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RUS ®akTnyeckas KoMnnekTHOCTb AaHHOTO TOBApa MOXET OTNMYATLCA OT 3asiBNEHHOM B HACTOSLLEM PYKOBOACTBE. BHUMaTENsHO
npoBepsinTe KOMMMEKTHOCTb NPY BbiAa4Ye ToOBapa NPOAABLIOM.
KAZ Byn tayapablH HaKTbl XUHaFbl OCbl HYCKaymnblKTa XapusnaHFaHHaH 6acka 60mybl MymkiH. CaTyLubl Tayapabl 6epreH kesae
KUHAFbIH MYKUST TEKCEPIH3.
UKR ®akTi4Ha KOMMEKTHICTb AaHOr0 TOBapYy MOXe Bifpi3HATUCA Bif 3asBNEHOI B LIbOMY NOCIOHMKY. YBaXHO NepeBipainTe

KOMMNEKTHICTb MpU BUAAYI TOBApY NPOAABLEM.

BLR ®akTblyHast kaMnnekTHacLb AaA3eHara TaBapa Moxa afposHisalua aj 3asyneHan y Aaa3eHbIM JanaMoxHIKy. YBaxrisa
npasspaiiLie KamMnnekTHacLb NagJac Bblgadbl TaBapa NpagayLom.
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JKyMbIC MHAMKATOPbI
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MEPbI BE3OINACHOCTU

BHuMaTeNbHO MpoumMTaiiTe JaHHYI0 MHCTPYKLMIO Neper KCTyaTaumeit npubopa 1 coxpaHuTe ee [J1st CPaBoK B AaNbHEALIEM.

I'Iepen nepBoHa4vanbHbIM BKIMOYEHNEM NPOBEPLTE, COOTBETCTBYHOT T TEXHUYECKME XapaKTEPUCTUKN U3LEeNNnA, yKa3daHHbIe B MapKUPOBKE, S3NEKTPONUTaHMUIO B Bawei nokanbHow cetu.
HasHauyeHue: CyumnKa ANeKTpuyeckasa npegHasHa4eHa ans CyLUKn OBOLI.I,el7I n CbpyKTOB, a TaKkxe FpI/I6OB W TpaB. Mcnonb3oBaTb TONLKO B BbITOBbIX Lenax cornacHo JaHHOMY PyKOBOACTBY No

akcnnyatauuu. Mpubop He nNpefHa3HaueH Ans NPOMbILLIEHHOTO NPUMEHEHHS.
He ncnornb3oBaTh BHE NOMELLEHN.

He ucnonbayitte npuGop ¢ NOBPEXAEHHbIM CETEBbIM LUHYPOM MMM APYTUMU MOBPeXaeHsMU. [pn NOBPEXAeHUN LUHYPaA NUTaHNS, ero 3aMeHy, BO U3bexaHne OnacHOCTW, MOTYT OCYLLECTBIISITh
TOMbKO KBANM(MLNPOBaHHbIE CMELMan1CTbl — COTPYAHWUKA CEPBUCHOTO LieHTpa. HekBanuuumpoBaHHbIi PEMOHT NPEACTaBISIeT NPSIMYK0 ONACHOCTb AJ1s1 NOMb30BaTeNs.
Cnepute, 4TOBbI CETEBON LUHYP HE Kacarncs OCTPbIX KPOMOK W ropsiymx NOBEPXHOCTEN.
He TsiHUTE, HE NEpeKpyyMBaiiTe U He HaMaTLIBATE CETEBON LUHYP BOKPYT kopnyca npubopa.

Mpu oTKNKOYeHUM NpuBopa OT CETU NUTaHWS HE TAHUTE 3a CETEBOM LLUHYP, BEPUTECH TOMBKO 32 BUMKY.
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e  3anpeLyaeTcs CaMOCTOSTENBHO PEMOHTMPOBATL Npubop. He pasbupaiite npubop camocTosTeNbHO, NMPY BO3HUKHOBEHMM MOBbIX HEMCMIPABHOCTEN, a Takoke Mocne nageHns yCTponcTBea

BbIKITIOYMTE MPUBOP 13 SMEKTPUYECKON PO3ETKM M 0BpaTUTEC B ONVKALLIMIA CEPBUCHBIN LIEHTP.

Wcnonb3oBaHue He pEKOMEH0BAHHbIX AOMOMHUTENbHBLIX MPUHAANEXHOCTER MOXET ObITb ONaCHLIM UK MPUBECTY K NOBPEXAEHUIO npubopa.

Bcerga otknioyaitTe npubop OT 3NEKTPOCETH Nepes YUCTKOM, UK, eciiv Bbl MM He NONb3yeTeck.

Bo n3bexaHune nopaxeHus aNeKTpUYECKMM TOKOM 1 BO3ropaHusi, He NorpyxanTe npubop B BOAY UNK Apyrue XnuakocTu. Ecnn 310 NpousoLuLno, HeMEANEHHO OTKITIOYNTE €ro OT 3NIEKTPOCETH

0BpatuTech B CEpPBUCHBIN LIEHTP 415 NPOBEPKY.

MonagaHue Barv B 0TBEPCTUS BEHTUNSALMOHHON KaMepbl HegoMyCTMO

Mpubop He NpegHa3HayeH ANs UCMONb30BAHWS NMLAMM (BKMIOYAs LETEN) C NOHMKEHHBIMU (PU3NYECKMMM, YYBCTBEHHBIMU UM YMCTBEHHBIMU CMOCOBHOCTAMMW MM MPW OTCYTCTBUM Y HUX OMbITa

UMW 3HAHWA, ECNIN OHW He HaXOAATCH MOA KOHTPOMNEM UMM He MPOMHCTPYKTMPOBaHbI 06 MCMonb3oBaHUM Npubopa NULOM, OTBETCTBEHHBIM 3a X Be3onacHOCTb. [leT [JOMmKHbI HaxoauTbCs nog

KOHTPONEM ANs HEAONYLEHUs Urpbl C NPUBOpPOM.

YcTaHaBnvBanTe Npubop Ha POBHYIO, YCTORYMBYIO M TEPMOCTOKYIO MOBEPXHOCTD.

3anpeLlaetcs pa3bupatb, U3MEHATb UMW NbITATECH YNHUTL NPUBOP CAMOCTOATENBHO.

3anpeLlaeTcs HakpbiBaTh NpUBOp v Yem-Mbo BNoKMPoOBaTL BEHTUNALWOHHbLIE OTBEPCTHS Npubopa BO Bpems ero paboTsl.

ObecneumBalite cBO6OAHOE NPOCTPAHCTBO BOKPYT CYLLUIKW BO BpeMs ee paboTbl He MeHee 5 CM CO BCeX CTOPOH, 4ToObl 06eCneumTb AOCTaTOYHYH BEHTUMALMIO.

YcTaHaBNMBaNTE W XpaHUTe CYLLMIKY W ee AeTanu B4anm OT MCTOYHUKOB Tenna (Hanpumep, KyXOHHOW NnnTbl). 3anpeLlaeTcs NoABepraTh CYLUMIKY U ee AeTanu BO3OEACTBIUIO TeMnepaTypbl

cBbiwe 90°C.

He npukacanTeck Kk ropsiynm noBepxXHOCTAM npubopa, 4Tobbl 13bexaTb 0KOroB, a Takke cneaute, 4Tobbl paboTatoLwmil Npubop He conpukacasncs ¢ BOCTTaMEHSIOWMMMCA MaTepuanamm.

o [lpu pabote cywmnku npu Temnepatype 35-45°C HenpepbIBHOE UCMONb30BaHKE CYLLUIKW He JOMKHO NPeBbIwaTh 72 Yacos. [laTb npubopy OCTbITb B TEYEHWE Kak MUHUMYM 2X YacoB Nepea TeMm,
kak CHOBa UCMOMnb30BaTh.

o [lpu paboTe cywwunku npu Temnepatype 45-55°C HenpepbIBHOE UCNONb30BaHWE CYLUMIKM HE JOMKHO NpeBbIaTh 48 yacos. [laTe npubopy OCThITh B TEYEHWE KaK MUHUMYM 2X YacOB nepes Tem,
kaK CHOBa WCMOMb30BaTh.

o [lpu pabote cywmnkv npu Temnepatype 55-70°C HenpepbIBHOE MCMONb30BaHKE CYLLUIKN He JOMKHO NpeBbIwaTth 24 yacos. [aTb npubopy OCTbITb B TEYEHWE Kak MUHUMYM 2X 4acoB Nepes Tem,
KaK CHOBa WCMOMb30BaTh.

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

BHUMAHME: 3anpelyaeTcs ycTaHaBNMBATh CyLUUIKY HA BOCMAIAMEHSIOLLMECS MOBEPXHOCTY (HaNpUMep, Ha AEPEBSHHbIN CTOM UMK CkaTepTb). 3anpeLlaeTcs UCMoMnb30BaTh CYLLNIKY HA CTEKMSHHBIX

cTonax unu Apyron cteknsHHoin Mebenu. Cylunnky cneayeT uenonb30BaTh TOMBKO HA TEPMOCTONKIX MOBEPXHOCTAX, pa3Mep NOBEPXHOCTY AOIMKEH BbiTb HEe MeHee NroLaan OCHOBAHMUS CYLLMIKA.

HecobntogeHue ykasaHHbIXx Mep Be30nacHOCTM MOXET NPUBECTM K BbIXody Npubopa 13 cTpos, NOPaKEHMIO SNEKTPUYECKUM TOKOM W/UMK BO3TrOpaHuio.

NEPEQ NEPBbIM UCMOJIb3OBAHUEM

o [lepen nepBbiM MCMOMNb30BaHKWEM TLLATENBHO BbIMOWTE KPbILLKY M ChbeMHYHO ABepLly npubopa ¢ fobaBneHrem MOILLEro CPeACTsa.
e basy nuTaHns NpoTpuUTE BIIAXHOM TKAHbHK M HW B KOEM CIyyae He MorpyxaiTe u He 0bnvnBaiiTe BOgON.

NCNOJNIb3OBAHUE NMPUBEOPA

e [ornoxuTe 3apaHee NPUrOTOBMEHHbIE MPOAYKTHI Ha ChbeMHbIe CekLmMn. CeKLmmM LOMKHbI ObiTh MOMELLEHbI B 3MIEKTPOCYLUMIKY Takum 06pa3oM, 4Tobbl BO3AYX MOT CBOOOAHO LIMPKYNMPOBaTL MEXAY
HUMK. [O3TOMY HE PEKOMEHIYETCS KNacTb Ha CeKLMM MHOTO MPOAYKTOB W HaKnaabiBaTb MPOAYKTHI APYr Ha Apyra.

e YcraHoBUTE CekLmu Ha 6a3y. BbicoTa CekLmii MOXET M3MEHSATLCS NyTeM NoBopoTa ceklun Ha 180 rpagycos.
e HakpoiTe npnbop KPLILLKOW M He CHUMATE ee Ha MPOTSHKEHNN CYLLIKM.

o  [logKmiounTe INEeKTPOCYLLMUNKY K CETU SNeKTponuTaHus. Haxmute Ha kHonky Bkn/Bbikn.

o  C nomoLlLbto perynstopa TeMnepatypbl yCTaHOBUTE TemnepaTypy paboTbl CyLUMMKY:

e 3eneHb 35-40°C

e Worypt/tecto 40°C

e  [pubebl 50-55°C

e  Osowwm 50-55°C

[ )

®pykTbl — 55-60°C




Msico, pbiba 65-70° C
Mo OKOHYaHWUM CyLUKM NEpPEBELNTE PETYNATOP B MUHUMAILHOE MOMOXEHWE W BLIKIOUMTE NpUbOp, Haxas Ha kHonKy Bkn/Boikn. OTkntouMTe Nprbop OT 3nekTpoceTH.

JONONHUTENBHO:

MoiiTe npoayKTbl Nepes cyLikow. Mepef TeM, kak nOMecTUTb WX B NpuGop, HeoGX0AMMO BbITEPETH MX HACYXO.

BhbipexbTe UCNopUeHHbIE YacTyW U3 MPOAYKTOB, MPU HanU4IM TaKOBbIX.

MopexbTe NPOAYKTbI Ha KYCOUKM, YTOBbI X MOXHO ObIrio cBOBOAHO PA3NoXUTb Ha CeKUMAX. [nUTENbHOCTb CYLIKM 3aBUCUT OT TOSLMHBI KYCOYKOB.

PekoMeHaYeTCs MeHsITb MONOXEHME CEKLMIA Kakable HECKONbKO YacoB, YToObl BCE MPOAYKTHI MOACYLIMAMCH AO Xeraemol CTENeHW, - BEPXHIOK CEKUMIo momMecTUTb Gniuke K 6ase mutaHus, a
HKHIOK HaBepX. Takke CEeKLMN C BbICYLLEHHBIM NPOAYKTOM MOXHO yOupaTh.

MPUMEYAHWE: nuTenbHOCTb CyLIKK, Yka3aHHast B JaHHOM PYKOBOACTBE, NpnubnnautenbHa. OHa MOXET 3aBUCETb OT TEMMEPaTypbl B MOMELLEHNM, YPOBHS BAXHOCTU NPOAYKTOB, TOMLLUMHbI KyCOYKOB.

CYLKA ®PYKTOB:
1. HekoTopble pyKTbl MOrYT ObITh NOKPbITHI BOCKOM MW 06paboTaHbl XMMUKaTaMm, B 3TOM Cryyae UX 4OCTaToOMHO 064aTh KUNATKOM, NOMbITb B XONOAHOM NPOTOYHON BOAE U 0BCYLLINT.
2. BblpexbTe KOCTOUKM W UCTIOPYEHHBIE YYACTKM.
3. TlopexbTe Ha Kycouku
4. YtoObl pyKTbl HE MOTYCKHENM, ONYCTUTE Hape3aHHbIe KYCOUKM (OPYKTOB B HATyparibHbIA MIMMOHHBIA UMM aHAHACOBbIA COK, OCTABbTE HA HECKOMbKO MUHYT, MOCNE Yero HEMHOrO MpOoCyWwuTe U

BblKnagblBaiTe Ha CEeKLMM.

5. Ecnu Bbl xotuTe npugats pyktam BONOMHUTENbHbIA NPUSTHBIA apomaT, 4o6aBbTe KOPULLY UK BAHWIMH.

CYLLKA OBOLLEMN:
1. PekomeHayeTcst 06AaTb OBOLM KMNATKOM, 3aTEM NPOMbITh B XOMOAHOA BOAE M 0OCYLLUMT.
2. BblpexbTe KOCTOUKM M UCMIOPYEHHBIE YHACTKM. [1OPEXBTE Ha KYCOUKM.

CYLKA TPAB:
1. PekomeHayeTcs CyLuMTb MONOZbIE NUCTbSA W Noberu.
2. Tlocne CyLKu criegyeT NOMECTUTb TpaBbl B OyMaXHble NaKETbl UK CTEKNSHHbIE EMKOCTH U MOMOXWUTL B TEMHOE MPOXMNagHOe MeCTo.

XpaHeHwe cyxodpyKToB:
® He knaguTe Ha xpaHeHue Tennble U ropsune NpoaykThl. [laiTe UM OCTbITb.
® EMKOCTM 151 XpaHEHNS! OIMKHbI ObITb YNCTBIMU M CYXUMM
® [lna nyywen COXPaHHOCTW BbICYLIEHHBbIX (PPYKTOB PEKOMEHAYETCS WCMOSNb30BaTh CTEKMSHHbIE €MKOCTW C METaMYEeCKMMM KpbilKaMmu, M XpaHUTb UX B CYXOM MPOXNAZHOM MecTe Mmpw
Temnepartype 5-20°C.

® Ha npoTsxeHum NepBor Heaenu Nocne BbICyLLIMBAHUS PEKOMEHAYETCSA NPOBEPATL HaNWu1e Bnari B eMKOCTW. ECnn oHa ecTb, 3HaUYUT NPOAYKTLI BbICYLLIEHbI HEAOCTATOYHO XOPOLLO M JOMKHbI BbITh

BbICYLLEHbI €lle pas3.

PEKOMEHOALWKX MO NMNOArOTOBKE MPOAYKTOB K CYLUKE

NPEOBAPUTENbHAA NMOATOTOBKA ®PYKTOB K CYLIKE

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

Hwxe npencTaBneHbl pekoMeHaaLm Mo NOAroTOBKE (IPYKTOB K CyLLKE:

BosbmuTe %4 CTakaHa coka (kenaTenbHO HaTypasnbHoro). Cok OMmKeH COOTBETCTBOBATL (pykTaM, KoTopble Bbl nogrotaennBaeTe K cywwke. Hanpumep, Ans s6110K UCnonb3yiTe S65104HbIi COK.
CmeLuaiiTe COK C IBYMS CTakaHaMy BOAbI ¥ MOMECTUTE B 3Ty BOAY NpeaBapuTeNbHO 3aroToBeHHbIe dpykTbl. CrycTs 2 yaca BbITpiTe PYKTHI HACYXO M MPUCTYMANTE K CyLUKE.




Mpopykr
AnA CyLWKK

ABPVKOC

AHAHAC
(cBexwn)

BAHAHbI

BMHOIPAL
NHXNP
BULLIHA

MPYLLN

NMEPCUK

ABNOKN

MoaroToBka

HapesaTb NonoBuHKaMm, MOSIOKMTb CPE3OM
BBEPX

Oumnctuts, Hape3aTb IOMTUKaMU

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

lMope3aTb AONbKaMMm.
Lienunkom
MMoumncTUTbL M Nope3aTh AOSTbKaMMU.

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

MouncTutb, Bblpe3aTb cepaLeBnHy, HapesaTtb

KoHcucTeHuus
nocne CyLKu

Markas

XecTKad

XpycTsilas
Msirkas
kecTkas

XKecTKad
Markas

Markas

MArkas

Bpems cyuiku,
yac.

13-28

6-36

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

8-30

10-34

4-15

Kyco4kamun unu noMmTukammu

lpumeyaHne: ykasaHHOE BPEMS CyLUKW SBASETCS NPUONM3UTENbHBIM U MOXET BapbupoBaThCs. JInyHble NpegnoyTeHns notpebuteneir B roToBke MPOAYKTOB MOTYT OTIMYATbCA OT OMUCAHHBIX B
LaHHoW Tabnuue.

MPEABAPWTENbHASA MOArOTOBKA OBOLLEW K CYLIKE

® [lepeq CyLLIKOM pekOMeHAyeTCs crnerka oTBapuThb 600bI, LIBETHYHO kanycTy, GpoKkonm, cnapxy v kaptodenb. MoMecTuTe 0BOLW B KUMSLLYO BOAY Ha 3-5 MuHyT. CneiTe Bogy, YyTb NOACYLLMTE
OBOLLY U1 TOMECTUTE UX B SNEKTPOCYLLNIKY.
® [Ecnu Bol xoTuTe f06aBKTh K TakuM 0BOLLAM, Kak 3eneHble 606bl, cnapxa u p., BKYC NUMOHA, NOMECTUTE WX B MUMOHHBIN COK HA 2 MUHYT.
lMpumeyaHe: ykasaHHbIe COBETbI 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
BAKTANAH S:Al;cmn: 1 HapesaTb Nonockamy (TONLMHo 6-12 XpynKas 6-18
EPOKKONM OuncTuTb, pasfenuTsb Ha coueTus u obaaTtb XpynKasi 6-20

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



KAMYCTA MouncTuTb, HapesaTb NONOCKamMu (TONLMUHON 3 MM).

XecTkas 6-14
BbipesaTth cepaLeBuHy
KAMYCTA Paspe3satb nononam Xpycrsas 8-30
BEPKOCCENBCKAS P pycTaUl
6-16
LIBETHAA KAIMYCTA Pasnenutb Ha coupeTus, 06aaTh KUMSATKOM xeerkas
KAPTO®EIb MMope3saTb Kycoukamu. Knnsatutb 8-10 MUHYT Xpycraias 8-30
NnyK Hapesartb konbLamm (TONLWKUHON 3 MM). XpycraLas 8-14
MOPKOBb Hapesartb konbLamm (TonwuHomn 3 - 5 mm), o6aatb XpyCTSLLaR 8-14
KMNSTKOM
OrYPEL] '\Fﬂl;t;mcmrb 1 mopesatb Ha KyCOuKM (TOMLMHOM 12 KECTKAS 6-18
MEPEL| CTIATKI Mope3aTb Ha NOMOCKM MMM KPYXKKW (TOMLLMHON 6 MM), XpyCTSLLaR 414
BbIpe3aTh CEpALIEBUHY
METPYLWKA [MomMecTUTb MUCTbSA B CEKLIN XpycraLas 2-10
noMmaor [MounCTUTB, NOpe3saTh Ha KYCOUKM 1IN KPYXKKN XecTkas 8-24
PEBEHb MMoYMCTUTB M NOpe3aTh Ha KyCOYK (TONMLMHON 3 MM) noTeps Bnaru 8-38
CBEKIA MpOKUNSATUT, OCTYANUTb, OTPE3ATh KOPELLOK 1 XpyCTAIAS 8-26
BEPXYLLKY, MOpEe3aThb Ha KyCOuKM
CENbAEPEW lMopesaTb Ha KyCOUKM (TONLLMHOM 6 MM) XpycTawas 6-14
3ENEHBIV NIYK HalumHkoBaTh XpycTawas 6-10
CNAPXA lMopesaTb Ha KYCOUKM (TOMLLMHON 2,5 MMm) XpycTawas 6-14
YECHOK [MoYnCTUTBL M NopesaTh Ha Kpyriible KYCOYKM XpycTawas 6-16

MpumeYaHne: ykasaHHOE BPEMS CYyLIKW SBASETCA NPUONM3UTENbHLIM U MOXET BapbyUpoBaThCs. JIMYHbIE NpeanoyTeHns NoTpeduteneir B roToBKe NPOAYKTOB MOTYT OTNMYATLCS OT OMUCAHHBIX B
[aHHoM Tabnuue.

MOArOTOBKA MACA, PhIBEbI, MTULIbI K CYLLKE

MpenBapuTenbHas NOAroToBKa MAca, NTULbI, pbibbl HeobxoaMMa Ans 300poBbst. [ANs CyLIKW MCNONb3YIATE HEXWUPHOE MSCO, NTULY, pbiby. PekomeHayeTcs nepen CyLUKOA 3aMapuHOBaTh MSICO, MTULLY,
pbiBy. ITO COXpaHUT BKyC, yObeT GonesHeTBOPHbIE BakTepumn 1 cAenaeT NPoAyKTbl MArkUMK. YToObI BbITAHYTH M3 Msica, NTULbI, PbIObl M3NULIHIOK BRary 1 JOMblUe COXPaHUTb MPOAYKT, B MapuHag
Heobxogmmo 100aBUTb COMb.

PELENTHI

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

Cneuym




[MopsiAoK NpUroTOBNEHUS

Msico NpOMbITb, 3a4MCTUTB OT XMpa, MNEHOK W XWUN, Hape3aTb NONepeK BOMOKOH, NnacTuHamu, TonwiuHom 0.5 cm. MoaroToBneHHoe MSACO 3amMaprHOBaTh B CMECK COEBOr0 COYCa, afKUKW, CNeLui u
ybpaTb B XonoaunbHK Ha 6 — 8 yacoB. 3aTem CrNTb NULWHMIA MapyHag. PaBHOMEPHO Pa3NoXmMTb Ha CEKLMM 3aMapUHOBAHHOE MSICO, YCTaHOBWUTL CEKLMW B HANpaBMsoLLME KOpryca, 3aKpbITb ABEpLLY.
YCTaHOBMTbL TeMMepaTypHbIi pexum Ha 70°C 1 BKIOUNTD Cylumnky Ha 6 — 10 4acoB, B 3aBUCMMOCTY OT KENAeMOR KOHCUCTEHLWN.

KonuuyecTtBo ycTaHaBnMBaeMbIX CEKLMI 3aBUCUT OT KONMYECTBA MPOAYKTOB.

BANEHASA PbIBA
WHrpeameHTb!:

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

lMNepew YepHbIA MOMOTbINA

MopsLOoK NPUrOTOBNEHMS

Pbi6y npombITh 1 06CYLLIMTb, HAape3aTb nonepek BOMokoH, Opyckamu, TonwwmHoii 0.5 cM. MoaroToBneHHyto pbiby 3amMapuHOBaTh B CMECH COMM nepLia, IMMOHHOTO COKa M ybpaTh B XONOAMIbHUK Ha 4 —
6 yacoB. 3aTeM CnUTb NULLHKIA MapuHaa. PaBHOMEPHO PasfnoXnTb Ha CEKLWM MOArOTOBNEHHYIO pbify, YCTAaHOBUTL CEKLMM B HAaNPaBRsIOLMe KOpNyca, 3aKpbiTh ABEPLY. YCTaHOBUTL TEMMEPATYPHbIN
pexum Ha 70°C 1 BKNIOUMTb CyLunnky Ha 6 — 10 yacoB, B 3aBUCMMOCTM OT XeNnaeMo KOHCUCTEHLMN.

KonnuecTtBo ycTaHaBNMBaeMbIX CEKLMA 3aBUCUT OT KONTMYECTBA NPOLYKTOB.

BANEHAA NTULIA
WHrpeaneHTs!:

WHpenka (dune) — 500 r
YecHok-30T

KoHbsik — 50 mMn

Conb-30Tr

Caxap-20r

Manpuka, cylweHas, monotas

MopsiLoK NPUrOTOBNEHMS

WHaeiky npoMbITb 1 06CYyLWINTL, HApe3aTb NONepek BONOKOH, NOMTUKaMu, TonwmHoi 0.5 cm. YecHok HaTepeTb Ha Menkoit Tepke. [1oaroToBneHHYI0 MHAEHKY 3amMapyHOBaTh B CMECU KOHbSIKA, YECHOKA,
COnM, caxapa, cneuuit n ybpaTtb B XonogunbHUK Ha 4 — 6 yacos. 3aTeM CruTb NULWIHWA MapuHag. PaBHOMEPHO pasnoXuTb Ha CEKLMM NOArOTOBNEHHYIO MHAENKY, YCTaHOBUTb CEKLMM B HanpaensioLiue
kopnyca, 3aKpbiTb ABEPLYY. YCTaHOBUTL TEMMEPaTYpHbIA pexum Ha 70°C 1 BKIKOUMTb CyLMnKy Ha 6 — 10 4acoB, B 3aBMCMMOCTM OT XKeSTaeMON KOHCUCTEHLMM.

KonuuyecTtBo yCTaHaBnMBaeMbIX CEKLWI 3aBUCUT OT KONMYECTBA MPOAYKTOB.

KWCINOMOJIO4YHbIE NMPOJYKTbI (I?IOFVPT, CMETAHA, PAXEHKA)
WHrpeameHTb!:

OcHOBHOI1 NpoAyKT (MOMOKO, CIIMBKM, TOMSIEHOE MOMOKO) — 1 1
3akBacka ans Morypra, CMeTaHbl nnn PskeHkn — 1 nakeTuk

lMopsgoK NpUroToBNEHUS

B uncTon eMKOCTW cMeLlaTh OCHOBHOM NPOAYKT C 3aKBACKOW B COOTHOLLEHMM YKa3aHHOM Ha YMaKOBKe C 3aKBaCKoW. [0TOBYHO CMECh pa3nuTh MO CTakaH4MKaM. YCTaHOBUTbL 1 CEKLMIO B KOPMYC Ha
HVXXHUIA YPOBEHb, HA HEWl PABHOMEPHO PacCTaBUTh CTaKaHUMKW C NPOAYKTOM, 3aKpbITh ABEPLY. YCTAHOBUTL TeMnepaTypHbIi pexum Ha 40°C 1 BKIOUMTb CyLINMKY Ha 6 — 12 yacoB, B 3aBUCUMOCTH OT
peKoMeHAaLMiA Npou3BoaNTENS 3aKkBacku. [OTOBbIN NPOJYKT NOCTAaBUTL B XONOAMIBHUK Ha 3 vaca.



PACCTOWMKA TECTA

3amecuTb TECTO, COrnacHo BbIGpaHHOMY peLenTy, NepenoXuTb B NOAXOAALLYI0 N0 AMamMeTpy cylumnku nocyny. O6bem nocyAsl A0MKeH BbiTb BbIGPaH C y4eToM nogbema Tecta. PekomeHayeTcs
MCMOMb30BaTh AMANMPOBAHHbIE WU CTamNbHbIE EMKOCTM [i1S1 PACCTOMKM. YCTaHOBUTD 1 CEKLMIO B KOPMYC HA HWXKHUA YPOBEHb, Ha HEE YCTaHOBUTb EMKOCTb C TECTOM, 3aKPbITh BEPLY. YCTaHOBUTL
TEMNepaTypHbIi pexum Ha 40°C 1 BKIIOYNTL cyLumnrky. OpUeHTUPOBOYHOE BPEMS PACCTOMKM, COCTABNISIET 1 Yac, MOTOM TeCTO 0BMUHAETCS 1 MPOLIECC MOBTOPSIETCS.

SHEPrETUYECKUN BATOHYMK U3 CYXODPYKTOB C OPEXAMU
WHrpeaneHTsbI:

Kypara—150r

YepHocnme — 150 1

Kenposbi opex — 50 r

Ipeukuin opex—50 1

MopsLOoK NPUrOTOBNEHMS

CyxopyKTbl MPOMbITb, MENKO Hape3aTb 1 U3MeNbYMTb Npu NoMoLLm 6neHgepa. Opexu pacTonoyb B CTYMKe U CMeLlaThb ¢ (pyKTOBON Maccom. /13 nomy4mBLLeics Macchl ChopmMmpoBaTh HaTOHUMKM
NpOK3BONBHONA (HOPMbI. YCTAHOBUTB CEKLIMIO B KOPMYC Ha HIMKHWUA YPOBEHb, HA HE PABHOMEPHO Pa3noXuTb NOMyYMBLIMECS HATOHYMKM, 3aKPbITb ABEpLY. YCTaHOBMTL TEMNEPATYPHbIN pexum Ha 50 -
70°C 1 BKNIOUMTb CyLIMNKy Ha 6 — 10 YacoB, B 3aBMCMMOCTM OT KeSTaeMOMN KOHCUCTEHLMM.

KonnuecTBo ycTaHaBNMBaeMbIX CEKLMA 3aBUCUT OT KONTMYECTBA NPOLYKTOB.

YACTKA U YXO0[

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

PEANTM3ALINA

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

NPABWIIA U YCNOBUA YTUTTUSALINA
YnaKkoBKy, PYKOBOACTBO MOMb30BATENs, & Takke cam npubop HeobXoaMMO YTUNN3MPOBATL B COOTBETCTBMW C MECTHON NnporpaMmoi no nepepabotke oTxodos. He BbibpackiBaiTe Takue uapenus
BMECTE C 0BbI4HbIM BbITOBLIM MYCOPOM.

TEXHUWYECKWUE XAPAKTEPUCTUKK

3HeKTpOI1VITaHVIe

230B ~50 Ty

FAPAHTUA HE PACIMPOCTPAHAETCA HA PACXOHbLIE MATEPWAIbI (PUNLTPLI, KEPAMUYECKUE U AHTUMPUTAPHLIE MNOKPbLITUA, PE3UHOBLIE YINOTHUTENW, U T. [.)
[aty nsrotoBneHus npubopa MOXHO HalTX HA CEPUIMHOM HOMEpE, PACcNONOXEHHOM Ha WAEHTU(UKALMOHHOM CTUKEpe Ha kopobke u3Lenus u/Mnu Ha cTukepe Ha camom ugenuu. CepuitHbin Homep
COCTOMT 13 13 3HaKOB, 4-1 1 5-11 3HaK1 0603HaYAIOT MecsiL, 6-1 1 7-i1 0603HAYAIOT rof M3roTOBNEHNS Npubopa.
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lMponssoguTens Ha CBOE YCMOTPEHWe 1 6e3 JONOMHUTENbHbIX YBEAOMIIEHUA MOXET MEHSTb KOMMIEKTaLW0, BHELLHWIA BL, CTPaHy NPOM3BOACTBA, CPOK rapaHTUN U TEXHUYECKUE XapaKTEPUCTUKU
mozenu. MposepsanTe B MOMEHT NONYyYeHUs TOBapa.

Cpok cnyxdbl n3genus, npu aKkcnayaTauum NpoayKLUMM B pamkax ObITOBLIX HyXA 1 COOMIOAEHNM NPaBUT NONb30BaHWS, MPUBEAEHHbIX B PYKOBOACTBE MO JKCNyaTaLuu, COCTaBnseT 2 (ABa) roaa co AHs
nepepaun wmspenus notpebutenio. Cpok cnyxObl YCTAaHOBNEH B COOTBETCTBAM C [EWCTBYIOLUMM 3aKOHOAATENbCTBOM O 3awuTe npaB notpebutenen. MarotoButenb obpallaeT BHUMaHWe
notpebutenei, YTo Npu COONIOAEHUN OAHHBIX YCIOBUIA, CPOK CRYXObl N3AENUS MOXET 3HAUNTENBHO NPEBbICUTL YKA3aHHbI M3TOTOBUTENEM CPOK.

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

CpenaHo B Kutae

WzrotoButens:

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

«MAPTA EBPOINA B.B.» ®yntoHcTpaat 2A, ®nekc nponepty, 2691HA, ‘c-I'paBeH3aHae, HuoepnaHap!
MpousBoacTBEHHbIN hunuan:

Cosmos Far View International Limited

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

Kocmoc ®ap Bbto NHTepHeLlwHn Jiumuteq

Od. 701, 16 anaprt., neitH 165, Paitnboy Hopc Ctput, HuHG0, Kutait

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

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

000 «Banepusi», PO, 188670, lleHuHrpapackas obnactb, BceBonoxckuin paiioH, Tepputopus NP CriyThuk, ynmua LieHTpanbHas, ctpoenmne 58A, nomeluenne 419A, Ten/chakc 8(812) 325-23-34

ENG USER MANUAL

IMPORTANT SAFEGUARDS

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

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

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

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

For indoor use only.

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

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

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

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

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

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

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

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

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

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

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

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

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

the appliance and let it cool down for 2 hours.




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

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

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

BEFORE FIRST USE

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

Dry all parts thoroughly after cleaning.

USING THE APPLIANCE

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

2. Put the sections on to a power base.

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

4. Plug and turn on the appliance by putting the switch to the position “ON”, the indicator light becomes red. Set the temperature of the food dryer.
Temperature mode advices:

- Herbs 35-40°

- Yoghurt/Proving 40°

- Mashrooms 50-55°

- Vegetables 50-55°

- Fruit 55-60°

- Meat, Fish 65-70°

5. When you finish using the appliance turn it off by putting the switch to the position "OFF". Let the products cool down. Put dried products into a container/package for keeping food and put it into a
freezer.

6. Unplug the appliance.

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

ADITIONAL INSTRUCTION
e Wash products before putting in the appliance.
Do not put wet products into appliance, rub it dry.
ATTENTION! Do not put sections with products if there is water in it.
Cut off the spoiled parts of products. Slice the products in such a way to situate it freely between the sections.
The duration of drying products depends on the thickness of pieces into which it is sliced etc.
Some of the fruit can be covered by its natural protective layer and that is why the duration of drying may increase. To avoid this matter it is better to boil products for about 1-2 minutes and
than put it to cold water and rug after that.
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e NEED TO KNOW! THE DURATION OF DRYING STATED IN THIS INSTRUCTION IS APPROXIMATE. The duration of drying depends on the temperature and humidity of the room the level

of humidity of products, thickness of the pieces etc.

DRYING FRUIT
Wash the fruit.

Take out the pit and cut off the spoiled parts.
Slice into pieces which you can place freely between the sections.

You can put the fruit down to natural lemon or pine apple juice not to let them fade
If you want your fruit to smell pleasantly, you can add cinnamon or coconut swift.

DRYING VEGETABLES
Wash the vegetables.

Take out the pit and cut off the spoiled parts.

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

STORAGE OF DRYED FRUIT

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

For better storage of dried fruit use glass containers with metal lids and put it into a dark dry place where the temperature should be 5-20 degrees. During first week after drying it is better to check if it is

any moisture in container. If yes, it means that products are not dried well and you should dry it again.
ATTENTION! Do not place hot place hot and even warm products into containers for its further storage

TABLE OF PREPARING THE FRUITS FOR DRYING

pieces or segments

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

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

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

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

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

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

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

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

BEEF JERKY
Ingredients:

Beef — 500g.

Soy sauce — 100ml.

Spicy tomato sauce - 20g.
Seasonings

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

FISH JERKY
Ingredients:

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

Ground black pepper

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

TURKEY JERKY
Ingredients:

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

Sugar - 20g.
Paprika powder

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

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

Use as many food trays as necessary.
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FERMENTED MILK PRODUCTS (YOGHURT, SOUR CREAM ETC.)
Ingredients:

Milk, cream, baked milk - 1 1.

Yoghurt culture — 1 bag.

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

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

DRIED FRUIT AND SHELLED WALNUTS SNACK
Ingredients:

Dried apricots — 150g.

Dried prune — 150g.

Pignolia nuts — 50g.

Shelled walnuts - 50g.

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

CLEANING AND MAINTENANCE

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

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

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

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

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

SPECIFICATION

Power supply

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.
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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 EKCNNYATALYI

3AXOOU BE3MNEKW

YBaXxXHO NpoumnTaiTe AaHy iHCTPYKLO nepes ekcnnyatauieto npunagy i 36epexits ii Ans A0BifoK Hazani.

MMepen nepLUMM BKITOYEHHSAM MEPEeBIpTe, UM BiAMOBILA0Tb TEXHIYHI XapaKTepuCTHKM BUpODY, 3a3HaueHi B MapKOBaHHI, eNEeKTPOXUBNEHHIO Y Balwili nokanbHin Mepexi.
BukopucToByiiTe Tinbku B nobyToBux Linsx. Mpunag He npusHaveHuin Ans NpOMUCIOBOrO 3aCTOCYBAHHS.

He BUKOpUCTOBYIiTE N03a NPUMILLEHHSMMU.

He sanuwaiite npautotounit npunag 6e3 gornsgy.

He BuKopuCTOBYITE NpUnaz 3 NOLLKOMKEHUM MEPEXHUM LLIHYPOM abo iHLIMMW NOLLKOIKEHHAMM.

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

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

[Mpw BigkntoYeHHi Npunagy Big MEPeXxi XWUBMNEHHS He TAMHITb 38 MepeXxHUit LUHYP, 6epiTbes TiNbKi 3a BUKY.

He HamaraiiTecst CamoCTilHO peMOHTYBaTW npunag. [py BUHWKHEHHI HEMOMagoK 3BepTaiTecs 40 HANBIKYOTO CEPBICHOTO LIEHTPY.
BukopucTaHHs He pekoMeHZOoBaHMX JOAATKOBUX NPUHANEKHOCTEN Moxe ByTu HebesneyHum abo Npu3BeCTU 40 NOLKOMKEHHS npunagy.
3aBxaw BigknoyanTe Npunag Bif enekTpoMepexi nepes YALLEHHAM i SKLLO Bu HUM He kopucTyeTecs.

YBAT'A: He BukopucToByiTe npunag no6nm3y BaHH, pakoBMH abo iHWIMX EMKOCTEN, 3an0BHEHNX BOAOH.

LL|o6 YHUKHYTM BpaXeHHs! ENEKTPUYHUM CTPYMOM i 3aropsiHHS, He 3aHyproiTe npunag y Bogdy abo iHLwi piguHn. AKwo ue Bigbynocs, HeranHo BigKMHOYITL OO Bif eNeKTpOMEpeXi i 3BepHITbCS 40
CEPBICHOTO LIEHTPY L1151 NepeBipKy.
Mpunag He NpU3HaYeHWN 415 BUKOPUCTAHHS N04bMU 3 (Di3UYHUMU | NCUXIYHUMU OBMEXEHHAMM (Y TOMY YMCAIi AITbMW), O He MatoTb AOCBIAY NOBOMKEHHS 3 AaHUM NPUIagoM. Y Takux Bunagkax
KOpUCTyBay NOBWHEH BYTK NonepeaHbO NPOIHCTPYKTOBAHWI MOAMHOIO, LLO BIANOBIgaE 3a Noro beaneky.
He 3anuwaiite BkntoveHuin npunag 6es Harnsgy.
BcraHoBnionTe npunag Ha piBHy, CTINKY | TEPMOCTINKY MOBEPXHIO.
3abopoHseTbesa po3bupaty, 3miHKOBaTH abo HaMmaraTMcs pPeMOHTYBaTU NpuUnag CaMoCTINHO.
3abopoHAETLCA HakpuBaTh Npunag abo YMMoch 6roKyBaTh BEHTUNALAHI OTBOPM Mpunagy nig yac noro poboTu.
3abesneyyiTe BinbHWIA NPOCTIP HABKOMO CyLUapKM Nig Yac ii poboTu He MeHLwe 5 ¢M 3 ycix GokiB, 06 3abe3neunTn 4OCTaTHIO BEHTUNALH.
BcraHosnionTe i 30epirainTe cyLuapky i ii getani faneko Big mxepen Tenna (Hanpuknag, KyxoHHoi nnutu). 3abopoHseTbes nigaasaty cylwapky abo ii getani Bnnusy Temnepatypu noxag 90°C.
Mepen TMM, K BIOKMIOUMTM CyLLAPKY Bif eNeKTPOMEPEXi, BUKMHOYITD ii KHOMKOK BKITHOYEHHS/BUKITHOUEHHS.
He TopkanTech rapsunx noBepxoHb Npunagy, Wob YHUKHYTM ONikiB, @ TaKOX CTEXTe, W06 NpaLoyuil npunag He CTUKABCS 3 3aiMUCTUMM MaTepianamu.
3abopoHsieTbes 6e3nepepBHO BUKOPUCTOBYBATH Cywwiapky Ginblue 72 rogut (35-45°C). [laTvt 11 0XONOHYTU NPOTArOM, SIK MiHIMyM, 2 rouH nepeq TUM, sIK 3HOBY BUKOPUCTOBYBATH.
3abopoHseTbes 6e3nepepBHO BUKOPUCTOBYBATH Cywwapky Ginblue 48 roauH (45-55°C). [laTvt 11 0XONOHYTU NPOTArOM, SIK MiHIMyM, 2 rogvH nepeq TUM, SIK 3HOBY BUKOPUCTOBYBATH.
3abopoHseTbes 6eanepepeHO BUKOPUCTOBYBATY CyLapky binbLue 24 roguH (55-70°C). [Jatu il OXONOHYTW NPOTAroM, ik MiHIMyM, 2 rOfWH nepes TWM, SiK 3HOBY BUKOPUCTOBYBAT!.
He nepeBuLLyiTe Yac poboTu, BkasaHuii B LIbOMY KEPIBHULTBI.
Cywapka Ta ii geTani He Npu3HaueHi Ans MUTTS B NOCYAOMWMHINA MaLLMHI.
BukopucTaHHs fetanen, WO He peKOMEHOO0BaHi BUPOBHWUKOM, MOXe NPU3BECTU 40 HELLACHOMO BUNAAKY.
He ponyckaiite, Wob LWHYp XMBMNEHHS 3BMCaB 3 Kpato CTona abo CTUKABCS 3 rapsaumMMu MOBEPXHAMM.
3abopoHAETLCA 30aBNKOBATY LUHYP XKUBMEHHS ab0 CTaBWUTM HA HHOTO BaXKi NpeaMeTy.
YBATA: Cywwapky cnif BUKOPUCTOBYBATH TibKi Ha TEPMOCTIKWNX NOBEPXHSX, PO3MIP NOBEPXHI NOBMHEH BYTW He MEHLUE NOLLi OCHOBW CyLIAPKM.
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NEPEQ NEPLUAM BUKOPUCTAHHAM

lMepeq NepLUMM BUKOPUCTAHHSAM PETENBHO BAMMUIATE KPULLIKY i 3MiHHI CEKLjii npunagy ¢ J0AaBaHHAM MUIHOTO 3acoby.
Basy XvBneHHs NPOTPITb BOMOrOK TKAHWHOK i Hi B IKOMY pasi He 3aHyproiTe i He 06nMBaiiTe BOAOH.

OYMLLEHHA | Aornan

Y nepiog excnnyatawii perynspHo ouuLlainTe NoBepxHi WaLlnuiHuLi Big xupy i 6pyay. [ns unwieHHs geTanei He Crig 3aCTOCOBYBATU HaxAa4HWIA nanip, kpenay, nicok Ta iHwi abpa3sveHi MaTepian,
L0 MOXYTb 3inCyBaTV NOBEPXHI Npunagy.

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

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

LLlo6 YHUKHYTW BpaXKEHHs ENEKTPUYHUM CTPYMOM i 3arOpsiHHS, HE 3aHyptonTe 6aly npunagy i HarpisanbHi eneMeHT y Bogy abo iHLUi piguHu.

TEXHIYHI XAPAKTEPUCTUKH

EnekTpoxuBneHHs
230 B ~50 'y

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

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

BnpobHuk Ha cBiil poscys i 6e3 [oAaTKOBMX MOBIAOMIIEHb MOXeE 3MIHIOBATM KOMMMEKTALLit0, 30BHILLHIA BAMNSA, KpaiHy BUpODHWULTBA, TEPMIH rapaHTii | TeXHiYHi xapakTepucTuku Mogeni. MepesipsiiTe B
MOMEHT OTPUMaHHS TOBapy.

BupoGHuk:

Cosmos Far View International Limited

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

3pobneHo B Kutai

KAZ NANWOANAHY EOUbIHLIA H¥CKAYJbIK

KAYINCI3AOIK LWAPAJIAPbDI

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

e Anfallukbl KOCcy anabiHAa OynbIMHbIH, TaHOanayblHAa KepceTinreH TeXHUKanbIK cuaTTaMmanaphbl XeprinikTi eniHizaeri anekTp KopekTeHyre Conkec KeneTiHiH
TEKCepiHj3.

Tek TYpMbICTbIK MakcaTTa narnganaHbiHbi3. Acnan eHepKkacianTe KongaHyra apHanmMaraH.

>Keninik 6aybl 3aKkbiMaaHFaH Hemece 6acka 3akeiMaapbl bap acnanTtel NanganaHbaHbIs.

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

YKeninik 6ayabl acnan KOpnycbiHbIH anHanacbiHa opaMaHbi3, bypamaHpl3 XXeHe TapTnaHbI3.

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

AcnanTbl 63 6eTiMeH xxeHaeyre ThipblCnaHpbl3. AKay TyblHAAFaH Xafganaa KakblH opHanackaH CepBUCTIK OpTarnblKKa XOMbIFbIHbI3.
KeHec GepinmereH KocbiMLLIa Kepek-XapakTbl NanganaHcaHbl3, kayin TeHyi Hemece acnan 3akbIMaaHybl MYMKIH.

AcnanTbl Tazanay angblH4a XoHe OHbl NanganaHbacaHpbI3 bifFK SMNEKTP XeriaeH axbipaTbiHbI3.

HA3AP AYOAPbIHbI3: AcnanTbl cy TonfaH BaHHa, paKkoBUHa HeMece 6acka biabiCTapAbliH KacbiHAa naMganaHb6aHbI3.
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OneKTp TOK coknay XeHe TyTaHbay yLUiH acnanTbl CyFa Hemece Gacka cyMbIKTbikka 6aTbipMaHbI3. Erep Byn 6ona kanca, oHbl BipaeH anekTp XenigeH axbipaTbin,
TeKcepy YLUiH CepBUCTIK OpTasbIKKa KOJbIFbIHbI3.
Acnan umankanblk xxaHe Nncuxukanblk WwekTeynepi 6ap, ocbl acnanTbl NanganaHy Taxipnbeci »xok agamaapmeH (COHbIH, ilwiHae bananapmeH) nanganaHbinyra
apHanmaraH. byn xafganaa nanganaHyLblHbl OHbIH, KayincisgiriHe xayan 6epeTiH agam angbliH ana YMpeTy Kepek.

Kocy acnanTbl kapaycbl3 KanablpMaHbI3.

AcnanTbl Teric, TypaKTbl XX8HE bICTbIKKa TO3iMAI Xepre OpHaTbIHbI3.

AcnanThbl allyFa, e3repTyre Hemece e34iriHeH xxeHaeyre ThipbiCyFa ThiibIM carnblHaabl.

AcnanTbl )xabyFa Hemece XyMbIC Ke3iHOe acnanTbliH XenaeTy caHplnaynapbiH OipaeHemMeH Kypcaynayfa ThibIM carnbliHagbl.

KenTipriw arHanacbiHAa OHbIH XYMbICbl DapbICbIHAA XETKINIKTI XXengeTyai kKaMTamacbI3 eTy YLUiIH XXaH-XafblHaH KeM fereHae 5 cM epkiH KeHIiCTiKTi kaMTamachI3
€TiHi3.

KenTipriwTi >keHe OHbIH, GenLlekTepiH XbIiny ke3aepiHeH ThiC OPHATLIHbI3 XX8He cakTaHbl3 (Mblicanbl, ac yn nnutacel). KenTipriwTi >keHe oHbIH GenwektepiH 90°C-
[O€EH Xofapbl TemMnepaTypaHblH, 8cepiHe KanablpMaHbI3.

KenTipriwTi anekTp »xeniciHeH ewwipep anabiHAa, OHbl KOcy/eLwipy TyMMeLliriMeH eLuipiHis.

Kynin kanMay yLwiH acnanTbliH bICTbIK 6eTTepiHe XaHacnaHbl3, COHbIMEH KaTap >KYMbIC iCTen TypFaH acnanTblH, TYTaHfblW MaTtepuangapfa TMMereHiH
KagaranaHbi3.

KenTipriwTi y34ikci3 72 caraTTaH apTbIK kongaHyra TelbiM canbiHagbl (35-45°C). KanTa kongaHap angbiHAa oHbl kKeM gereHae 2 cafat 60Mbl CybITbIHbIS.
KenTipriwTi y3aikcia 48 caratTaH apTblK KongaHyra ToiibiM canbiHagbl (45-55°C). KaTa kongaHap angbiHaa OHbl KeM AereHae 2 cafat 00Mbl CYbITbIHbI3.
KenTipriwTi y3gikcia 48 caratTaH apTblK KongaHyra ToiibiM canbiHagbl (55-70°C). KanTa kongaHap angbiHAa OHbl KEM AgereHae 2 cafat 60Mbl CYbITbIHbI3.

Ocbl HyCKaynbIKTa KOPCETINeH XYMbIC YaKblTblH aCblpMaHbI3.

KenTipriw neH oHbIH GernwekTepi bigbIC Xyy MALLMHECIHAE XYyYyFa apHanvaraH.

OHaipywi keHec 6epmereH OenweKkTepai KongaHy asaTtanbiM XXarFaanra akenyi MyMKiH.

KopekTeHaipy 6aybIHbIH YCTEN LWETIHEH TYCIPMEHi3 HeMece bICTbIK 0eTTepre TurizbeHis. KopekteHaipy 6ayblH KbiCyFa HEMeCce OfaH ayblp 3aTTap KowFa ThibIM
canblHagbl.

HASAP AYOAPbBIHbI3: KenTipriwTi Tek bICTblkka TO3iMAi 6eTTepae faHa KongaHfaH XeH, 6eTTiH Menwepi KenTipriw HeridiHiH aymafbiHaH a3 6onmMaybl TUIC.

AJ'IF ALWKbl NTAUOANAHY ANAbIHOA

AnFaw KonaaHap angbiHoa KaknakTbl )aHe acnanTbiH anbiHbanbl CeKLUManapbIH Xyy KypanbiH Koca OTbIpbin, MYKUST XYbIHbI3.
KopekTeHzipy HerisiH AbIMKbIN MaTaMeH CYPTiHi3 XaHe eLlKallaH cyFa 6aTbipMaHbl3 XaHe Cy KyiMaHpI3.

TA3AJIAY XOHE KYTY

Acnantbl Tazanap angblHAa bINFU eLWipin OTbIPbIHbI3.
Motopnblk 6rorbl 6ap kopnycTbl, anekTp 6ay xaHe alaHbl cyFa Hemece 6acka CyMbIKTbIKKa eLlkallaH 6aTbipMaHbl3. KopnycTbl AbIMKbIN MaTaMeH CYpPTNEH;3.
AcnanTbl Taszanay YLUiH abpasuBTi Xyy KypanaapbiH KongaHbaHpi3.

TEXHUKAJbIK CUNMATTAMAIAPDI

OneKTp KOPEKTEHY
230 B ~50 'y

KENNAiK WwWbiFblH MATEPUANOAPBLIHA (CY3IINEP, KEPAMUKAIDBIK XOHE KYIOIE KAPCbI XXABbIHObINTAP, PESUHA HbIFbISOAYbLILUTAP MEH
BACKAJIAP) TAPANIMANObI.

Acnan xacany KyHiH OyibiM KopabblHAarFbl COMKECTEHAIPY CTUKEpPiIHAE XoHe/HeMece ByMbIMHbIH e3iHaeri cTukepae Tabyra 6onaabl. Cepusineik Hemip 13 6enrineH
Typaabl, 4-wi xaHe 5-wwi 6enri acnanTblH, )acany aviblH, 6-Lbl XeHe 7-Lwi 6enri xbinbiH 6ingipeai.
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OHpipywi acnanTbliH AU3aiHbl MeH TeXHUKanbIK cunaTTaManapbiH aniblH ana eckeTrnel e3repTy KyKblfbiH e3iHae kanabipab.

©Haipyui 3aybIT:
Cosmos Far View International Limited

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

BLR KIPAYHILUTBA MA 3KCNJTYATALbII

MEPbI BACTEKI

YBaxniBa npaublTaiiLie Aaf3eHYI0 IHCTPYKLbIK Nepaj; akcrnyaTaLibisii npbibopa i 3axaBaeLie sie Ans iHpapMaLibli § AaneiiLubim.

lMepap nepluanayvaTkoBbiM YKMOYSHHEM NpaBepLie, Ui aanaBsfatoLb TAXHIYHbIA XapakTapblCTbiki Boipaba, nasHayaHbls Ha MapKipoyLbl, anekTpacinkasaHHio y Baluait nakansHai cetupbl.

BbikapbIcToyBaliLe Tonbki ¥ NobbiTaBbix MaTax. [pbibop He npbi3HayaHbl Ans NpaMbICoBara YKbiBaHHS.

He BbIkapbICTOYBalLE Na-3a NamsLLKaHHSAMI.

He nakigaiue npauytoubl npeibop 6e3 Harnsgy.

He BbIKapbICTOYBalLE NpbIOOP 3 NALIKOAKaHbIM CETKABbIM LLHYPOM Lji iHLIbIMI NALUKOMKAHHSMI.

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

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

Magyac agkmo4aHHs NpbIbopa af CETKi CinkaBaHHS He LiSTHILE 3a CeTkaBbl LUHYP, BsipbiLecs ToMbki 3a Biganew,

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

BbikapbicTaHHe He pakameHOaBaHbIX A4afaTkoBbIX Npblnagay Moxa Obils HebsicneyHbIM Li NpbiBECLi Aa NaLIKomXaHHS npblbopa.

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

YBAT A: He BbikapbicTOyBaiiLe Npbl6op nadnisy BaHHay, pakaBiH Ui iHWbIX éMicTacuAy, 3anoyHeHbIX Bagon.

o [13ens nasbsraHHs napasbl ANEKTPbIYHLIM TOKAM i Y3rapaHHsi, He anyckaiLe npblbop y Baay L iHWwbIS Bagkacyi. Kani rata agbbinocs, HeagknagHa agkntovbiLe Sro aj dnekTpaceTki i 3sepHeLecs Y
CaPBiCHbI LI3HTP ANs NpaBepki.

o [lpbibop He Npbi3HaYaHbI 4115 BbIKAPbICTAHHS NH0A3bMi 3 (i3iYHBIMI | NCiXiYHbIMI abMexaBaHHAMI (y TbIM iKY A3€LbMi), SKi He MatoLb AOCBEAY KapbICTaHHS faf3eHbIM npbibopam. Y Takix

BbiNagkax kapbiCTanbHik NaBiHHbI ObiLb NanspagHe NpaiHCTpyKTaBaHbl YaaBekam, sikis afkassatoLb 3a [ro 6acneky.

He nakigaiue ykntoyaHbl npeibop 6e3 Harnsagy.

YcTanaynisaiiLie npbiGop Ha POYHYH, YCTOMNIBYIO | TOPMAYCTONMIBYIO MABEPXHIO.

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

3abapaHseLiLa HakpbIBaLb NpbIGOP Ui YbiM-HEbYA3b BnakaBallb BEHTLINALBIAHLISA aaTyiHbI Npbibopa nagyac Aro npawp!.

3abscneysaiLe BOMBHYIO MPaCcTOPy BaKOM CyLUbIMK Nagyac se npaubl He MeHLL 3a 5 cM 3 ycix 6akoy, kab 3absicrneyblLb 4aCTaTKOBYHO BEHTHINALBIH.

Ycranaynisaiiue i 3axoyBaeLe CyLIbINKY | fie AaTani Aanéka a KpbIHL Lisnna (HanpbIknaz, KyxoHHai nniTbi). 3abapaHsewua naasspraLb CyWbIAKY Li fe A3Tani Y3A3esHHI0 TaMnepaTyp 38bilL

90°C.

o [lepag TbiM K aAKMIOYbILb CYLUBINKY af SMeKTPaceTKi, BbIKMIOYbILE e KHOMKaN YKITIOU3HHS/BBIKITIOYIHHS.

o He pakpaHaiuecs fa rapaybix naBepxHsy npbibopa, kab nasberHyLb anékay, a Takcama cavbile, kab npavytoybl npelbop He AaTbikaycs 3 CamasanarbBakoybiMi MaTapbisnami.

o 3abapaHselila becnepanbiHHa BbIKapbICTOYBALb CyLIbINKY Gonbll 3a 72 raasiHbl (35-45°C). [aub €1 acTbilb Ha npauary sk MiHiMyMm 2 raasiH nepag TbiM, K 3HOY BbIKapbICTOYBaLlb.

e 3abapaHsella becnepanbiHHa BbIKapbICTOYBaLb CYLbINKY 6onbl 3a 48 ragsiHbl (45-55°C). [aub € acTbilb Ha Npauary sk MiHiMym 2 raasii nepag TbiM, Ik 3HOY BbIKapbICTOYBaLlb.

o 3abapaHsella becnepanbiHHa BbIKapbICTOYBaLb CYLWbINKY 6onbll 3a 24 ragsiHbl (55-70°C). [aup €1 acTbiub Ha Npauary sk MiHiMym 2 raasiH nepag TbiM, Ik 3HOY BbIKapbICTOYBaLlb.

o He nepasbilwaiile Yac npaLbl, Ha3BaHbl Y rATbIM KipayHiLTBe.

e Cywbinka i 5e gaTani He npbi3Ha4aHbl AN MbILLS Y NOCyAaMbliiHaN MaLlbIHE.

o BhbikapbicTaHHe aTansy, He pakamMeHAaBaHbIX BbITBOPLAM, MOXa MpbIBECL Aa HALMacHara Bbinagky.

o He panyckaiue, kab cinasbl kabenb 3gicay 3 kpato Torny abo gatbikaycs 3 rapadbimi naBepxHami. 3abapaHseLLa cblckalb cinasbl kabenb abo cTaBilb Ha Aro Lsbkkis npagMeTsl.

e YBATA: CyLwwbinky BapTa BbIKapbICTOYBaLlb TONbKI HA TOPMAYCTONMIBLIX NABEPXHSX, NaMep NaBepXHi NaBiHeH BblLb HE MEHLL NMOLWYbI NAACTaBbl CYLLbINIKI.
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NEPAL NEPLIbIM BbIKAPBICTAHHEM

* [epap nepLUbiM BbIKapbICTAHHEM CTapaHHa BbIMbIALE BEYKY i 3AbIMHbIS CeKLbli Npbibopa 3 AaaaHHEM MbliiHara CpoZKy.
+ bagy cinkaBaHHs npauspelLe BiNbroTHan TkaHiHal i Hi Y skiM pa3e He anyckaiue i He abnisanLe Bagown.

YbICTKA | Aornag

+ 3aycénb! BbIKMOYaliLe NpeI6op nepas YbICTKan.
* Hikoni He anyckaiiLe kopnyc 3 MaTOpHbIM Griokam, 3neKTpaLLHyp i BinKy y Bafy Ui iHWy Bagkacyp. Mpalipaiile kopnyc BinbroTHam aHy4ka.
* He BbIKapbICTOYBaliLe ANs YblCTKi Npbibopa abpasiyHbls MblHbIS CPOAKi.

TIXHIYHbIA XAPAKTAPBICTbIKI

OnekTpacinkaBaHHe
230 B ~50 'y

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

[aty BbITBOpUacLi npbibopa MOXHa 3HAMCL Ha CepbliHbIM HyMapbl, SiKi 3MeLlyaHbl Ha iA3HTbIIKALbINHLIM CThIKEPLI HA CKPbIHLbI Bbipaba i/l Ha CTbikepbl Ha cambiM Bbipabe. CepblitHbl HyMap
Cknapaeuua 3 13 3Hakay, 4-1 i 5-11 3HaKi nakasgatoLb MecsiL, 6-1 i 7-i nakaseatoLb ro Bbipaba npbibopa.

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

BuiTBOpLa:

Cosmos Far View International Limited

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

3pobneHa ¥ KiTai
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