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RUS Onucanve GBR Parts list

1. Kpbiwka 1. Cover

2. Cekumm 2. Trays

3. basa 3. Base

4. KHonka Bkn/Bbikn. 4. On/off button

5. Perynsartop Temnepatypbl 5. Temperature regulator
6. WHaukaTopbl paboTbl 6. Lightindicators

7. Perynsartop BpemeHu 7. Time regulator

RUS ®akTnyeckas KoMnnekTHOCTb AaHHOTO TOBApa MOXET OTAMYaTLCA OT 3asiBNEHHOM B HACTOSLLEM PYKOBOACTBE. BHUMaTENsHO
npoBepsinTe KOMMMEKTHOCTb NPK BbiAa4Ye TOBAPa NPOAABLIOM.

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

UKR ®akTnyHa KOMNnekTHICTb 4aHOro ToBapy MOXeE Bifpi3HATICS Bif 3asiBNEHOI B LibOMY NOCIOHUKY. YBaXHO nepesipsnTe

KOMMMEKTHICTb NpY BUAAYi TOBapy NpOAaBLiEM.

BLR ®akTblyHas kamMnnekTHaCcLb AaA3eHara TaBapa Moxa afpo3HiBalLa aj 3asyneHan y aans3eHbIM AanaMOoXHIKy. YBaxriBa
npassipaiLie kKamnnekTHacLp Nagyac Bbiaadbl TaBapa npagayLoMm.
KAZ Byn tayapablH HaKTbl XUHaFbl OCbl HYCKaymnblKTa XapusnaHFaHHaH 6acka 60mybl MymkiH. CaTyLubl Tayapabl 6epreH kesae
KUHAFbIH MYKUST TEKCEPIH3.

BLR KamnnekTtaupis

Nooakowhd =

Beuka

Cekupli

basa

KHonka Ykn./Bbikn.
Parynsatap TamMnepatypbi
IHgbIkaTap npaubl
Parynsarap yacy

UKR KomnnekTayis

Nookowd =

KpblLuka

Cekum

basa

KHonka Bkn/Bbikn.
PerynsTop Temneparypbi
WHamkaTop paboThl
Perynsarop yacy

KAZ Komnnekrauus

Nooakowd =

Kaknak

Cekupsinap

basa

Kocy/©w. TyimeLuiri
TemnepatypaHbl peTTeriLL
YKyMbIC MHAMKATOPbI
YaKpIT peTTeriw

MEPbI BE3OMNACHOCTHU

BHuMaTeNbHO MpoYMTaiiTe JaHHYI0 MHCTPYKLMIO Neper KCTyaTaumeit npubopa 1 coXpaHuTe ee [J1st CPaBoK B AaNbHEALIEM.

e [lepen nepBoHayanbHbIM BKIOYEHUEM NPOBEPbTE, COOTBETCTBYIOT N TEXHUYECKIE XapaKTEPUCTUKM U3AENNS, YKA3aHHbIE B MAPKUPOBKe, aNeKTPONUTaHWI0 B Ballei nokansHoii cetu.
e HasHaueHue: Cywnnka anekTpuyeckas npefHa3HaueHa [1sh CyLLKV OBOLLel 1 (hpyKTOB, a Takxke rpuboB 1 TpaB. Vcnonb3oBaTh TONbKO B GbITOBbIX LiEMNsX COrMacHo AaHHOMY pyKOBOACTBY MO

akcnyaTauum. Mpubop He NpeaHasHayeH 1S NPOMbILLEHHOTO NPUMEHEHMS,

He ncnonb3oBaTb BHE NOMELLEHNNA.

He ucnonbayiite npubop ¢ NoBpexaeHHbIM CETEBbIM LLIHYPOM UMK APYTAMU NOBPEXAEHNAMM.
CriepuTe, 4TOBbI CETEBON LUHYP HE Kacarcsl OCTPbIX KPOMOK 1 FopsiuMx NOBEPXHOCTEN.

He TaHUTE, He NepekpyyMBaiiTe U He HaMaTbIBaiTe CETEBON LUHYP BOKPYT kopnyca npubopa.

Mpu OTKNKOYEHUN NPUGOpPA OT CETU NUTHNSA HE TAHUTE 3a CETEBOM LLUHYP, BEPUTECH TOMBKO 3a BUMKY.
3anpeLLaeTcs camoCTOATENBHO PEMOHTUPOBaTL NpuGop. He pastupaitte nprnbop camocTosTeNbHO, NMPY BO3HUKHOBEHIM Mi00bIX HEUCTIPABHOCTEN, a Takke Nocre NageHus yCTpoicTBa
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BbIKIIOYUTE NPUBOP 13 SNEKTPUYECKON PO3eTKM M 0BpaTUTECH B GNMKANLLIMIA CEPBUCHBIN LIEHTP.

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

o Bcerpa otkntoyaiTe npubop OT INEKTPOCETU NEPes YMCTKON, UK, ecnin Bel M He nonbayeTecs.

o  Bo nsbexaHne nopaxeHns anekTPUYECKIM TOKOM W BO3ropaHus, He norpyxarnte npubop B BOAY WK Apyrie XuaKkocTu. Ecriv 370 nponsoLLno, HeMeaNeHHO OTKMIOYUTE ero OT SNEKTPOCETU U
0BpaTnTech B CEPBUCHBIN LIEHTP A4S NPOBEPKY.

e [lonagaHue Brarv B OTBEPCTUS BEHTUNSLMOHHON KaMepbl HEZOMyCTMO

o [lpubop He NpegHa3HaueH NS UCNONb30BaHWA NLaMK (BKIOYas AETEN) C NOHMKEHHBIMU (DU3NYECKUMMU, YYBCTBEHHBIMU UM YMCTBEHHBIMU CNOCOBHOCTAMM MW NPU OTCYTCTBUM Y HUX OMbITa

UMW 3HAHWIA, ECINN OHW HEe HAXOASATCS NOA KOHTPONEM MM HE MPOUHCTPYKTUPOBaHBI 06 UCMONb30BaHUK Npubopa NNLOM, OTBETCTBEHHLIM 3a UX 6e3onacHOCTb. [leTi JOMKHbI HAX0AMTLCA NoA

KOHTPONEM Ans HeAOoNYLEeHUs Urpbl ¢ NpuBopoMm.

YcTaHaBnvBanTe Nprbop Ha POBHYIO, YCTONYMBYIO M TEPMOCTOKYIO MOBEPXHOCTD.

3anpeLlaetcs pa3bupatb, U3MEHATb UMW NbITATECH YUHUTL NPUBOP CAMOCTOATENBHO.

3anpellaeTcs HakpbIiBaTb MpUBOP UK 4em-MMbo BoKMPOBaTL BEHTUNALMOHHBIE OTBEPCTHS Npubopa BO Bpemsi ero paboTsl.

ObecneumBalite cBO6OAHOE NPOCTPAHCTBO BOKPYT CYLUUIKW BO BpeMsi ee paboTbl He MeHee 5 CM co Bcex CTOPOH, 4ToObl 06eCneymTb JOCTAaTOHHYH BEHTUMALMIO.

YCTaHaBnMBamlTe U XpaHuUTe CyLLUNKY U ee AeTanu BAanu OT MCTOYHUKOB Tenna (Hanpumep, KyXOHHON NauTbl). 3anpeLaeTcs noasepraTb CyLUUKY UK ee JeTanu BO3OEenCTBUK TemMnepaTypbl

cabiwe 90°C.

Mepen Tem Kak OTKIKYMTb CYLUUIIKY OT NIEKTPOCETH, BLIKIOUMTE €€ KHOMKON BKITIOYEHUS/BBIKITIOHEHNS.

e  He npukacaiTech Kk ropsumm NoBEPXHOCTAM npnbopa, 4Tobbl n3bexatb 0XOroB, a Takke crieaute, Ytobbl paboTatowmit npubop He conpukacancs ¢ BOCMIAMEHSIOLLMMUCS MaTepuanamu.

e [lpu pabote cywmnkn npu Temnepatype 35-45°C HenpepbIpBOE UCMONb30BaHNE CYLLUIKN He JOMKHO NPeBbIwaTth 72 Yacos. [aTb npubopy OCTbITb B TEYEHWE Kak MUHUMYM 2X YacoB Nepes TeMm,
kaKk CHOBa WCMOMb30BaTh.

o [lpu paboTe cywwunku npu Temnepatype 45-55°C HenpepbIpBOe UCNONb30BaAHWE CYLLMIKM HE JOMKHO NpeBbiaTh 48 yacos. [laTe npubopy OCThITh B TEYEHWE Kak MUHUMYM 2X YacOB nepes Tem,
kak CHOBa UCMOMb30BaTh.

e [lpu pabote cywunkn npu Temnepatype 55-70°C HenpepbIpBOE MCMONb30BaHNE CYLLUIKW He JOMKHO NpeBbIwaTth 24 yacos. [aTb npubopy OCTbITb B TEYEHWE Kak MUHUMYM 2X YacoB Nepes Tem,
kak CHOBa WCMOMb30BaTh.

o CywWwwnka u ee aetanu He npeaHasHayveHbl AN MbITbs B NOCYAOMOEYHON MaLLMHE.

BHUMAHME: 3anpeLyaeTcs ycTaHaBNMBaTh CYLUUNKY Ha BOCMNAMEHSIOLLMECS NOBEPXHOCTY (HANpUMep, Ha AePeBSHHbIN CTON UMW CKaTepTb). 3anpeLLaeTcsa UCronb30BaThb CYLUMIKY Ha CTEKNAHHBIX

cTonax unu Apyron cteknsHHon mebenu. Cylunnky crnegyeT ucnonb30BaTh TOMBKO HA TEPMOCTONKMX MOBEPXHOCTAX, pa3Mep NOBEPXHOCTY AOIMKEH ObiTb HE MEHEe NIoLLaan OCHOBAHUS CYLLMIKA.

HecobntogeHue ykasaHHbix Mep 6e30MacHOCTM MOXET NPUBECTM K BbIXOZY Nprnbopa 13 CTPOsi, NOPAKEHMIO NEKTPUYECKUM TOKOM W/ BO3TOPaHHI.

NEPEQ NEPBbIM UCMOJIb3OBAHUEM

o [lepen nepsbiM MCMOMNb30BaHUEM TLLATENBHO BbIMONTE KPbILLIKY M CheMHbIE CeKLmM Npubopa ¢ JobaBneHneM MOILLEro cpeacTBa.
o basy nuTaHns NpoTpUTE BIIAXHON TKAHbK) U HW B KOEM CIy4ae He MorpyxanTe u He 0bnvnBaiiTe BOgON.

NCNOJNIb3OBAHUE NMPUBOPA

o [lonoxute 3apaHee NpUroOTOBIEHHbIE MPOAYKTbI HA ChbeMHble cekumu. Cekummn JOmKHbI BbITb MOMELLEHBI B 3MIEKTPOCYLLUIIKY TakuM 06pa3om, YTobbl BO3gyX MOr CBOBOAHO LIMPKYNMPOBaTb MEXaY
HUMU. [03TOMY He peKOMEHAYETCS KNacTb Ha CEKLMM MHOMO MPOAYKTOB W HaKnagbiBaTb MPOAYKTLI APYT Ha Apyra.

MPUMEYAHUE: Bceraa HaunHaiTe 3aknaablBath NPOAYKTbI C HUKHEN CEKLIMU.

YcTaHoBuTE Cekumun Ha basy. BHyTpeHHee paccTosiHie MeXay CEKLMAMN MOXET U3MEHSTBCA MyTem NoBopoTa cekuuu Ha 180 rpagycos.

Hakpoiite npubop KpbILUKOI U HE CHMANTE ee Ha NPOTSHKEHWM CYLLKM.

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

Bewms no ymonuaHuto 8 yacos, Temenpatypa no ymonyaxuto 35°C. OTperynupyneT Bpemsi, Haxas KHOMKY «BpeMs». C NOMOLLbI0 KHOMOK «+», «=» YCTaHOBUTE HEOBX0AMMOe BpeMs.

[ins perynupoBku TeMenepaTtypbl HaxMuTe KHOMKY «t®». C NOMOLLBIO KHOMOK «+», «=» YCTAHOBUTE HEOGXOaNMYI0 TeMnepaTypy.

— 3eneHb 35°C

—  Worypr/tecto 40°C

— [Tpwnbbl 50-55°C




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

Mo OKOHYaHWWM CYLLKM BbIKMOYUTE NPUBOP, Haxas Ha kHonky Bkn/Beikn. OTkntounte npubop OT 3NeKTpoceTy.
[aitTe npogyKTam oCTbITb, MOCME YEr0 NOMECTUTE UX B KOHTEMHEP ANS XpaHEeHWs NPOLYKTOB M MONOXMTE B MOPO3UITBHNK.

AOMNONHNTENBHO:

MoitTe npoaykTbl nepes cyLkoi. Mepen Tem, kak NOMECTUTb UX B Npubop, HEOHXOAUMO BbITEPETH UX HACYXO.
BbipexbTe McnopyeHHble YacTy U3 NPOAYKTOB, NPU HAaNUUMKM TaKOBbIX.
lMopexbTe NPOAYKTHI HA KYCOUKM, YTOBbI MX MOXHO ObINIo CBOBOAHO Pa3NoXMTL Ha CeKUMsX. [NUTENbHOCTb CYLUKM 3aBUCUT OT TOJLLMHBI KYCOYKOB.

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

MPYUMEYAHWE: onuTensbHOCTb CyLIKK, Yka3aHHast B JaHHOM PYKOBOACTBE, NpnubnnautenbHa. OHa MOXET 3aBUCETb OT TEMMEpaTypbl B MOMELLEHNM, YPOBHS BNAXHOCTU NPOAYKTOB, TOMLLMHbI KyCOYKOB.

CYLLKA
1.

2.
3.
4
5.
CYLUKA
1.
2.
CYLUKA

1.
2.

®PYKTOB:
HekoTopble hpyKTbl MOTYT BbITb NOKPbITHI BOCKOM UK 06paboTaHbl XMMUKaTaMu, B 3TOM CMy4vae WX OCTaTOYHO 064aTh KUNATKOM, NOMbITb B XONOAHOM NPOTOYHO BOZE 1 06CYLLINT.
BbIpexbTe KOCTOUKM 1 UCMOPYEHHBIE YHaCTKM.
lMopexbTe Ha KyCoukm
Utobbl (pyKTbl HE MOTYCKHENM, OMYCTUTE Hape3aHHbIE KyCOUKW (PPYKTOB B HATypanbHbIi JIMMOHHBIA UM aHAHACOBbIN COK, OCTaBbTE Ha HECKOMbKO MUHYT, MOCMe YEro HEMHOTO NMPOCYLLIMTE W
BblKNafbIBaiTe Ha CEKLMM.
Ecnu Bbl xoTuTe npugats pyktam BONOMHUTENbHbIA NPUSTHBI apoMmaT, 406aBbTe KOPULLY UK BAHWIMH.

OBOLLEMN:
PeKOMH,D,yeTCFI 06,£laTb OBOLLUM KMNATKOM, 3aTEM NPOMbITb B XOJ'IO,ElHOI;I BoAe n 06CYUJVITI:.
Bblpe)KbTe KOCTOYKM U UCNOPYEHHbIE Y4aCTKW. I'Iope>KbTe Ha KyCO4KW.

TPAB:
PeKOMeHﬂyeTCﬂ CyWKUTb MOnodble NUCTbA U noberu.
MNocne CyLLKK cnegyeT NnoOMeCTUTb TpaBbl B 6yMa)KHbIe nakeTbl NN CTEKNAHHbIE EMKOCTW 1 MONOXWTb B TEMHOE MNPOXJN1aAHOE MECTO.

XpaHeHne cyXxothpyKTOB:

He knagute Ha XpaHeHue Tennble 1 ropavme NPpoayKThbI. [aite um ocThbITb.
EmkocTu ans XPaHeHUA OOIMKHbI ObITb YACTBIMK 1 CyXumun

[ns nyJiwei COXpaHHOCTU BbICYLIEHHbIX (DPYKTOB PEKOMEHOYETCS WMCMOMb30BaThb CTEKNMSHHbIE €MKOCTW C MeTamnnMYeckuMn KpbIlKamu, M XpaHuTb WX B CyXOM MPOXNagHOM MecTe npw
Temnepartype 5-20°C.

Ha npoTshxeHum NepBoit Heflenu Nocrne BbICyLIMBaHIS PEKOMEHAYETCS NPOBEPSTh HaNUyMe Briarv B eMKOCTU. ECnv OHa ecTb, 3HAYMT NPOLYKThI BbICYLLIEHbI HEAOCTATOYHO XOPOLLIO W JOMKHbI ObITh
BbICYLLIEHbI €llle pas.

PEKOMEHOALWX NO NOArOTOBKE NMPOAYKTOB K CYLUKE

NPENBAPUTEJIbHAA MOATOTOBKA ®PYKTOB K CYLIKE

MpenBapuTenbHas NOAroToBKA (OPYKTOB K CYLLKE COXPAHSET UX HATypanbHbI L{BET, BKYC M apoMaT.

Hwxe npefcTaBneHbl pekoMeHaaLm no NoaAroToske PYKTOB K CYLLKE:

BosbmuTe %4 CTakaHa coka (kenaTenbHO HaTypasnbHoro). Cok JOMmKeH COOTBETCTBOBATL (pykTaM, KoTopble Bbl nogrotaenuBaeTe K cywwke. Hanpumep, Ans s610K Cnonb3yiTe S65I04HbIiA COK.
CmeLuaiiTe COK C 1BYMS CTakaHaMy BOAbI M MOMECTUTE B 3Ty BOAY NpeaBapuTeNbHO 3aroToBneHHbIe dpykTbl. CriycTs 2 yaca BbITpiTe PYKTHI HACYXO U MPUCTYMANTE K CyLUKE.




Mpopykr MoaroToBka KoHcucteHuus Bpems cyuiku,
ANA CYLIKN nocre CyLKu yac.
ABPVKOC HapesaTb NonoBMHKaMM, NONOXUTb CPE30M " 13-28
BBEPX
AHAHAC
. OumncTuTb, HapesaTb NOMTUKaMK XecTkas 6-36
(cBexwn)
EAHAHB Oumnctuts, Hapeaagznm;mamm (TonwmHon XpycTalLias 8.38
BMHOIPAL Llenvkom Msrkas 8-38
NHXIP lMope3aTb AONbKaMM. XecTkast 6-26
BULLHA Llenukom XecTkas 8-26
8-30
rPywn [MoYnCTUTL M NopesaTh LOoMbKaMu. MArkas
NEPCUK lMopesaTb Nononam, BbITaLUMTb KOCTOUKY, vsirkas 10-34
korza ppyKT HanomnoBUHY NOACOXHET
SENOKI MMouncTnTb, BblpE3aTh CEpALEeBUHY, Hape3aTb I 415

Kyco4kamu unu noMmTukammu

lpumeyaHne: ykasaHHOE BPEMS CyLIKW SBASETC NPUONM3UTENbHBIM U MOXET BapbupoBaThCs. JIMyHble NpeanouTeHns notpebuteneir B roToBke MPOAYKTOB MOTYT OTIMYATbCA OT OMUCAHHBIX B
LaHHoW Tabnuue.

MPEOBAPUTENBHAA MOArOTOBKA OBOLLEW K CYLLKE
® PekomeHayeTcs KUNSTUTL Nepen CyLukoi 600k, LIBETHYIO kanycTy, Gpokkonu, cnapxy v kaptodenb. MomMecTuTe 0BOLY B KUMSLLY BOAY Ha 3-5 MuHyT. CneiTe BOAY, YyTb NOACYLUMTE OBOLM W
MOMECTUTE WX B AMEKTPOCYLUNIIKY.
®  Ecnu Bobl xoTuTe f06aBMTL K TakuM 0BOLLAM, kak 3eneHble 600b1, cnapxa v ap., BKyC IMMOHA, MOMECTUTE UX B FIMMOHHBIN COK Ha 2 MUHYT.
lMpumeyaHwe: ykasaHHbIe COBEThI HOCAT PeKOMEeHAATENbHbIN XapakTep U He 0653aTeNbHbI K MPUMEHEHMIO.

Mpoaykr NoaroToBka KoHcucTeHumn Bpems cywiku,
NS CyLIKK nocrne CyLKu yac.
APTULLOK Hapesatb nonockamu (TonwimHon 3-4 Mm) Xpynkas 5-13
EAKTANAH S:Al;cmn: 1 HapesaTb Nonockamy (TONLLMHO 6-12 XpynKas 6-18
EPOKKONM OuncTuTb, pasanuTb Ha couBeTus u 06aaTh XpynKasi 6-20

KMNSTKOM
[PYE Ir-lpi%i??w UK 3aCYLINTb Lennkom (Hebonblune KeCTKas 6-14
3ENEHbLIE BOBbI OumnCTUTB, KUNATUTL 4O NPO3PAYHOCTU 3EPEH Xpynkas 8-26
KABAYOK MopesaTb Kycoykamm (TOMLLMHON 6 MM) Xpynkast 6-18
KAMYCTA [MouncTuTb, Hape3aTb NONOCKaMU (TONLLMHON 3 MM). KeCTKas 6-14

BblpesaTb cepaLeBiHy
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KATYCTA

EPIOCCENBCKAS Paspesatb nononam Xpycrsas 8-30
6-16
LIBETHAA KAIMYCTA Pa3neenutb Ha coupeTus, 06aaThb KUNSTKOM xeerkas

KAPTOO®EIb Mope3satb kycoukamu. Kunatutb 8-10 MUHYT Xpycraas 8-30

NnyK Hapesartb konbLamm (TONLWKUHON 3 MM). Xpycraias 8-14

MOPKOBb Hapesartb konbLamm (TonwmHomn 3 - 5 mm), 06aatb XpyCTAIAS 8-14

KNNSTKOM

OrYPEL] Ll;t;mcmrb 1 mopesatb Ha KyCOuKM (TOMLMHOM 12 KECTKAS 6-18

MEPEL| CIIATKIA lMopesaTb Ha NOMNOCKM MMM KPYXKM (TOMLLMHONA 6 MM), XpyCTAIAS 414
BbIpe3aTb CEepALIEBUHY

METPYLIKA MOMEeCTUTb IUCTbSA B CEKLIMM Xpycraias 2-10

noMmaor [MounCTUTB, NOpe3saTh Ha KYCOUKM 1IN KPYXKKN XecTkas 8-24

PEBEHb MMoYMCTUTB M NOpe3aTh Ha KyCOYKY (TOMLMHON 3 MM) noTeps Bnaru 8-38

HPOKVII'IFITMTb, OCTYyaNTb, OTPe3aTb KOPELLOK K

CBEKTIA BEPXYLLKY, NOPe3aTh Ha KyCOUKM XpyerLian 8-26
CENbIEPEWN Mope3aTb Ha KyCOYKM (TOMLLMHON 6 MM) XpycTawas 6-14
3ENEHBIN YK HalunHkoBaTh Xpycrawas 6-10
CMNAPXA Mope3aTb Ha KyCOYKM (TOMLLMHON 2,5 MM) XpycTawas 6-14
YECHOK MMouYnCTUTL M NOpe3aTh Ha KPYrIble KYCOYKH Xpycrawas 6-16

lMpuMeyaHne: ykasaHHOE BpeMsl CYLUKW SIBNSeTCS NpubnuauTensHbIM W MOXET BapbMpoBaThbCs. JIMuHble NpeanoyTeHns noTpebutener B roToBke MPOAYKTOB MOYT OTNMYATLCS OT OMUCAHHBIX B
LaHHoW Tabnuue.

MOArOTOBKA MACA, PhIBEbI, MTULIbI K CYLLKE

MpeaBapuTenbHas NOAroToBKa Msica, NTULbI, pbibbl HeoBxoaUma ans 3a0poBbs. [nst CyLIKW UCMONb3yiTe HEXMUPHOE MSCO, NTULY, pbiby. PexomeHayeTcs nepeq CyLIKOiA 3amMapuHOBaThb MSICO, NTULLY,
pbiBy. ITO COXpaHWT BKyC, yObeT Gone3HeTBOPHbIE BakTepumn 1 caenaeT NPoayKTbl MArkUMK. YToObI BbITAHYTH M3 Msica, NTULbI, PbIObl M3NULIHIOK BRary 1 4OMblUe COXPaHUTb MPOAYKT, B MapuHag
Heobxoammo 00aBUTb COMb.

PELIENTDI

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

Cneuym

MopsLoK NPUrOTOBNEHMS

Msico NpOMBbITb, 3a4MCTUTb OT XWpa, NAEHOK W XM, Hape3aTb NONepeK BOJIOKOH, NnacTuHamu, TonwmHoi 0.5 cm. MNogroToneHHoe MSCO 3aMapyHOBATb B CMECU COEBOTO COYCa, adKUKW, CrIeLmi 1
ybpaTb B XONOAMNBHUK Ha 6 — 8 YacoB. 3aTem CNnTb NULLHMIA MapuHag. Ha 6a3y CyLInMnKM yCTaHOBUTb CEKLWM, Ha HUX PABHOMEPHO Pa3noXuTb 3aMapUHOBAHHOE MSCO, HaKPbITb OCHOBHOM KPbILLKOW.
YcTaHoBUTL TeMnepaTypHbIn pexium Ha 70°C v BKMIOYUTL CyLUnKy Ha 6 — 10 yacos, B 3aBUCUMOCTM OT XENaeMoi KOHCUCTEHLMN.

KonuuecTtBo ycTaHaBnMBaeMbIX CEKLMI 3aBUCUT OT KONMYECTBA MPOAYKTOB.




BANEHASA PbIBA
WHrpeameHTb!:

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

MepeL YepHbIA MOMOTbIA

MopsLoK NPUrOTOBNEHMS

Pbi6y npombITh 1 06CYLWMTL, Hape3aTb Nonepek BOMOKoH, Bpyckamu, TonwuHoi 0.5 cM. MoaroToBneHHyto pbiby 3amMapuHOBaTh B CMECH COMK nepLia, IMMOHHOTO COKa U ybpaTh B XONOAMIBHUK Ha 4 —
6 yacos. 3aTem CNTb NULWIHWIA MapuHag. Ha 6a3y CyLINMKN YCTAHOBUTL CEKLWM, HA HUX PAaBHOMEPHO PasfoXuUTb NOLTOTOBNEHHYIO PbiOY, HAaKPbITh OCHOBHOW KPbILLKOW. YCTaHOBWTb TEMNEPaTypHbIN
pexum Ha 70°C 1 BKNIOUMTb CyLIUnKy Ha 6 — 10 YacoB, B 3aBUCMMOCTM OT XenaeMol KOHCUCTEHLMY.

KonnuecTBo ycTaHaBNMBaEMbIX CEKLMIA 3aBUCUT OT KOIMYECTBA NPOLYKTOB.

BANEHAA NTULA
WHrpeameHTb!:

WHpenka (dune) — 500 r
YecHok - 30T

KoHbsik — 50 mMn

Conb-30Tr

Caxap-20r

Manpwka, cyleHas, monoTas

[Mopsgok NpUroToBNEHs

WHaeiky NpoMbITh M 06CYLWINTL, Hape3aTb NONepek BOMOKOH, NOMTHUKamu, TonwwmuHoi 0.5 cm. YecHok HaTepeTb Ha MENKOW Tepke. [oAroTOBNEHHYK MHAENKY 3aMapUHOBAaTb B CMECH KOHbSIKA, YECHOKA,
conu, caxapa, crnewuii u ybpaTb B XONoAWUNbHUK Ha 4 — 6 4acoB. 3aTeM CruTb NULLHWIA MapuHagd. Ha 6asy cyLuunkv ycTaHoBUTb CEKLMM, HA HUX PABHOMEPHO PasnoXuTb NOLATOTOBNEHHYH MHOENKY,
HaKpbITb OCHOBHO KPBILLKOW. YCTaHOBUTb TeMnepaTypHbIi pexim Ha 70°C 1 BKMOYUTb CYLLIMAKY Ha 6 — 10 yacos, B 3aBUCUMOCTU OT XeNaemoi KOHCUCTEHLUN.

KonnuecTtBo ycTaHaBNMBaEMbIX CEKLMA 3aBUCUT OT KOTMYECTBA NPOLAYKTOB.

KUCIIOMONOYHBIE NPOAYKThI (AOTYPT, CMETAHA, PAXXEHKA)
WHrpeameHTb:

OcHoBHo NpoayKT (MOMOKO, CIIMBKM, TOMMEHOE MOMOKO) — 1 1
3aksacka ans Morypta, CMeTaHbl uni PsxeHkn — 1 nakeTvk

Mopsiok NpUroTOBNEHMS

B uncToi eMKoCTW cMeLlaTh OCHOBHOM NPOAYKT C 3aKBACKOW B COOTHOLLIEHWM YKa3aHHOM Ha yMaKoBKe C 3aKkBackoil. [0TOBY CMeCh pa3nuTh No cTakaHumkam. Ha 6a3y CyLumnku ycTaHoBMTb 1 Cekuuio,
Ha Heil paBHOMEPHO paccTaBnTb CTakaHYWKM C NPOLYKTOM, HAKPbITh OCHOBHOM KPBILLKOW. YCTaHOBUTb TeMnepaTypHbIi pexum Ha 40°C 1 BKMOYUTL CYLLMAKY Ha 6 — 12 yacos, B 3aBUCUMOCTH OT
peKoMeHaaLMit NPON3BOAUTENS 3aKBACKM. [OTOBbLIN NPOAYKT NOCTABUTL B XONOAMMBHUK Ha 3 yaca.

PACCTOWKA TECTA

3amecuTb TECTO, COrMACHO BbIBPaHHOMY peLenTy, NEPenoXuTb B NOAXOAALLYIO MO AuameTpy cywinnku nocygy. Obbem nocyabl JomkeH 6biTb BoIGpaH € y4eToM nogbema Tecta. PekomeHayetcs
MCMOMb30BaTh 3ManNMPOBaHHbIE UMW CTaNbHbIE EMKOCTW 4N15 paccTonki. Ha 6asy cylumnky yCTaHoBUTb 1 CEKLMIO, Ha HEro YCTaHOBUTb EMKOCTb C TECTOM, HaKpPbITb OCHOBHOM KPbILLKOW. YCTaHOBMTL
TemnepatypHblit pexum Ha 40°C v BKNoUMTb CyLumnky. OpreHTMPOBOYHOE BPEMS PACcCTONKM, COCTABNSET 1 yac, NOTOM TeCTO 0OMMHAETCS 1 NPOLLECC NOBTOPSETCS.

9HEPTETUYECKUN BATOHUMK U3 CYXOPPYKTOB C OPEXAMU
WHrpeamneHTb:
Kypara - 150 r



YepHocnna — 150 r
Kenposbiit opex — 50 1
Ipeukuin opex — 50 1

MopsLoK NPUrOTOBNEHMS

CyxochpyKTbl NPOMbITh, MENKO Hape3aTb 1 U3MeNbYMTbL Npu noMoLy BreHaepa. Opexu pacTonoyb B CTYMKE M CMeLLaTh ¢ PPYKTOBOI Maccoi. 3 nonyunBLLeiics Macchl chopmMmpoBaTh BaTOHUMKN
npom3BonbHOM hopMbl. Ha 6a3y Cylummku yCTaHOBUTL CEKLIMIO, HA HEM PABHOMEPHO Pa3noXuUTb NOMyYMBLUMECH HATOHUMKM, HAKPBITH OCHOBHOM KPbILLKOW. YCTaHOBUTb TEMNEpaTypHbIi pexum Ha 50 -
70°C 1 BKNIOUMTb CyLIMNKY Ha 6 — 10 4acoB, B 3aBMCMMOCTM OT XKeSTaeMON KOHCUCTEHLMM.

KonuyecTtBo ycTaHaBnMBaeMbIX CEKLMI 3aBUCUT OT KONMYECTBA NPOAYKTOB.

MAPMENAJL U3 ABPUKOCA
WHrpeaneHTbI:

Abpukoc — 600 r
Caxap-100r

Bopa - 100 mn

BaHunbHbIi caxap— 11
CaxapHas nyapa

MopsifoK NPUroTOBNEHMS

ABpUKOChI MOMBITb, YAANUTL KOCTOUKM 1 Hape3aTb Menkum Kybukom. MogrotoBneHHble abpukochl CMeLLaTh C CaxapoM 1 NepenoXuUTb B KAaCTPIONIO, 3anUTb BOAOM, BAPUTL HA MEANEHHOM OrHE Npu
MOCTOSIHHOM NOMELUMBAHWUMW B TeYeHWe 1 yaca, 3aTeM U3MenbymuTb Npu nomoLLy BneHgepa. B rotoByto Maccy 406aBUTL BaHWMbHbINM Caxap 1 yBapuTb Ha MEANEHHOM OrHe, MPW NOCTOSHHOM
MOMELLIMBAHWM [0 COCTOSHUS TYCTOrO Mope. Ha AHO CeKLyn CYLINNKW Bbipe3aThb NOAMNOXKY U3 NepraMeHTa, paBHyo AnameTpy Cekumu. MNoanoXKy cMasaTtb pacTUTeNbHLIM MacrioM U BbINOXUTbL Ha Hee
niope, TonwwHoi 1 — 1.5 cM. Ha 6asy cywmnku yCTaHOBUTb 3aNONHEHHbIE CEKLMI0, HAKPbITb OCHOBHOM KPbILLKOW. YCTAHOBMTL TeMNepaTypHbIn pexim Ha 50°C v BKNIUMTL Cynnky Ha 4 — 6 yacos, B
3aBUCHUMOCTY OT XXenaemom KoHcuCTeHLmK. Cekuuio BMeCTe ¢ Mapmenagom yopath B XonoaunbHUK Ha 3 — 4 yaca, 3aTeM HapesaTb MapMenag 1 nockinatb €ro caxapHom nyapoi.

KonuuyecTtBo ycTaHaBnmBaembIX CEKLWIA 3aBUCUT OT KONMYECTBA NPOAYKTOB.

CIIMBOBAA NMACTUNA
WHrpeameHTbl:
Cnmea-500Tr

Mepn - 100

[MopsiaoK NPUroToBEHMS

CnvBy NOMBITb, YAANUTL KOCTOYKM, 40BaBUTL Med W N3MenbYnTb Npy noMoLLy BreHaepa A0 OGHOPOAHOM Macehl. Ha AHO CeKLM CyLUNAKK BbIpe3aThb MOANOXKKY U3 NepramMeHTa, paBHyIo AuameTpy
cekumu. Moanoxky cMasaTb pacTUTENbHBIM MacrioM W BbIfIOXMTb Ha Hee CIIMBOBOE Miope, TONLWMHON 3 — 5 MM. Ha 6a3y CyLummnku ycTaHOBUTb 3aMOMHEHHY0 CEKLWI0, HAaKPbITb OCHOBHOMN KPbILLKOW.
YCTaHoBUTL TeMnepaTypHbIn pexium Ha 50°C v BkoYUTL Cylumunky Ha 10 - 12 yacos. FOTOBYIO NACTUNY akKypaTHO CHATL C NepramMeHTa 1 3aBepHyTb B TPYBOUKM.

KonuyecTBo yCTaHaBNMBaEMbIX CEKLWMI 3aBUCUT OT KONMYECTBA NPOAYKTOB.

YACTKA N 'YXO[

o Bcerpa Boikntovarite npubop nepes YMCTKOM.
e  Hukorza He norpyxaiTe kopnyc ¢ MOTOPHbIM BIOKOM, SNEKTPOLLHYP W BUIKY B BOAY UMK APYryo XuakocTb. [poTupaiite kopnyc BNaXHON TPAMOYKON.
e He ncnonb3yiTte ans ynctkm npubopa abpasvBHble MOKLME CpeacTea.

XPAHEHWE W TPAHCMNOPTVPOBKA
e  YbeauTechb B TOM, YTO MpUBOP OTKIMKOYEH OT CETU M NOMHOCTLIO OCTbiN. Mepes TeMm, kak ydpaTtb npubop BeinonHuTe Bee TpebosaHus pasgena YMCTKA n YXOL.
o  [Ins 3awuTbl paboyeit NOBEPXHOCTM OT NOBPEXAEHUIA XpaHUTE NpUOOP B BEPTUKANbHOM NOMOXEHNM, YCTAaHOBMB Ha OCHOBaHME.
e YCrnoBus XpaHeHUst: XpaHUTb NpK MIOCOBOM TEMMepaType 1 BNaxHoCTH Bo3ayxa He 6onee 80%. Cpok XpaHeHWs — He orpaHnyeH.
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L] I'IpM TpaHCMNopTUPOBKE obecneuntb COXPaHHOCTb YNaKOBKW.

PEAJIM3ALINA

OcyLuecTBnsieTcs cornacHo o6LLMM npaBuiaM peanusamm ToBapoB W okasaHus yenyr u 3akoHoMm «O 3awmte npas noTpebuteneny.
NPABUNA W YCNIOBWA YTUINIALIMK

TEXHWYECKWUE XAPAKTEPUCTUKW

AnekTponuTaHue MowHocTb

230V~ 50 Hz 250 Batt
FAPAHTUA HE PACMPOCTPAHAETCA HA PACXOOHbIE MATEPWAIbI (PUNbTPbI, KEPAMWYECKWUE U AHTUNPUTAPHBIE NOKPbITUA, PE3UHOBBIE YNNOTHUTENW, 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 U3 13 3HaKoB, 4-i1 1 5-11 3HaKk1 0603HaYaloT MecsLl, 6-1 1 7-11 0603HaYaloT rof M3roToBNEHUS npubopa.
lpou3BoaUTEnb Ha CBOE YCMOTPeHWe 1 6e3 JOMOMHUTENbHbIX YBEAOMITEHWA MOXKET MEHSTb KOMMIEKTALMIO, BHELHWA BUL, CTPaHy MPOM3BOACTBA, CPOK rapaHTM 1 TEXHNYECKNE XapaKTEpPUCTUKK
mogenu. lpoBepsiiiTe B MOMEHT MONYyYeHUs ToBapa.
Cpok cryBbl M3genus, npu aKCnyaTauun NpoayKLMM B pamkax ObITOBbIX HyXz 1 COOMioaeHnn npaBui NoMnb30BaHWs, NPUBEAEHHbIX B PyKOBOACTBE MO SKCMyaTaLun, CocTaBnseT 2 (aga) roga co AHs
nepegaun usgenus notpebutenio. Cpok cnyxbbl YCTAHOBNEH B COOTBETCTBAM C [ENCTBYIOLMM 3aKOHOZATENbLCTBOM O 3awuTe npas notpebutenen. MsrotoButenb obpaliaeT BHUMaHue
notpebutenei, YTo Npu cOGNIOAEHNN AAHHbIX YCIOBUIA, CPOK CRYXObl U3AENMS MOXKET 3HAUUTENBHO NPEBLICUTL YKA3aHHbIM U3rOTOBUTENEM CPOK.
AxTyanbHas nHcgopmMaLmsa 0 CepBUCHbIX LeHTpax pa3MelleHa Ha cauTe http://multimarta.com/
CaenaHo B Kutae
UsrotoButens:
«MARTA EUROPE B.V.» Fultonstraat 2 A, Flex Property, 2691HA 's-Gravenzande, The Netherlands

«MAPTA EBPONMA B.B.» ®yntoHcTpaat 2A, ®nekc nponepth, 2691HA, ‘c-I'paBeH3anae, HugepnaHap
Mpou3BoacTBEHHbIN hunuan:

Cosmos Far View International Limited

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

Kocmoc ®ap Bbto NHTepHelwHn Jiumuteq

Od. 701, 16 anapt., neitH 165, Paitnboy Hopc Ctput, HuH60, Kutain

WmnopTtep/Opranu3aums, ynonHOMoYeHHas NPUHUMATb NPETEeH3UK Ha TeppuTopun P®/ YnonHomMo4YeHHOe U3roTOBUTENEM NNLIO:

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

000 «Banepus», P®, 188670, NeHnHrpapckas obnacts, BceBonoxckuii paiioH, Tepputopust NP CnyTHuk, ynuua LieHTpanbHas, cTpoexve 58A, nomewenue 419A, en/daxkc 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.
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http://multimarta.com/

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

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

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

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

This appliance is not intended for use by persons (including children) with reduced physical, sensory or mental capabilities, or lack of experience and knowledge, unless they have been given

supervision or instruction concerning use of the appliance by a person responsible for their safety.

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

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

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

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

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

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

BEFORE FIRST USE

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

Dry all parts thoroughly after cleaning.

USING THE APPLIANCE

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

2. Put the sections on to a power base.

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

4. Insert the plug of the power cord and press the power button, then the product start to work, the default work time is 8 hours, default temperature is 35°C,
4. You can dry the food according to your taste and requirements. If you need to adjust the time, please press the Time button, and then press the + or — button.
5. If you need to adjust the temperature, please press the Temp button, and then press the + or — button.

Temperature mode advices:

- Herbs 35°

- Yoghurt/Proving 40°

- Mashrooms 50-55°

- Vegetables 50-55°

- Fruit 55-60°

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

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

DRYING VEGETABLES

Wash the vegetables.

Take out the pit and cut off the spoiled parts.

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

STORAGE OF DRYED FRUIT

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

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

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

TABLE OF PREPARING THE FRUITS FOR DRYING

Name Preparing Condition after drying | Duration of drying
Apricot Slice it and take out the pit Soft 13-28
Orange peel Cut it to long stripes Fragile 8-16
Pine apple (fresh) Peel it and slice into pieces or square parts Hard 6-36
Pine apple (tinned) Pour out the juice and dry it Soft 6-36
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
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Peach Cut into 2pieces and take out the pit when the Soft 10-34
fruit is half-dried

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

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

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

TABLE OF PREPARING VEGETABLES FOR DRYING

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

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

heart
Piquant pepper | No need to cut it Hard 8-14
Parsley Put the leafs into sections Crispy 2-10
Tomato Peel it. Cut it into pieces or into round pieces. Hard 8-24
Rhubarb Peel it and slice it into pieces(3mm thickness) Loss of humidity in a 8-38
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.
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MEAT, FISH, POULTRY AND GAME ANIMALS.
Preliminary preparing of the meat is indispensable and necessary for saving health of customer. Use meat for effective drying. It is recommended to pickle the meat before drying for saving its natural
taste and to make the meat softer. It is necessary to add salt to a pickle, it helps to remove the water out of the meat and save it better.

RECIPES

BEEF JERKY
Ingredients:

Beef — 500g.

Soy sauce — 100ml.

Spicy tomato sauce - 20g.
Seasonings

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

FISH JERKY
Ingredients:

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

Ground black pepper

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

TURKEY JERKY
Ingredients:

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

Sugar - 20g.
Paprika powder

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

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

Use as many food trays as necessary.
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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 on the base of the dehydrator and place
cups inside. Cover with lid and set temperature to 40°C. Turn on the dehydrator for 6 — 12 hours depending on the yoghurt culture manufacturer’s directions. Refrigerate for 3 hours.

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

DRIED FRUIT AND SHELLED WALNUTS SNAK
Ingredients:

Dried apricots — 150g.

Dried prune — 150g.

Pignolia nuts — 50g.

Shelled walnuts — 50g.

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

APRICOT JELLY
Ingredients:
Apricots — 600g.
Sugar - 100g.
Water — 100ml.
Vanilla sugar - 1g.
Sugar powder

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

Use as many food trays as necessary.

FRUIT LEATHER
Ingredients:
Prunes - 500g.
Honey - 100g.

Cut stoned prunes into halves. Combine halved prunes with honey in a pot and mix with blender until smooth. Use dehydrator tray with greased parchment paper on the bottom. Pour 3 — 5mm thick

layer of fruit puree on paper and cover with lid. Set temperature to 50 °C and turn on the dehydrator for 10 — 12 hours. Carefully peel the leather from the parchment paper, cut and shape into rolls.
Use as many food trays as necessary.
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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 Power

230V ~50Hz 250 W

WARRANTY DOES NOT APPLY TO CONSUMABLES (FILTERS, CERAMIC AND NON-STICK COATING, RUBBER SEALS, ETC.)

Production date is available in the serial number located on the identification sticker on the gift box and/or on sticker on the device. The serial number consists of 13 characters, the 4th and 5th
characters indicate the month, the 6th and 7th indicate the year of device production.

Producer may change the complete set, appearance, country of manufacture, warranty and technical characteristics of the model without notice. Please check when purchasing device.
Production branch:

Cosmos Far View International Limited

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

Made in China

UKR NOCIBHUK 3 EKCNNYATAL|I

3AXOOU BE3MNEKH

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

lMepen nepLUMM BKIIOYEHHSM NEpeBIpTe, UM BiANOBIAAIOTb TEXHIYHI XapaKTepuUCTUKM BUpODY, 3a3HayeHi B MapkoBaHHi, eNneKTpOXUBREHHI0 y Balwiit nokanbHin Mepexi.

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

He BMKOpUCTOBYITE NO3a MPUMILLEHHAMM.

He 3anuwaiite npautotounin npunag, 6e3 gornsgy.

He BMKOpMCTOBYWTE NpUMaz 3 NOLKOMKEHUM MEPEXHUM LIHYPOM abo iHLWIMMM NOWKOMKEHHSMM.

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

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

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

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

BukopucTaHHs He pekOMeHO0BaHUX OAATKOBUX NPUHANEXHOCTeN Moxe ByTh HebeaneyHnM abo Npu3BECTM [0 NOLIKOAXEHHS npunagy.

3aBxaw BigKNKYaTe Npunag Bif enekTpoMepexi nepes YMLLEHHAM i SKLO Bu HUM He KopucTyeTecs.

YBAT'A: He BukopUCTOBYIATE Npunag nobnm3y BaHH, PakoBWH ab0 iHWMX EMKOCTEH, 3aNOBHEHUX BOAOH.

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

o [lpunag He NpWU3HaYEHNIA 4N1S BUKOPUCTAHHS NIOgbMU 3 PI3UYHUMM | NTCUXIYHUMU OBMEXEHHSMM (Y TOMY YMCTTi AITbMM), L0 HE MaKTb JOCBIAY MOBOMKEHHS 3 AaHUM NPWUAagoM. Y Takux BunagKax
KopuCTyBauy NOBMHEH ByTH nonepeaHbO NPOIHCTPYKTOBaHWIA MIOAMHOK, WO BiANOBigae 3a 1oro 6eanexy.
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He 3anuwaiite BknioveHuin npunag 6e3 Harnagy.

BcTaHosrioiTe npunag Ha piBHY, CTilKy | TEPMOCTIKY NOBEPXHIO.

3abopoHseTbes po3bupaty, 3MiHIOBaTH abo HaMaraTucs peMOHTYBaTU Npunag CamoCTilHO.

3ab0poHAETECA HaKpUBaTH Npunag abo YumMoch 6roKyBaT BEHTUIALINHI OTBOPW Npunagy Mig Yac noro poboTu.

3abesneuyiTe BinbHWUIA NPOCTIP HABKONO CyLIapKM nig vac ii poboTu He MeHLwe 5 cm 3 ycix GokiB, o6 3a6e3neunTh 4OCTATHIO BEHTUNSALH.

BcraHoBnioiTe i 36epiraitTe cylapky i if feTani ganeko Big mxepen Tenna (Hanpuknag, KyxoHHoi nnuTu). 3abopoHseTbes nigaasatk cywapky abo ii getani snnusy Temnepatypu noHag 90°C.
MMepen TMM, SIK BIAKMHOYMTY CyLUAPKY Bif €NeKTPOMEPEXi, BUKMHOYITD ii KHOMKOK BKITHOYEHHS/BUKITHOYEHHS.

He TopkanTech rapsumx NnoBepXoHb Npunagy, Wob YHUKHYTM ONiKiB, @ TaKoX CTEXTe, W00 NpaLoynil Npunag He CTUKABCS 3 3aiMUCTUMKM MaTepianamu.

3abopoHseTbes beanepepsHO BUKOPUCTOBYBATH CyLuapky binbLue 72 roguH (35-45°C). [lath it 0OXONOHYTM NPOTAroM, Ik MiHIMyM, 2 FO4WH Nepes TUM, SiK 3HOBY BUKOPUCTOBYBATU.
3abopoHseTbes 6e3nepepBHO BUKOPUCTOBYBATH Cylwiapky Ginblue 48 rogut (45-55°C). [atvt i1 0XONOHYTU NPOTArOM, SIK MiHIMyM, 2 roauH Nepeq TUM, SIK 3HOBY BUKOPUCTOBYBATH.
3abopoHseTbes 6e3nepepBHO BUKOPUCTOBYBATH Cywwapky Ginblue 24 rogut (55-70°C). [JaTvt i1 0XONOHYTU NPOTArOM, SIK MiHIMyM, 2 rOgWH Nepes TUM, SIK 3HOBY BUKOPUCTOBYBATH.
He nepeBuLLyiTe Yac poboTu, BkasaHuii B LIbOMY KEPIBHULITBI.

Cywapka Ta ii geTani He Npu3HayeHi Ansg MUTTS B NOCYAOMUMHINA MaLLMHI.

BukopucTtaHHs geTanen, WO He PEKOMEHT0BaHI BUPOOHMKOM, MOXE NPU3BECTH [0 HELACHOr0 BUNaAKY.

He ponyckaiite, o6 LUHYpP XWBMEHHS 3BUCAB 3 kpato cTona abo CTUKABCS 3 rapsiyumMit NOBEPXHSMM.

3abopoHAETLCA 30aBNIOBATY LUHYP KUBMEHHS ab0 CTaBWUTU Ha HbOTO BaXKi NpeaMeTy.

YBAT'A: Cyluapky crifi BAKOPUCTOBYBATY TiMbki HA TEPMOCTIVKVX NOBEPXHSX, PO3Mip NOBEPXHi MOBMHEH OYTW HEe MeHLLE NMOLLj OCHOBM CyLLAPKM.

NEPEQ NEPLUAM BUKOPUCTAHHAM

lepen nepLUM BUKOPUCTAHHSIM PETENBHO BAMMIATE KPULLIKY | 3MiHHI CEKLii npunady ¢ JofaBaHHAM MUIOHOTO 3acoby.
basy XvBneHHs NpOTPITb BOMOrOK TKAHWHOK i Hi B IKOMY pasi He 3aHyproiTe i He 06nMBaiiTe BOAOH.

OYMLLEHHA | Aornan

Y nepiog excnnyartawii perynspHo ouuLlainTe NoBepxHi WaLlnuiHuLi Big xupy i 6pyay. [ns yniieHHs geTanei He crig 3acTOCOBYBATU HaxAa4HWIA nanip, kpenay, nicok Ta iHwi abpa3sveHi MaTepian,
LLIO MOXYTb 3iNcCyBaTK NOBEPXHI Npunagy.

Mepeq umiLeHHsIM 0DOB'SI3KOBO BiAKIIOUiTL NPUNag Bif enekTpomepexi. [laiTe npunaaosi LiKOM OXONOHYTK.

MpOTpITb 30BHILLHI NOBEPXHI MPKUIALY BOMIOTOK0 raHYIPOYKOK0 3 MUKYMM 3ac000oM.

[L|o6 YHUKHYTW BpaXkeHHs1 ENEKTPUYHMM CTPYMOM i 3arOpsiHHS, HE 3aHyptonTe 6aly npunagy i HarpianbHi eneMeHT y Bogy abo iHLi pignHu.

TEXHIYHI XAPAKTEPUCTUKU

EnekTpoxuBneHHs MoTyxHicTb

230V ~50 Hz 250 Batt
FAPAHTIA HE NOWWPIOETLCA HA BUOATKOBI MATEPIANU (®INbTPU, KEPAMIYHI TA AHTUMPUTAPHI MOKPUTTA, F'YMOBI YLLINIbHIOBAYI TA [HLLI)
[laTy BWrOTOBMEHHS Mpunagy MOXHa 3HAWTW Ha CepitHoMy HOMepi, PO3TalIOBaHOMY Ha igeHTMdikaLiiHoMy CTikepi Ha kopobui Bupoby i/abo Ha cTikepi Ha camomy Bupobi. CepiliHuiA 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 [oaaTKoBMX 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
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KAZ NANWOANAHY EOUbIHLIA H¥CKAYJbIK

KAYINCI3OIK LWAPAJIAPBI

AcnanTbl naﬁp,anaHap angblHAa OCbl HYCKaYIbIKTbl MYKUAT OKbIHbI3 XoHe KewiH aHblKkTama any VLLIiH cakTan KOMbIHbI3.

Anfalukpl Kocy angpiHaa 6ynMbIMHbIH TaHbanaybliHAa KOpCeTIiNreH TEXHUKarbIK cuaTTamarnapbl XXeprinikTi XXeniHi3geri 9NneKTp KOPEKTeHyre carkec KeneTiHiH
TEKCEPIH|i3.

Tek TYpMbICTbIK MakcaTTa NanaanaHbiHbli3. Acnan eHepkacianTe KonjaHyra apHanMaraH.

>Keninik 6aybl 3aKkbiMaaHFaH Hemece 6acka 3akeiMaapbl 6ap acnanTtbl nanganaHbaHbIs.

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

YKeninik 6ayabl acnan KOpnycbiHbIH anHanacbiHa opaMaHbl3, bypamaHpl3 XeHe TapTnaHbI3.

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

AcnanTbl 63 6eTiMeH xxeHaeyre ThipblcnaHpbl3. Akay TyblHAaFaH Xafganaa KakblH opHanackaH CepBUCTIK OpTarnblKKa >XOMbIFbIHbI3.

KeHec BepinmereH KocbIMLLA KepeKk-KapakTbl NanganaHcaHbl3, kayin ToHyi Hemece acnan 3akbiMaaHybl MYMKiH.

AcnanTbl Tazanay aniblHAa XaHe OHbl NanganaHbacaHpbI3 bIfFu SNEKTP XKeniaeH axblpaTbiHbI3.

HA3AP AYOAPbIHbI3: AcnanTbl cy TonfaH BaHHa, paKkoBUHa HeMece 6acka biabIiCTapAblH KacbiHAa naMganaHb6aHbI3.

OneKTp TOK coknay xeHe TyTaHbay yLUiH acnanTbl CyFa Hemece Gacka cymbiKTbikka 6aTbipMaHbI3. Erep Byn 6ona kanca, oHbl BipaeH anekTp XenigaeH axbipaTbin,
TeKcepy YLUiH CEPBUCTIK OpTanbIKKa XOMbIfbIHbI3.
Acnan cduaukanblk XxaHe Ncuxukanblk WwekTeynepi 6ap, ocbl acnanTbl NanganaHy Taxipnbeci »xok agamaapMeH (COoHbIH ilWiHae 6ananapmeH) nanganaHbinyra
apHanmaraH. byn xargarga nanganaHyLwbliHbl OHbIH KayincisgiriHe xxayan 0epeTiH agam angpblH ana ympeTy Kepek.
Kocy acnantbl Kapaycbi3 kanablpMaHbI3.
AcnanTbl Teric, TypaKTbl XXoHE bICTbIKKa Te3iMAi Xepre OpHaTbIHbI3.
AcnanTbl awyfa, e3repTyre Hemece e3firiHeH xxeHaeyre ThipbiCyFa ThiibIM canbiHagbl.
AcnanTbl )abyfa Hemece XXyMbIC Ke3iHe acnanTbIH XenaeTy caHblnaynapbiH GipAeHeMeH Kypcaynayfa ThiibIM carnblHagbl.
KenTipriw anHanacbiHAa OHbIH, XYMbICbl BapbICbIHAA XETKINIKTI XXenaeTyai KaMTamachI3 eTy YLUiIH XaH-XafblHaH keM ereHae 5 cM epkiH KeHICTiKTi kaMTamachI3
€TiHi3.
KenTipriwTi >koHe OHbIH, BernLeKTEPIH XbIy ke34epiHEH ThiC OPHATLIHbI3 XXoHe cakTaHbI3 (Mbicanbl, ac yi nnutacbl). KenTipriwTi »koHe oHbIH 6enwekTepiH 90°C-
[O€EH XofFapbl TeMnepaTypaHblH, 8CepiHe KanablpMaHbI3.
KenTipriwTi anekTp »eniciHeH eLwipep anabiHAa, OHbl Kocy/eLwipy TyMMeLliriMeH eLwipiHia.
Kynin kanmay yLwiH acnanTblH, bICTbIK 6eTTepiHe aHacnaHbl3, COHbIMEH KaTap XyMbIC iCTeN TypFaH acnanTblH TYTaHfbILW MaTepuangapra TUMEreHiH
KagaranaHbi3.
KenTipriwTi y3a4ikcia 72 caratTaH apTblK kongaHyra TbiibiM canbiHagbl (35-45°C). Kaiita kongaHap angbiHaa OHbl KeM gereHae 2 carat 00Mbl CYbITbIHbI3.
KenTipriwTi y3aikci3 48 caraTTaH apTbIK KongaHyra TeiibiM canbiHagbl (45-55°C). KanTa kongaHap angbiHAa OHbl KEM AereHae 2 caFat 60Mbl CybITbIHbIS.
KenTipriwTi y3gikci3 48 caraTTaH apTbIK KongaHyra TeibiM canbiHagbl (55-70°C). Kanta kongaHap angpiHAa oHbl kKeM gereHae 2 cafat 60Mbl CybITbIHbIS.
Ocbl HyCcKaynbIKTa KOPCETINMEH XYMbIC YaKbITbiH aCblpMaHbI3.
KenTipriw neH oHbIH 6enwekTepi blabIC Xyy MOLUMHECIHAE XYyyFa apHanvaraH.
OHaipyLi keHec 6epmereH benwekTepai KONAaHy KasaTanbIM XXaFgavra aKkenyi MyMKiH.
KopekteHaipy 6ayblHbIH yCcTen weTiHeH TyCipMeHi3 Hemece bICTblK 6eTTepre TurisbeHis. KopekteHaipy 6aybiH KbiCyFa Hemece ofaH ayblp 3aTTap KOKfa ThibIM
canbiHagbl.
HA3AP AYOAPbLIHbBI3: KenTipriwTi Tek biCTbIkka TO3iMAI OeTTepae FaHa KonaaHfaH )eH, 6eTTiH MernLwepi KenTiprill Heri3iHiH, aymarbiHaH a3 6onmaybl Tuic.

ANFALLUKbI NAWOANAHY ANObIHOA

Anfaw KonaaHap angblH4a KaknakTbl XaHe acnanTblH anbiHOanbl cekUumsnapbiH Xyy KypasnblH KOca OTbIpbIM, MYKUST XybIHbI3.
KopekTeHaipy HerisiH AbIMKbIN MaTaMeH CYPTiHi3 XoHe eLuKalaH cyFa 6aTbipMaHbli3 XoHe Cy KynMaHbI3.

17




TA3AJIAY XOHE KYTY

Acnantbl Tazanap angblHAa bINFU eLWipin OTbIPbIHbI3.
MoTopnblk 6rorbl 6ap kopnycTbl, anekTp 6ay xaHe alwaHbl CyFa Hemece 6acka CyMbIKTbIKKa eLlkallaH 6aTbipMaHbl3. KopnycTbl AbIMKbIN MaTaMeH CYpPTNEH;3.
AcnanTbl Tazanay YLLiH abpasuBTi Xyy KypanaapblH KongaHbaHpI3.

TEXHUKAJIbIK CUTATTAMAIJIAPDI

AneKkTp KOpeKTeHy KyaTbl
230V ~50 Hz 250 Batr

KENINAQIK WbiFbIH MATEPUANOAPBIHA (CY3IJIEP, KEPAMUKAIBIK XXOHE KYIOIE KAPCbIl XXABbIHOBINTAP, PESUHA HbIFbISOAYbIWLUTAP MEH
BACKAJIAP) TAPANIMANIbI.

Acnan xacany KyHiH 6y/biM KopabblHAarFbl COMKECTEHAIPY CTUKEpPiHAE XoHe/HeMece OyMbIMHbIH 83iHaeri cTukepae Tabyra 6onaabl. Cepusinbik Hemip 13 6enrigeH
Typagbl, 4-wi xeHe 5-wi 6enri acnanTblH Kacany avbiH, 6-1bl XeHe 7-wi 6enri XbinbiH 6ingipeai.

OHaipywi acnanTbiH, U3alriHbl MEH TEXHMKambIK cunaTTamanapbiH angblH ana eckeTrnen 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 Aafi3eHyI0 HCTPYKLLIK Nepaj; akcnnyaTalbiai npbibopa i 3axaBaeLe se Ans iHpapmaLbli § AaneiLubI.

Mepag nepLuanavaTkoBbIM YKIOUYSHHEM NpaBepLe, Ui aanaBsaaLb TOXHIYHbIA XapakTapbiCTbiki Bbipaba, NasHavaHbls Ha MapKipoyLbl, aneKkTpacinkaBaHHIo y Bawail nakanbHaii ceTupl.

BbikapbicToyBaiiLe Tonbki y nobbiTaBbix MaTax. Mpbl6Op He Npbi3HaYaHbl 415 NPaMbICAOBara YXKbIBaHHS.

He BbIkapbICTOYBalLE Na-3a NamsLKaHHSMI.

He nakigaiue npauytoubl npeibop 6es 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 HaMOTBaiALe CETKaBbI LUHYP BaKon Kopryca npbibopa.

Magyac agknoyaHHs Npbibopa af ceTki CinkaBaHHs He LArHiLe 3a ceTkaBbl LUHYP, BpbiLecs ToMbki 3a Biganew.

He cnpabyiiue camacToitHa pamaHTaBaLb npbl6op. Mpbl Y3HIKHEHHI Henanagak 3BapTanLecs § HanbnxalLLbl CIPBICHBI LIBHTP.

BbikapbiCTaHHe He pakameHZaBaHbIX AafaTkoBbIX Npbinafay Moxa Obilb HebsCNeYHbIM Li NPbIBECL fa NallKkomkaHHs npeibopa.

3aycénbl agkntovaniLe npelbop af anekTpaceTki nepas YbICTKal, a Takcama kani Bel iM He kapbicTaeLecs.

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

o [13ens nasbsraHHs napasbl AEKTPbIYHLIM TOKaM i 3rapaHHsi, He anyckaile npblbop y Baay L iHwWbIs Bagkacyi. Kani rata agbbinocs, HeagknagHa agkntovbiLe Sro af dnekTpaceTki | 3sepHeLecs Y
CAPBICHbI LI3HTP 4715 NpaBepki.

o [Ipbibop He npbi3HaYaHbl 4115 BbIKAPbICTAHHS NIOA3bMI 3 (i3iHbIMI | NCiXiYHbIMI abMexaBaHHAMI (y TbiM NiKy A3€LbMi), SKiS He MatoLb 40CBEY KapbICTaHHS Jaf3eHbIM npbibopam. Y Takix
BbINagkax kapbICTanbHik nasiHHbI ObiLb NansapagHe NpaiHCTpyKTaBaHbl YanaBekam, sikis aakasBaroLb 3a Aro bscneky.

e He nakigaiiue yknoyaHsl npbibop 6e3 Harnsay.
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YcraHaynisaiiue npbi6op Ha poyHyIo, YCTOMNIBYHO | TOPMAYCTOMNIBYIO NABEPXHIO.

3abapaHselua pasbipalp, 3MsHALb abo cnpabaBaLyb YblHiLb NPLIOOP camacToiHa.

3abapaHsieLiLia HakpbIBaLb NpbIBOP i YbiM-HeBYA3b BnakaBallb BEHTbINALBIAHLISA aaTyNiHbI Npbibopa nagyac Aro npawp!.

3absicneyBaiiLe BOMbHYH MPACTOPY BakoM CyLUbIKI Nagyac e npawbl He MeHL 3a 5 cM 3 ycix bakoy, kab 3abscneyblLb AaCTaTKOBYHO BEHTHINALBI.

YcraHaynisaiiLie i 3axoyBaeLie CyLIbINIKY | fie A3Tani Aanéka a KpbIHiL Lisnna (HanpbIknag, KyxoHHait nniThl). 3abapaHseLua naaBspraLb CyWbIAKY Li ie A3Tani Y3a3esHHI0 TaMnepaTyp 3BbilL
90°C.

Mepap ThIM K aZKM0YbILbL CYLUBINKY af 3neKTpaceTKi, BbIKMIOUbILE € KHOMKAM YKIOUIHHS/BbIKITIOUSHHS.

He makpaHaiuecs fa rapayblx naBepxHsy npbibopa, kab nasberHyLb anékay, a Takcama cavbile, kab npavytoybl npeibop He AaTbikaycs 3 CamasanarnbBaloybIMi MaTapblsnami.
3abapaHselila 6ecnepanbiHHa BbIKapbICTOYBaLb CYLIbINKY Gonbll 3a 72 raasiHel (35-45°C). [aub éi acTbilb Ha npauary sk MiHiMyMm 2 raasiH nepag TbiM, SIK 3HOY BbIKapbICTOYBaLlb.
3abapaHselila 6ecnepanbiHHa BbIKapbICTOYBaLb CYLUbINKY Gonbll 3a 48 raasiHel (45-55°C). [aub éi acTbilb Ha npauary sk MiHiMyMm 2 raasiH nepag TbiM, SIK 3HOY BbIKapbICTOYBaLlb.
3abapaHseLua becnepanbiHHa BbIKAPbICTOYBALb CYLIbINKY 6onblu 3a 24 ragsiHbl (55-70°C). [aup i acTbiub Ha Npauary sk MiHiMym 2 raasii nepag TbiM, SIK 3HOY BbIKapbICTOYBaLlb.
He nepasbiLLanLe Yac npaLlbl, Ha3BaHb! Y raTbiM KipayHiLTBE.

Cywbinka i e gaTani He Npbl3HayaHbl ANs MbILLS Y NOCYAaMbIHAN MaLLbIHE.

BbikapbiCTaHHe faTansy, He pakamMeHAaBaHbIX BbITBOPLAM, MOXa MpbIBECL|i fa HALYacHara Bbinagky.

He panyckaiiLe, kab cinasbl kabenb 3gicay 3 kpato Tony abo gatbikaycs 3 rapadbiMi naBepxHami. 3abapaHsieLila cblickallb cinasbl kabenb abo CTaBiLb Ha Aro Lishkkia npagMeThbl.
YBAI'A: Cy1ubinky BapTa BbIKapbICTOYBALb TOMbKI HA TOPMAYCTONNIBLIX NABEPXHAX, NaMep NaBepxHi naBiHeH OblLb HE MEHLU NAOLUYbI NaACTaBbI CYLUbIIK.

NEPAL NEPLIbIM BbIKAPBICTAHHEM

* [epap nepLUbIM BbIKAPbICTAHHEM CTapaHHa BbIMbIIALE BEYKY i 3[bIMHbISI CEKLbli MpbiOopa 3 AaaaHHEM MbliiHara CpoaKy.
+ baay cinkaBaHHs npauspbILe BiNbroTHaW TKaHiHali i Hi § sikiv pase He anyckanue i He abnisanue Bagom.

UbICTKA | Aornan

+ 3aycéabl BbIKMHOYaliLe NpeIbop nepag YbICTKa.
* Hikoni He anyckaiiLie kopnyc 3 MaTOpHbIM Griokam, aneKkTpaLLHyp i Binky y Bagy i iHWwy Bagkacyp. Mpalipaiile Kopnyc BinbrotHamn aHyyka.
* He BbIkapbICTOYBalLIE ANs YblCTK NpbI6opa abpasiyHbls MblHbIS CPOAKI.

TIXHIYHbIA XAPAKTAPBICTbIKI

AnekTpacinkaBaHHe MaryTtHacub
230V ~50Hz 250 Batr

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

[aty BbITBOpYacLi npbibopa MOXHa 3HAMCL Ha CepbliHbIM HyMapbl, SiKi 3MeLLdaHbl Ha iA3HTbIIKALbINHLIM CThIKEPbI HA CKPbIHLbI Bbipaba i/l Ha CTbikepbl Ha cambiM Bhipabe. CepbliHbl HyMap
cknapaelua 3 13 3Hakay, 4-11 i 5-1 3HaKi nakassaroLb MecsL, 6-1 i 7-i nakassatoLb ro Beipaba npbibopa.

BbiTBOpUa Ha cBaé MepkaBaHHe i 6e3 [afaTKOBbIX anaBsLLY3HHAY MOXa 3MsHALb KaMmnnekTalbllo, BOHKaBbl BbIrMs4, KpaiHy BbITBOPYACLi, TOPMiH rapaHTbli i TAXHIYHbIS XapakTapbICTbIKi Maaani.
lpaBspanLe ¥ MOMaHT aTpbiMaHHs TaBapa.

BuiTBOpUa:

Cosmos Far View International Limited

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

3pobneHa y Kirai
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