPBICTAHHEM

* [Nepag nepLubIM BblkapbICTaHHEM CTapaHHa BbIMbIALE BEYKY i 30bIMHbISi CEKLbli MpbiBopa 3 4aaaHHeM MbliiHara CPOAKY.
+ Baay cinkaBaHHs NpauApbILE BiNbroTHan TKaHiHai i Hi Y sikim pa3e He anyckaniue i He abnisaiiue Bago.

YbICTKA | gornag

+ 3aycéapl BbIKTOYanLEe MpbIOOp nepag, YbicTkan.
* Hikoni He anyckanLie kopnyc 3 MaTopHbIM 6rokam, SeKTpaLLHyp i BifKy y Bagy Ui iHWwyto Bagkacyp. INpauipaiile Kopnyc BifbroTHaim aHyykai.
* He BolkapbICTOYBaiLe Ans YbICTKi Npbibopa abpasiyHbis MblHbIS CPOAKI.
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TIXHIYHbIA XAPAKTAPBICTbIKI

AnekTpacinkaBaHHe
230 B ~50 Ty

FAPAHTbIA HE PACMAYCIOMKBAELILA HA PACXOHbIA MAT3PbIANbI (®INbTPbI, KEPAMIYHBIA | AHTbINPLIFAPHbIA NAKPbILLI, FYMOBbIS YILYbINbHANBLHIKI, | IHLWbIA)

[Jaty BbITBOpYacLi Npbibopa MOXHA 3HANCLi Ha CepblfiHbIM HyMapbl, SKi 3MeLLYaHbl Ha iB3HTbICIKALbBIMHBIM CTbIKEpbl HAa CKPbIHLLI Bbipaba i/l Ha CTbikepbl Ha CaMmbiM Bbipabe. CepblitHbl Hymap
cknagaeuua 3 13 3Hakay, 4-t i 5-1 3Haki nakassatoLb MecsiL, 6-1 i 7-it nakassatoLb rog Beipaba npsibopa.

BbiTBOpLa Ha cBaé MepkaBaHHe i 6e3 [aaaTKoBbIX anaBALLY3HHSY MOXa 3MSHALb KaMnnekTaubllo, BOHKaBbl BbIrnsA, KpaiHy BbITBOPYACL, TAPMiH rapaHTbli i TOXHIYHbIS XapakTapbICTbIKi Magani.
MpaBsipaliLie y MOMaHT aTpbIMaHHS TaBapa.

BuiTBOpUA:

Cosmos Far View International Limited

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

3pobneHa y Kitai
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