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RUS ®akTuyeckas KoMnnekTHOCTb AaHHOTO ToBapa MOXET OTANYaTbCA OT 3asiBIEHHON B HACTOSLLEM PYKOBOACTBE. BHUMaTeNbHO
npoBepsAITE KOMMNNEKTHOCTb NPU Bblgadye ToBapa NpoaasLioM.

KAZ Byn TayapablH HaKTbl XUHaFbl OCbl HYCKaymblKTa XapusinaxraHHaH 6acka 6onybl MymkiH. CaTyLbl Tayapasl 6epreH kesae
KUHAFbIH MYKUST TEKCEPIHI3.

BLR ®akTblyHash kaMnnekTHacLb Aaf3eHara TaBapa Moxa afpo3HiBalLa ag 3asyneHan y JagseHbIM JanamoxHiky. YBaxnisa
npassipaiLie kaMnnekTHacLb Nagyac Bblgaybl TaBapa npajayLioM.

RUS Onucanue GBR Parts list BLR Kamnnekraupist KAZ Komnnektauus

1. Kpblwka 1. Cover 1. Beuka 1. Kaknak

2. [loagoHsl 2. Trays 2. [lapaoHsl 2. Hayanap

3. basa 3. Base 3. basa 3. bBa3a

4.  KHonka Bkn/Bbikn. 4. On/off button 4. KHonka Ykn./Bblkn. 4. Kocy/©w. TyitmeLuiri

5. MHaukaTop pabotbl 5. Light indicator 5. |HgbikaTap npaupl 5. YKyMbIC MHAMKATOPbI

6. Perynatop Temnepatypsl 6. Temperature regulator 6. ParynsaTap Tamnepatypsl 6. TemnepaTypaHbl peTTerill

MEPbI BE3OINACHOCTU

BHUMaTENbHO NPoYMTaiATE AaHHYIO MHCTPYKLMIO Nepes SKCnyaTaumeil nprbopa 1 coXpaHuTe ee s CpaBoK B AaNbHEALEM.

Mepen nepBoHa4asnbHbIM BKITOYEHEM NPOBEPLTE, COOTBETCTBYIOT MW TEXHUYECKME XapaKTEPUCTUKM M3AENNS, YKa3aHHbIE B MapKMpOBKe, ANEKTPONUTaHWIO B Balueii nokanbHOM ceTu.
Hasnayenue: Cywumnka anekTpuyeckas npeaHasHaveHa ans Cywiky OBOLLEN 1 (PPYKTOB, a Takke rpbos 1 TpaB. Mcnonb30BaTh TOMbKO B ObITOBLIX LENSX COFACcHO AaHHOMY PyKOBOACTBY MO
akcnnyatauuu. Mpubop He NpegHa3Ha4eH A71s NPOMBILLIEHHOMO MPUMEHEHNS.

He vcnonb3oBaTth BHE NOMELLEHWIA.

He vcnonbayiite npubop ¢ NOBPEXAEHHbIM CETEBLIM LIHYPOM UIK APYTMMW NOBPEXAEeHUsSMM. [1py NOBPEXOEHUM LIHYpa NUTaHMUS, €70 3aMeHy, BO M3DEexaHne onacHoCTW, MOryT OCYLLECTBNSTb
TONbKO KBANMMUUMPOBAHHbIE CNELMANMCTbI — COTPYAHUKM CEPBUCHOTO LieHTpa. HekBanunLMpoBaHHbI PEMOHT NMPEeACTaBSET NPAMYH0 OMacHOCTb AMs NONb30BaTenNs.

CnepuTe, 4ToDObl CETEBO LUHYP HE Kacancs OCTPbIX KPOMOK 1 FOPSIMMX MOBEPXHOCTEN.

He THUMTE, HE NEpeKpy4MBaiTE U He HamaTbIBalTE CETEBOI LUHYP BOKPYT Kopnyca npubopa.

Mpw OTKMOYEHUM NPKUBOpPa OT CETU MUTAHUS He TAHUTE 3a CETEBOM LWHYP, 6epUTECH TONBKO 3a BUMKY.

3anpeLlaeTtcs caMoCTosATeNBLHO PEMOHTHPOBATL Npubop. He pasbupaiite npubop camocToATENbHO, NPY BO3HUKHOBEHMM NHODbLIX HEUCTIPABHOCTEN, a TakKe Nocne nageHus yCTpoicTea
BbIKITOUMTE NPUOOP M3 3MEKTPUYECKON POETKM M 0OpaTUTECH B DIrviKaLLIMIA CEPBICHBIN LIEHTP.

Mcnonb3oBaH1e He pEKOMEHOBAHHbIX AOMOMHUTENbHBIX MPUHAANEXHOCTEN MOXET ObITh OMACHBIM UM MPUBECTM K MOBPEXAEHMO Nprbopa.

Bcerga otkniovaiite npubop OT 3NEeKTPOCETH Nepes YACTKOM, Unu, ecim Bbl UM He Nomb3yeTech.

Bo n3bexaHune nopaxeHus SNeKTPUYECKMM TOKOM 1 BO3ropaHus, He morpyxaiite npubop B BOZY WNK Apyrve XuoKkocTu. Ecnm aTo nponsoLwno, HEMeANEHHO OTKITOUMTE €ro OT SMEKTPOCETH
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00paTuTECh B CEPBUCHBIN LIEHTP 41151 MPOBEPKY.

lMonagaHue Bnaru B 0TBEPCTUS BEHTUSALMOHHON KamMepbl HEAOMYCTUMO

Mpnbop He NpeaHa3HaYeH Ans UCMOMb30BaHWS NLAMK (BKMKOYast 4ETEN) C NOHWKEHHBIMW (DN3MHECKMMU, YYBCTBEHHBIMI UM YMCTBEHHLIMI CMIOCOBHOCTAIMM M MPW OTCYTCTBUM Y HUX ONbITa MK
3HaHMIA, ECNIM OHW HE HaXOZATCA NOA KOHTPOMNEM WUIW HE NMPOUHCTPYKTMPOBaHbI 06 MCMoNb30BaHMM Npubopa NULOM, OTBETCTBEHHBLIM 3a WX Be30MmacHOCTb. [1eTv JOMKHbI HAXOANTLCS NOA KOHTPOSIEM
ANs HeAONYLLEeHUs Urpbl ¢ Npubopom.

YcTaHaBnMBaiiTe Npubop Ha POBHYLO, YCTOMYMBYHO M TEPMOCTOMKYIO MOBEPXHOCTb.

3anpeLyaetcs pasdupatb, U3MEHSTb UMW MbITATLCS YUHUTL NPUBOP CAMOCTOSTENBHO.

3anpeLlaeTcs HakpbIBaTb NpUBOP UMK Yem-nNbo BIOKMPOBATL BEHTUNSALMOHHbIE OTBEPCTUS Npubopa BO BpeMs ero paboTsl.

O6ecneunBaiite cBODOAHOE MPOCTPAHCTBO BOKPYT CYLLUMIKK BO BpeMSi ee paboTbl He MeHee 5 CM Co BCeX CTOPOH, YToObl 06eCneynTb JOCTAaTOUHYH) BEHTUNALMIO.

YcTaHaBnuBailTe 1 XpaHuTe CyLIUNKy W ee AeTanu BOanu OT MCTOYHWKOB TENna (Hanpumep, KyXOHHON NNWTbI). 3anpeLLaeTcs NoaBepraTh CYLLUNKY UK ee JeTanu BO3AEMCTBUIO TeMNepaTypbl
cBbiwe 90°C.

He npukacaiitech K ropsiuim NoBepXHOCTSIM npubopa, 4Tobbl 13bexaTb 0KOroB, a Takke creaure, YTobbl paboTatoLLmii Npubop He conpukacancs ¢ BOCMIaMEHSIIOLMMMCS MaTepuanamu.

Mpw pabote cywmnku npu Temnepartype 35-45°C HenpepbIBHOE UCMONb30BaHME CYLLNIKMA HE AOMKHO NPeBbIWaTh 72 Yacos. [laTb Npubopy OCTbITb B TEHEHME Kak MAHUMYM 2X Y4acOB nepes, TeM,
Kak CHOBa 1CMNoIb30BaTh.

Mpw pabote cywmnku npu Temnepartype 45-55°C HenpepbIBHOE UCMONb30BaHWE CYLLMIKIA He [OSTKHO NpeBbIwaTh 48 yacos. [laTb Npubopy OCTbITh B TEYEHUE Kak MUHUMYM 2X YacoB Nepes Tewm,
Kak CHOBa 1CNOb30BaTh.

Mpu pabote cywunkm npn Temneparype 55-70°C HenpepbIBHOE UCTIONb30BAHWE CYLUMIKM HE JOMKHO NpeBbiwaTh 24 yacos. [laTb Npubopy OCTLITh B TEYEHWE KaK MAHUMYM 2X YacOB Nepes TeM,
Kak CHOBa 1CNONb30BaTh.

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

BHUMAHWE: 3anpeLuaeTcs ycTaHaBnMBaTh CyLUMKY Ha BOCMIAMEHAOLLMECS NOBEPXHOCTY (HanpuMep, Ha AepeBsHHbIN CTON UMK ckaTepTb). 3anpeLLaeTcs UCNoNb30BaTh CYLLUUIKY Ha CTEKISAHHbIX
cTonax Unw apyroi cTeknsHHon Mebenu. Cylmnky cneayeT UCnonb30BaTh TOMBKO HA TEPMOCTOMKUX NOBEPXHOCTSX, Pa3Mep NOBEPXHOCTU JOMKeH ObITb HE MEHee NNOLLAAN OCHOBAHMUS CYLUMIKM.
HecobntopeHwe ykasaHHbIX Mep 6€30MacHOCTM MOXET NPUBECTY K BbIXOAY Npubopa 13 CTPOsI, NOPKEHNIO SEKTPUYECKIM TOKOM W/ BO3ropaHuio.

NEPEQ NEPBbIM UCMNOJIb3OBAHUEM

Mepen nepBbIM UCNOb30BAHMEM TLLATENBHO BbIMOWTE KPbILLKY 1 CbEMHYH ABepLYy npubopa ¢ JobaBneHneM MOIOLLETO CpeacTBa.
Basy nuTaHusa npoTpuTe BNaXHOW TKAHbLIO M HU B KOEM ClTy4ae He MorpyxainTe 1 He obnusaiTe BOLON.

UCNOJIb3OBAHME NPUBOPA

lMonoxuTe 3apaHee NPUroTOBNEHHbIE MPOAYKTI HA ChbeMHble cekumm. Cekumm AOImkHbI ObITb MOMELLEHbI B SNEKTPOCYLLINAKY Takum 06pa3om, 4Tobbl BO3Lyx MOr CBOGOAHO LMPKYNMPOBaTh MEXIY
HWAMK. [103TOMY HE PEKOMEHIYETCA KMacTb Ha CEKLM MHOTO MPOAYKTOB W HaKMNagbliBaTb NPOAYKTHI APYr Ha Apyra.

YcTaHoBuTE cekumn Ha Basy. BeicoTa cekumin MOXeT M3MEHATLCS MyTem NoBopoTa cekumm Ha 180 rpagycos.

HakpoiiTe npnbop KpbILLKOW 1 HE CHUMAMTE €€ Ha MPOTSIKEHWM CYLLKW.

MMogknoumTe SNEKTPOCYLUMIIKY K CETU SNEKTPONUTaHUS. HaxmmTe Ha KHOMKy Bkn/Bbik.

C nomoLblo perynsiTopa Temneparypbl yCTaHoBUTE TeMnepaTypy paboTbl CYLUMIKMAL

3eneHb 35-40°C

Worypt/ecto 40°C

[pubbl 50-55°C

Osouwm 50-55°C

®pykTbl - 55-60°C

Msico, pbiba 65-70° C

[0 OKOHYaHUM CYLLIK/ NEPEBEAMTE PEryNsaTOp B MUHUMAITbHOE MOMOXEHUE U BbIKIOYIUTE NpUbOop, Haxas Ha KHOMKy Bkn/Bbikn. OTkmounte npubop oT SNeKTpoceTy.




JOMNONMHUTENBHO:

Moite NPoAYyKTbl nepea CyLIJKOIZ. I'Iepe,u, TEM, KaK NOMECTUTb UX B np|/|60p, Heobxoanmo BbITEPETb UX HACYXO.
Bblpe)KbTe MCNOPYEHHbIE YaCTi U3 NPOAYKTOB, NP Hann4inu TakoBbIX.
I'Iope>KbTe NPOAYKTbI HA KYCO4KHN, 4TOObI MX MOXHO BbINO CBOOOAHO Pa3noxuTb Ha CeKLmMax. [nutenbHOCTb CYLLKW 3aBUCUT OT TOMNLLMHbI KyCOYKOB.

PeKoMeHyeTCs MEHSITb MOMNOXEHNE CEKLMI Kadble HECKONBKO YacoB, 4TOOLI BCE MPOAYKTHI MOACYLUMIMCH [0 XEeNaeMOoi CTENEHM, - BEPXHIOK CEKLMI0 MOMECTUTL Brivke k Gase NUTaHuS, a HIKHIOK
HaBepX. Takke CEKLUN C BbICYLLIEHHLIM NPOLYKTOM MOXHO y6upaTh.

MPUMEYAHWUE: pnntensbHoCTb CYLLKM, YKkasaHHas B AaHHOM PyKOBOACTBe, NpubnmuantenbHa. OHa MOXET 3aBUCETb OT TEMMNEPATYpPLI B MOMELLEH UM, YPOBHS BNAXHOCTM NPOAYKTOB, TONLMHBI KYCOHKOB.

CYLUKA ®PYKTOB:
1. HekoTopble dpyKTbl MOTYT GbITb MOKPLITHI BOCKOM MM 06paboTaHbl XMMUKaTami, B 3TOM CIy4ae WX A0CTaTOuHO 064aTh KUNSTKOM, NOMbITb B XOMNOZHOI NPOTOYHOM BOZe 1 06CyLUNTb.
2. BblpexbTe KOCTOUKM W UCMIOPYEHHBIE Y4aCTKN.
3. TopexbTe Ha Kycoyku
4. Yr100bl PpyKTbI HE NOTYCKHENM, OMYCTUTE Hape3aHHbIE KyCOUKM (DPYKTOB B HAaTypamnbHbIA MMMOHHbIA WM aHaHACOBbIA COK, OCTaBbTe HA HECKONBbKO MUHYT, MOCE YEro HEMHOMO NPOCYLLMTE W

BblKnabIBaliTe Ha CEKLM.

5. Ecnun Bbl xotute npuaatb pyktam AONOMHUTENbHbIA NPUSTHBIN apomat, 4o6aBbTe KOpULY U BaHUMUH.

CYLLKA OBOLLEW:
1. PekomeHgyeTcs 0baaTb OBOLUM KUNSTKOM, 3aTeM NPOMbITb B XONOAHOM BOAE U 0BCYLLUMT.
2. BblpexbTe KOCTOYKM N UCOPYEHHbIE YYacTKu. [TopexbTe Ha KyCcouku.

CYLLKA TPAB:
1. PekomeHmyeTcs CcylumTb Monoable IMCTbs v nober.
2. Tocne cyLiku crepyeTt NOMeCTUTb TpaBsbl B GyMaxHbIe NaKeTbl UMW CTEKNSAHHBIE EMKOCTU U MONOXUTL B TEMHOE MPOXNafHoe MEeCTo.

XpaHeHue CyXxodpyKToB:
® He knaguTe Ha XpaHeHue Tennble v ropsumne NpoayKThl. [laitTe um OCTbITb.
® EMKOCTU 151 XpaHEeHWUs JOIMKHbI BbITb YUCTBIMU U CYXUMU
® [1n9 nyyLwen COXpaHHOCTM BbICYLLEHHbIX (PYKTOB PEKOMEHAYETCA UCNOMb30BaTb CTEKMAHHLIE EMKOCTH C METANMNYECKUMI KPbILIKAMI, U XPaHUTb UX B CyXOM MPOXSTagHOM MecTe npu TemnepaTtype
5-20°C.

® Ha npoTseHUM NepBoi HeAenu Nocne BbICYLUMBAHUSA PEKOMEHYETCH NPOBEPATL Hanu4Me Bnark B eMKOCTW. Ecriv oHa ecTb, 3HaUMT NPOAYKTHI BbICYLUEHbI HEAOCTATOYHO XOPOLLO W JOMKHBI BbITh

BbICYLLEHbI eLLge pa3.

PEKOMEHOALWK NO NOArOTOBKE NMPOAYKTOB K CYLUKE

NPEOBAPUTENBHAA NOATOTOBKA ®PYKTOB K CYLUKE

MpenBapuTenbHas NogroToBka PYKTOB K CYLLKE COXPAHSIET UX HATYparlbHbIN LIBET, BKYC 1 apoMar.

Hwxe npeacTaBneHbl pekoMeHgaLuy No nofaroToske (pyKTOB K CYLLKe:

BosbMuTe Y4 CTakaHa coka (enaTenbHo HaTypanbHoro). Cok JOMKeH COOTBETCTBOBATL (pyKTaM, koTopble Bbl nogroTaBnmeaete k cyluke. Hanpumep, Ans s611ok UCnonb3yiTe sS6I04HbIi COK.
CMeluaitTe COK C ABYMSI CTakaHaMy BOLbI M MOMECTUTE B 3Ty BOY NPeBapUTENibHO 3aroToBIEHHbIEe (pyKTbl. CrycTs 2 Yaca BbITpUTe (PYKTbI HACYXO W MPUCTYNAIATE K CYLLKE.




Mpoaykr MoaroToska KoHcucTeHuus Bpems cywwku,
ANA CYWKU nocne CyLKu yac.
ABPVKOC HapesaTb nonoBMHKaMm, MONOXMUTb CPE3OM — 1328
BBEpX
AHAHAC
) OumcTuTb, HapesaTb NOMTHUKaMK KecTkas 6-36
(cBexuin)
EAHAHbI OuncTuTs, Hapesa;zn“c;l\h:;mamm (TonwwmHoi XpyCTAlLIAS 8-38
BWHOTPAL Llenvkom Msrkas 8-38
UHXNP MopesaTb fonbkamu. KecTkas 6-26
BULHA Llenvkom KecTkas 8-26
rPYLWN MouncTuTb W Nopesatb AoNbKaMu. MAres 830
NEPCYK Mope3aTb Nononam, BbITaLLMTb KOCTOYKY, — 10-34
Koraa pyKT HanomoBMHY NOACOXHET
SENOKI MouncTuTb, BbIpE3aTh CEPALIEBUHY, Hape3aTb " 415

KyCOYKaMn MInu NOMTUKaMn

MpumeyaHme: ykazaHHOE BPEMs! CYLLKI SBNSETCS NPUBNM3UTENBHBIM U MOXET BapbipoBaThCs. JTMYHbIe NpeanoyTeHns noTpeduTenei B roToBKe NPOAYKTOB MOTYT OTNMYATLCS OT OMMCAHHBIX B AAHHOM
Tabnuue.

MPEABAPUTENBHASA MOArOTOBKA OBOLUEN K CYLIKE

® [lepep CyLUKOW PEKOMEHAYETCA cnerka 0TeapuTb 606bI, LBETHYIO KanycTy, BpoKkonu, cnapxy 1 kapTodens. [oMecTuTe 0BOLM B KUMALLYIO BOAY Ha 3-5 MuHyT. CreiiTe Bogy, YyTb NOACYLUUTE
OBOLLY W1 MOMECTMTE WX B 3MEKTPOCYLLMIIKY.

® Ecnu Bbl xotTute f06aBuUTH K TakiM OBOLLAM, Kak 3eneHble 600bl, cnapxa u gp., BKYC IMMOHA, MOMECTUTE WX B NIMMOHHbIN COK Ha 2 MUHYT.

MpumeyaHme: ykasaHHble COBETbI HOCAT PEKOMEHATENbHbIA XapakTep 1 He 06513aTenbHbI K MPUMEHEHMH.

Mpoaykr MNoaroToeka KoHcucTeHums Bpems cyLwku,
ANSA CYLKU nocre CyLwKu yac.
APTULIOK HapesaTtb nonockamu (TonwmHon 3-4 Mm) Xpynkas 513
EAKTTAMAH S;j:;cmm 1 Hape3aTb Nonockamu (TonwmHom 6-12 XpynKas 6-18
EPOKKOI OumcTnTb, pasgennTb Ha coLBeTus  obaaTb XpynKas 6-20

KMNSTKOM
[PUE Ir-lpa:/%isl?m WIN 3aCyLUMTb LienmnkoM (Hebonbluve KECTHAS 6-14
3ENEHbIE BOBbI OumncTUTb, KUNATUTL 10 NPO3PAYHOCTU 3ePEH Xpynkas 8-26
KABAYOK lMopes3aTtb Kycoukammn (TOMLLMHON 6 MM) Xpynkas 6-18



KAMYCTA MouncTuTb, HapesaTb NONoCKaMu (TONLLMHON 3 MM).

XecTkas 6-14
Bripesarsb cepauesuHy
KAMYCTA
EPIOCCENBCKAS Paspesatb nononam XpycTsas 8-30
-1
LUBETHAA KAMYCTA PasnenuTb Ha couBeTusl, 06aaTh KUNATKOM Hecrkad 6-16
KAPTOO®E/b MopesaTb kycoukamu. Kunstutb 8-10 MuHyT Xpycrawas 8-30
NnyK HapesaTb konbLamu (TONLWMHONR 3 Mm). Xpycrawas 8-14
MOPKOBb HapesaTb konbLamu (TonwmHoit 3 - 5 mm), 06gatb XpyCTALLES 8-14
KMNSTKOM
OrYPEL uhonk;mcmm 1 nope3aThb Ha KyCOYKM (TOMLLMHOM 12 KECTKAS 6-18
MEPEL CTIATKAV lMopesaTb Ha NONOCKW UMW KPYXXKW (TONLLMHON 6 MM), XpyCTALLS 414
BbIpe3aTb CepaLeBuHy
METPYLUKA MoMeCTUTb NCTbS B CEKLIAN Xpycrsas 2-10
nomMmaor MouncTuTh, Nope3atb Ha KYCOUKW UMW KPYXKN Xectkast 8-24
PEBEHb [MouncTITb M NopesaTh Ha KyCoUKM (TOMLUMHONA 3 MM) noteps Bnaru 8-38
CBEKNA [MpOKUNATUTb, OCTYAMUTb, OTPE3aTh KOPELLOK 1 XpyCTSLAS 826
BEPXYLLKY, NOpe3aTh Ha KyCOYKN
CENbAEPEN lMopesaTb Ha KyCOUKM (TOMLLMHOM 6 MM) Xpycrawas 6-14
3ENEHbIV YK HawwuHkoBaTb Xpycrawas 6-10
CNAPXA lMopesaTb Ha KyCOUKM (TOMLLUMHOM 2,5 MM) Xpycrawas 6-14
YECHOK MMouncTITb M NopesaTh Ha KPYrble KyCoUKM Xpycrawas 6-16

MpumeyaHme: ykazaHHOE BPEMS! CYLLKM SBNSAETCS NpUBNM3NTENbHLIM 1 MOXET BapbUPOBaThCA. JIMUHbIE NpeanouTeHUs noTpebuTenen B roTOBKe NPOAYKTOB MOFYT OTIMYATLCA OT ONUCAHHBIX B 4aHHOM
Tabnuue.

MOArOTOBKA MACA, PbIbbl, MTULIbI K CYLLKE

MpenBapuTenbHast MOLTOTOBKA MsACa, NTULbI, pbibbl HEOOX0AUMA ANs 300POBbS. [Ns CyLIKM UCMONb3YiATe HEXMPHOE MSCO, NTULY, Poiby. PeKoMeHayeTCs nepes CYLUKOA 3aMapuHOBaTb MSICO, NTULY,
pbiBy. OTO COXPaHUT BKYC, YObET BONE3HETBOPHbIE BaKTepuUn M coenaeT NpoayKTbl MArkuMW. YTobbl BbITAHYTL M3 Msica, NTULbI, PbiObl M3MMLLHIOK Brary W AONblue COXpaHWUTb NPOAYKT, B MapuHag
HeobxoanMMo fobaBuUTb Conb.




PELIENTDI

BANEHOE MACO

WHrpeaneHTb!:

FoBsignHa — 500 r

Coesblit coyc — 100 mn

Amxuka— 20T

Cneuum

MopsiLoK NpUroToBNEHNS!

Msico NpOMBITb, 3a4UCTUTL OT XKMPa, MAEHOK W XMW, Hape3aTb Nonepek BONIOKOH, NnacTHamu, TonwmHoin 0.5 cm. MoarotoBneHHoe MsICo 3aMapvHOBaTb B CMECM COEBOTO COYCa, apKuKiA, CeLui v
ybpaTh B X0NnoammnbHUK Ha 6 — 8 YacoB. 3aTem CnuTb NULLHUA MapyHag. PaBHOMEPHO pasnoXuTb Ha CEKLMM 3aMapUHOBAHHOE MSICO, YCTaHOBWUTL CEKLMM B HANpaBnsitoLLMe Kopryca, 3aKpbiTb ABEPLLY.
YcTaHoBUTL TeMnepaTypHbli pexum Ha 70°C v BKNIOYNTb CyLUMIKY Ha 6 — 10 4acos, B 3aBUCUMOCTM OT JKENaeMOM KOHCUCTEHLMM. KonmyecTBO yCTaHaBNNBAEMbIX CEKLMIA 3aBUCUT OT KONM4ecTsa
NPOLYKTOB.

BANEHAA PbIBA

WHrpeameHThbI:

Tpecka (cune) — 500 r

Cok numoHa — 50 mn

Conb-50r

lMepeL, YepHblit MONOTbIN

[MopsagoK NPUroToBNEHMS

PbI6y npombITh 1 06CyLLMTb, Hape3aTb Nonepek BOSOKOH, 6pyckamu, TonwwmHomn 0.5 cm. MoarotoBneHHyio poiby 3aMapuHOBaTh B CMECH COMM NepLa, MMMOHHOMO Coka W yopaTh B XONOAMUIbHUK Ha 4 —
6 yacoB. 3aTem CnuTb NULLHUIA MapuHad. PaBHOMEPHO pa3noXuTb Ha CEKLWM NOLTOTOBNEHHYIO PbiBy, YCTAHOBWTL CEKLWMW B HAMPABMSIOLLME KOPNYCa, 3aKPbITb ABEPLY. YCTAHOBUTL TEMNEPaTypHbIN
pexum Ha 70°C v BKIKOYNTb CyLUMIKY Ha 6 — 10 YacoB, B 3aBMCUMOCTM OT XeflaeMOMN KOHCUCTEHLMM. KonnyecTBo ycTaHaBnNMBaeMbIX CEKLMIA 3aBUCUT OT KONMYECTBa NPOAYKTOB.

BANEHAA NTULIA

WHrpeamneHTb!:

WHpeiika (dune) — 500 r

YecHok - 30T

KoHbsik — 50 mn

Conb-30Tr

Caxap-20r

MManpuka, cyweHas, monotas

[NopsiooK NPUroTOBNEHMS

WHZenky npoMbITh M 06CYLINTL, Hape3aTb NONepPeK BOMOKOH, NoMTUKaMu, TonwmHon 0.5 cM. YecHok HaTepeTb Ha MenKoii Tepke. MoaroToBMeHHYH MHOENKY 3aMapUHOBaTb B CMECH KOHbSIKA, YECHOKA,
conu, caxapa, CneLuin u ybparb B XONoANUNbHUK Ha 4 — 6 YacoB. 3aTem CrnTb NULWHMIA MapuHag. PaBHOMEPHO PasnoxuTb Ha CEKLMM MOArOTOBIEHHYIO MHAEHKY, YCTaHOBUTb CEKLMW B HAaNpaBnstoLme
Kopryca, 3aKpbiTb ABEpLY. YCTaHOBUTL TeMnepaTypHbIn pexim Ha 70°C v BKMHOYMTL CyumIKy Ha 6 — 10 yacos, B 3aBUCUMOCTM OT XENAeMOI KOHCUCTEHLMW. Konn4ecTBO yCTaHaBNMBaeMbIX CEKLMIA
3aBMCMT OT KONMYECTBA MPOAYKTOB.

KWCNOMOMNOYHbIE NPOAYKTbI (AOFYPT, CMETAHA, PSIKEHKA)

WHrpeaneHTb!:

OcHoBHOW NpoayKT (MOMOKO, CIIMBKW, TOMMIEHOE MOMOKO) — 1 11

3aksacka ans Morypta, CMeTaHb! unn PskeHkn — 1 nakeTvk

[Mopsi4oK NPUroTOBNEHNS

B umcTol emMKoCTH cMelLaTh OCHOBHOM NPOZYKT C 3aKBACKOW B COOTHOLUEHMM YKa3aHHOM Ha YMaKoBKe C 3aKBAcKOW. [0TOBYK CMECh Pa3nnTb MO CTakaH4MKkaM. YCTaHOBMTL 1 CEKLMIO B KOPMYC Ha
HWXHWUA YPOBEHb, Ha HEl PABHOMEPHO PaCcCTaBMUTb CTaKaHUYMKK C MPOAYKTOM, 3aKpbITh ABEpPLY. YCTaHOBUTL TeMNepaTypHbIi pexum Ha 40°C v BKNIOUUTL CyLuUnKy Ha 6 — 12 yacos, B 3aBMCMMOCTM OT
peKoMeHAaLMi NPOU3BOAUTENS 3aKBacki. [OTOBLIN MPOAYKT MOCTaBUTL B XOMOAUIBHUK Ha 3 Yaca.




PACCTOWKA TECTA

3amecuTb TECTO, COrNacHo BbIGpaHHOMY peLienTy, NepPenoxXuUTb B MOAXOAALLYIO Mo AnameTpy cywumnkv nocydy. O6bem nocyabl LomkeH ObiTb BblbpaH ¢ y4eToM nogbema TecTa. PekomeHayetcs
1CNONb30BaTh 3Man1pPOBaHHbIE UMK CTanbHble eMKOCTM ANs PACCTOMKM. YCTaHOBUTL 1 CEKLMIO B KOPMYC Ha HUKHUIA YPOBEHD, HA HEE YCTaHOBUTbL EMKOCTb C TECTOM, 3aKpbITb ABEpLY. YCTaHOBUTb
TemneparypHbli pexum Ha 40°C 1 BKNiouMTb CyLumnky. OpueHTMPOBOYHOE BPEMS PaccTomki, cocTaBnsieT 1 yac, NoTOM TeCTo 06MUHAETCS W NPOLLECC NOBTOPSETCS.

SHEPTETUYECKUIA BATOHYUK U3 CYXODPYKTOB C OPEXAMU

WHrpeamneHTb!:

Kypara — 150 r

YepHocrme — 150 1

Kepposblit opex — 50 r

Ipevkui opex — 50 1

MopsigoK NPUroTOBNEHNS!

CyxohpyKTbl NPOMbITb, MENKO Hape3aTb 1 U3MeNbYMTb Npu nomoLLy BneHaepa. Opexu pacTonoub B CTYMKe 1 cMeLlaTh ¢ (opyKTOBOI Macco. 113 nonyumsLuencst Maccsl chopMmUpoBaTh GaToHUMKM
NPOW3BOMbLHO HOPMbI. YCTaHOBUTL CEKLMKO B KOPMYC Ha HUXKHMIA YPOBEHD, Ha HElt PABHOMEPHO Pa3NoXUTb NOMYYMBLLMECS BATOHYNK, 3aKPbITb BEPLY. YCTAaHOBUTb TEMNEPaTypPHBbINA pexum Ha 50 -
70°C v BKIKOUMTb CyLIMMKY Ha 6 — 10 Yacos, B 3aBMCUMOCTM OT XeNaemon KOHCUCTeHLMM. KonnyecTBo yCTaHaBNMBAEMbIX CEKLWIA 3aBUCUT OT KOMMYECTBA NPOLYKTOB.

YAUCTKA U YXO[

o  Bcerga Bbikniovaiite npubop nepes YnCTKoN.
o Hukorga He norpyxaite Kopnyc ¢ MOTOPHbIM 610KOM, SNEKTPOLLHYP U BUMKY B BOAY WX OPYryI0 XWAKoCTb. [poTupaiite Kopnyc BRa)HON TPANOYKON.
e He ncnonb3ayite ans umctkm npubopa abpasneHble MOKOLLME CPEACTBa.
XPAHEHWE W TPAHCTOPTVUPOBKA
Ybenuteck B TOM, YTO NpuBOpP OTKIIOYEH OT CETM M MOMHOCTbLIO OCThI. Mepen Tem, kak ybpatb npubop BeinonHKUTe Bee TpebosaHus pasgena YACTKA n YXOL.
[ns 3awmtbl paboyen NOBEPXHOCTM OT MOBPEXAEHMI XpaHUTE NPUOOP B BEPTUKAIBHOM MOMOXEHWM, YCTAHOBMB Ha OCHOBAHME.
YCrnoBust XxpaHeHUs:: XpaHWTb NPy NlOCOBOI TEMNEpPaType M BnaxHocTu Bo3ayxa He Bonee 80%. Cpok xpaHeHUst — He OrpaHuYeH.
[Mpu TpaHCNopTUPOBKe 06ECMEYNTb COXPAHHOCTL YAKOBKM.
PEAIN3ALINA
OcyLyecTansieTcs cornacHo obLMm npaeunam peani3amm TOBapoB W okasaHus yenyr 1 3akoHom «O 3awute npas notpebuteneiny.

NPABWNA 1 YCNOBNA YTUIU3ALWA
YnakoBKy, PyKOBOLCTBO NOMb30BATENs, a Takke cam npubop HeobXoAuMo YTURM3NPOBaTh B COOTBETCTBUM C MECTHOM NporpamMmoit No nepepaboTke 0Txo0B. He BoibpachiBaiiTe Takie M3Lenns BMECTe
C 06bI4HbIM BbITOBBIM MYCOPOM.




TEXHWYECKWUE XAPAKTEPUCTUKU

SﬂeKTpOI'IVITaHVIe

230 B ~50 Ty

FTAPAHTUA HE PACNPOCTPAHAETCA HA PACXOOHbIE MATEPUANBI (PUNbTPbI, KEPAMUYECKUE U AHTUNPUI APHBIE NOKPbITUA, PESUHOBbLIE YNNOTHUTENW, U T. [0.)

[Jaty n3rotoBneHus npubopa MOXHO HaTV Ha CEPUITHOM HOMEPE, PacroNOXEHHOM Ha ULEHTU(MKALIMOHHOM CTUKEpe Ha KOpoDke W3aenus wnnn Ha cTukepe Ha camom uagenuu. CepuitHbii HomMep
COCTOUT W3 13 3HaKoB, 4-i1 1 5-11 3Hakn 0603HaYaloT MecsiL, 6-i 1 7-i 0603Ha4aIoT rog M3roToBNEHNs Npudopa.

Mpou3BoauTENb Ha CBOE YCMOTpEHME 1 Be3 [ONOMHUTENbHBIX YBELOMMEHUA MOXET MEHSATb KOMMIEKTALMIO, BHELLHMIA BUA, CTpaHy NPOM3BOACTBA, CPOK rapaHTUN U TEXHUYECKUE XapaKTEpUCTUKM
mogenu. MposepsiiiTe B MOMEHT NOy4eHnst ToBapa.

Cpok cnyx6bl n3genums, Npu akcnnyatauun npoayKLum B pamkax 6bITOBbIX HyXz 1 cOBMIOAEHNM NPaBK NONb30BaHWS, NPUBEAEHHbIX B PYKOBOACTBE N0 3KCMyaTaLmu, CocTaBnseT 2 (4Ba) roga co aHs
nepegaum ugnenus notpedurento. Cpok cryxObl YCTaHOBNEH B COOTBETCTBUM C AEACTBYHOLLMM 3aKOHOAATENbCTBOM O 3alLuTe npaB notpebuteneil. VarotoButens obpalyaeT BHMMaHe notpebuteneis,
4TO NPY COBMIOAEHNM AaHHBIX YCIIOBUA, CPOK CMYXObl N3AENUS MOXET 3HAUUTENBHO NPEBbICUTD YKa3aHHbINA U3rOTOBUTENEM CPOK.

AxkTyanbHas nHdopMaLusa o CepBUCHbIX LIEHTPaXx pa3melleHa Ha cante http:/multimarta.com/
CpenaHo B Kutae

WarotoButens:

Cosmos Far View International Limited

Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China [ H [ C €
Kocmoc ®ap Bbto MHTepHewHn Jiumuten

Odv. 701, 16 anapr., neiH 165, PanHboy Hope Ctput, HuHb0, Kutai

UmnopTtep/YnonHOMOYEHHOE U3rOTOBUTENEM JIULIO:
000 "WnHoBauws", 188670, Poccus, JlennHrpaackas obnacts, Becesonoxckuin paiion, Tepputopus MNP CrytHuk, ynuua LieHTpanbHas, ctpoenmne 58, nomeluenne Ne 3226, ten/dakc: 8(812)325-23-48

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

ENG USER MANUAL

IMPORTANT SAFEGUARDS

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

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

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

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

For indoor use only.

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

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

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

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

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

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

To avoid electric shock and fire, do not immerse in water or other liquids. If this occurs, immediately unplug it and contact service center for inspection.
Do not place drying trays containing products dripping with water on the heat-and ventilation unit.

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

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

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

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

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

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

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

BEFORE FIRST USE

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

Dry all parts thoroughly after cleaning.

USING THE APPLIANCE

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

2. Put the sections 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”. 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.
e Do not put wet products into appliance, rub it dry.
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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

fruit is half-dried

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

Take out the pit and slice Hard

6-26

Apple

Peel it. Take out the heart, slice it into round Soft
pieces or segments

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.

TABLE OF PREPARING VEGETABLES FOR DRYING

Name Preparing Condition after drying Duration of drying |
Artichoke Cut it to stripes  (3-4mm thickness) Fragile 513
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 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.

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
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KAZ NANOANAHY BOUbIHLIA H¥CKAYIbIK

KAYINCI3OIK LUAPAJIAPDI

AcnanTbl nalh/:l,anaHap angbliHga OoCbl HYCKaYIbIKTbl MYKUAT OKbIHbI3 XOHE KewiH aHblKkTama any YLIJiH cakran KOMbIHbI3.

AnFaLukpl Kocy anabliHaa 6ynbIMHbIH, TaHOanayblHAa KOPCETINreH TeXHUKanbIK cuaTtTaMmanapbl XXeprinikTi >xeniHizaeri anekTp KOpekTeHyre Cankec KeneTiHiH
TeKCcepiHia.

Tek TypMbICTbIK MakcaTTa nanganaHbliHbi3. Acnan eHepkacianTe KongaHyra apHanMaraH.

XKeninik 6aybl 3akbIMaaHFaH Hemece 6acka 3akbiMaapbl 6ap acnanTbl nanganaHbaHbI3.

XKeninik 6ay eTkip LeTTep MeH bICTbIK 6eTTepre TMeyiH H6arikaHbI3.

XKeninik 6ayabl acnan kopnycbiHbIH aiHanacbiHa opamMaHbl3, OypamaHbI3 xaHe TapTnaHbI3.

AcnanTbl KOPEKTEHY eniCiHEH a)kblpaTkanada eninik 6ayabl TapTnan, Tek awagaH yCTaHpI3.

AcnanTbl 63 6eTiMeH >xeHaeyre ToipbicnaHbI3. Akay TyblHAaFaH XXar4anaa KakblH OpHanackaH CepPBUCTIK OPTariblKKa XObIFbIHbI3.

KeHec GepinMereH KocbIMLLIa KepeKk-XXapakTbl NanganaHcaHpl3, Kayin TeHyi Hemece acnan 3akbiMaaHybl MyMKiH.

AcnanTbl Tasanay angblHaa XaHe OHbl NanganaHbacaHpI3 bifFu SMNEKTP XKenigeH axbipaTbiHbI3.

HA3AP AY[APbLIHbI3: AcnanTbl cy TonfaH BaHHa, pakOBUHA HeMece 6acka biabICTapAblH KacbiHAA nNanpanaHoaHbI3.

OnekTp TOK coknay »aHe TyTaHbay yLiH acnanTbl cyFa Hemece 6acka CymblKTbikka 6aTbipMaHbi3. Erep 6yn 6ona kanca, oHbl BipaeH anekTp XenigeH axblpaTtbir,
TeKcepy YLUIH CEPBUCTIK OpTarblkka XOrbIfbIHbI3.
Acnan cumsmkanblk XXeHe NcuxmkanbIk LekTeynepi 6ap, ocbl acnanTbl NaganaHy Taxipubeci KoK agamaapMeH (CoHbIH, iwiHae bananapmeH) nanganaHbinyfa
apHanmaraH. byn xarganga nanvganaHyLbiHbl OHbIH, KayincisgiriHe xayan 6epeTiH agam angblH ana YMpeTy Kepex.
Kocy acnanTbl kapaycbl3 KanablpMaHbI3.
AcnanTbl Teric, TYpaKTbl XXoHEe bICTbIKKA TO3iMAI Kepre OpHaTbIHbI3.
AcnanTbl awyfa, e3repTyre Hemece e3airiHeH XeHaeyre ThipbiCyFa TbiibiM canblHagbl.
AcnanTbl xxabyfa HeMece XyYMbIC Ke3iHAe acnanTblH XenaeTy caHblinaynapbliH SipaeHeMeH Kypcaynayfa TbiibiM canblHagbl.
KenTipriw anHanacbiHAa OHbIH, XXyMbICbl 6apbICbIHAA XETKINIKTI XKenaeTydi kKamTamachi3 eTy YLUiH XKaH-XafblHaH KeM gereHae 5 cM epkiH KeHICTiKTi kamMTamachI3
eTiHi3.
KenTipriwTi >koHe OHbIH OerLweKTepiH Xbiny ke3aepiHeH ThiC OPHATbIHBI3 XXoHe cakTaHbI3 (Mbicanbl, ac yn nnutackl). KenTipriwTi »koHe oHbIH, 6enwekTepiH 90°C-
[OEH >ofapbl TeMnepaTypaHblH 8CepiHe KangbipMaHbI3.
KenTipriwTi anekTp >eniciHeH ewwipep anabiHAa, OHbl KOCY/eLwipy TYWMeLLiriMeH eLUipiHi3.
Kynin kanmay yLwiH acnanTblH bICTbIK O€TTepiHe XaHacnaHpbl3, COHbIMEH KaTap >KYMbIC iCTeN TypFaH acnanTblH TYTaHfbiW MaTtepuangapra TUMEreHiH
KagaranaHbis.
KenTipriwTi y3gikcia 72 caratTaH apTblK KongaHyfa TbiibiM canbiHagbl (35-45°C). KanTa kongaHap angbiHoa oHbl Kem gereHae 2 carat 60Mbl CybITbIHbIS.
KenTipriwTi y3gikcia 48 caratTaH apTblK KongaHyfa TbiibiM canbiHagbl (45-55°C). KanTta kongaHap angbiHoa oHbl Kem gereHae 2 carat 60Mbl CybITbIHbIS.
KenTipriwTi y3gikcia 48 caratTaH apTbIK KongaHyfa TeiibiM canbiHagbl (55-70°C). KanTa kongaHap angbiHoa oHbl Kem gereHae 2 carat 00Mbl CybITbIHbIS.
Ocbl HycKaynblKTa KOPCETIMIEH XKYMbIC YaKbITbIH acCblpMaHbI3.
KenTipriw neH oHbIH GernLwekTepi bigbIC XXyy MALWVHECIHAE XYyYyFa apHanMaraH.
OHaipywi keHec bepmereH GenwekTepai KonaaHy xxasaTanbiM XXarganFa aKenyi MyMKiH.
KopekteHaipy 6aybiHbIH YCTEN WETIHEH TYCIPMEHi3 HEMeCe bICTbIK 6eTTepre TuridabeHi3. KopekreHgipy 6aybiH KbiCyFa HEMeCe OfaH ayblp 3aTTap KOKFa ThilibIM
canblHabl.
HASAP AYJOAPbIHbI3: KenTipriuTi TEK bICTbIKKA TE3iMAi 6eTTepae faHa KongaHFaH XeH, 6eTTiH Merwepi KenTipril HerisiHiH ayMarbiHaH a3 6onmMaybl Tuic.

ANFALLKbI NTANOANAHY ANgbIHOA

Anfaw KonaaHap angbliHAa KaknakTbl X@He acnanTbiH anbiH6an.! CeKuManapbIH Xyy KypanblH KOCa OTbIPbIN, MYKUAT XYbIHbI3.
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KopekTeHaipy HerisiH AbIMKbIN MaTaMeH CYPTiHi3 XOHe eLUKallaH Cyra 6aTbipMaHbI3 XoHE Cy KyiMaHpI3.

TA3AJIAY XKOHE KYTY

AcnanTbl Ta3anap angblHAa bifFW eLWipin OTbIPbIHbI3.
MoTopnblk 6norsl 6ap kopnycTbl, anekTp Bay xeHe alaHbl CyfFa Hemece 6acka CyMbIKTbIKKa eLlKallaH 6aTbipMaHbI3. KopnyCTbl AbIMKbIN MaTamMeH CYpTREHis.
Acnantbl Tazanay YLiH abpasusTi Xyy KypangapbliH KongaHbaHpls.

TEXHUKAJIbIK CUNMTATTAMAIJIAPDI

ANEeKTP KOPEKTEHY
230 B ~50 Ty

KENINAIK WbiFbIH MATEPUANOAPBLIHA (CY3IINIEP, KEPAMUKAIDBLIK XXOHE KYIOIE KAPCbl XXABbIHOBINNAP, PE3UHA HbIFbISOAYBILUTAP MEH
BACKAIAP) TAPANIMAAADI.

Acnan »acany KyHiH ByibiM KopabblHOaFbl COMKECTEHAIPY CTUKepiHAE XaHe/HeMece ByibIMHbIH e3iHaeri cTukepae Tabyra 6onagbl. Cepusanblk Hemip 13 6enrigeH
Typaabl, 4-wwi xaHe 5-wi 6enri acnanTblH Xacany anblH, 6-Lbl )XaHe 7-Li 6enri XbinblH Gingipeai.

OHaipyLwi acnanTblH AM3alHbl MEH TEXHMKAIbIK cunatTaMmanapbiH angblH ana eckeTnen e3repTy KyKbifblH 63iHAe Kangbipagbl.

©Haipyuli 3aybIT:

Cosmos Far View International Limited

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

KbiTanga xacanfaH

BLR KIPAYHILUTBA MA 9KCNJTYATALbII

MEPbI BACNEKI

YBaxniBa npaubITaiiLie Aaf3eHyto iHCTPYKLBII Nepaj akcnnyaTaLbisil npbibopa | 3axaBaeLie fie Ans iHdapmaLlbli  fanemiubIm.

Mepag nepLuianayaTkoBbIM YKITIOUYSHHEM NpaBepLE, Li aanaBsaatoLb TAXHIYHbIS XapaKTapbICTbiki Bbipaba, nasHavaHbls Ha MapKipoyLbl, 3aneKTpacinkasaHHIo y Baluaii nakanbHai ceTupl.

BbikapbicToyBaiiLe Tonbki ¥ nobbiTaBbix MaTax. [pbI60p He Npbi3HaYaHbl ANs NPaMbICIIOBara YxKbIBaHHs.

He BbikapbICTOYBaiLe Na-3a NamsALLKaHHAMI.

He nakigaiiue npauytoubl npsibop 6e3 Harnsay.

He BbIkapbICcTOyBaliLe NpbIBop 3 NALKOMKaHbIM CETKABbIM LHYPOM L iHLIbIMi NALLKOMKaHHAMI.

Caublue, kab ceTkaBbl LLHYP HE KpaHayCcs BOCTPbIX kaHTay Li rapadblx NaBepXHsy.

He usrhiLe, He nepakpy4BaiLe i He HaMOTBalALe CETKaBbI LUHYP BakoN kopnyca npbibopa.

Magyac agkmo4aHHS Npblbopa ag CETKi CinkaBaHHs He LATHILE 3a CETKaBbl WHYP, OSpbILecs ToMbKi 3a BiganeL.

He cnpabywue camacToiiHa pamaHTaBaLb npbibop. Mpbl Y3HiKHEHHI Henanagak 3BspTaiLecs Y HanbnikalLWbl CIPBICHBI LIBHTP.

BbikapbiCTaHHe He pakameHaBaHbIX 4afaTKoBbIX Npbinaaay Moxa Obllb HEBACMEYHbIM L NPLIBECL Aa NALLKOMKaHHS npeibopa.

3aycénbl agkntovanue npelbop ag anekTpaceTki Nepaj YbICTKal, a Takcama kKani Bbl iM He kapbicTaeLecs.

YBATA: He BbikapbicToyBaliLie npbi6op nabnisy BaHHay, pakaBiH Lj iHWbIX éMiCTacLsYy, 3an0yHeHbIX BaaoM.

o [13ens nasbsraHHs napasbl SNEKTPbIYHBIM TOKaM i Y3rapaHHsi, He anyckanue npbibop y Bagy Ui iHwbIg BagkacLi. Kani rata agbbinocs, HeagknaaHa agkmoyblLe Aro af anekTpaceTki | 3BepHeLecs ¥
CAPBICHbI LI3HTP 41151 NpaBepKi.

o [IpbiBop He NpbI3HaYaHbl ANs BbIKAPLICTAHHS MoA3bMi 3 (iiYHbIMI i NCIXiYHbIMI abMexaBaHHAMI (y TbIM Ky A3€LbMi), SKis HE MatoLb JOCBEAY KapblCTaHHS faa3eHsIM npbibopam. Y Takix
BbiNagKax KapbICTanbHiK NaBiHHbI ObiLb NanspagHe NpaiHCTPYKTaBaHb! YanaBekam, kist afjkasBatoLb 3a Aro bscneky.
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He nakigaiiue ykntovaHsl npsibop Oes Harnsgy.

YctaHaynisaiilie npbIGop Ha PoyHy, YCTOMMIBYHO | TApMAYCTOMNIBYKO NABEPXHIO.

3abapaHsela pasbipallb, 3MsiHALb abo cnpabaBaLpb YblHiLb NPbIOOP camacTonHa.

3abapaHsieLiLia HakpbiBaLb NpbIBOP L YbiM-HEOYA3b BnakaBaLb BEHTbINALBIAHBISA @ATyMiHbI NPbIGopa Nagyac fro npapl.

3abscneysaiiLie BOMbHYHO NPacTopy Bakon CyLUIbINKi Nagyac sie npalibl He MeHLU 3a 5 cM 3 ycix Bakoy, kab 3absicnevbllb 4acTaTKOBYIO BEHTLINALbIH.

YcranaynisaliLe | 3axoyBaeLie CyLUbINKY i sie f3Tani Aanéka aj KpbIHiL LANna (Hanpblknag, KyxoHHal nnitkl). 3abapaxseLia naasapraLb CyLbINKy Ui 5e A3Tani Y3a3esHHIO TaMNepaTyp 3abil
90°C.

Mepag TbiM SK aOKnOYbILb CYLILINKY af 3NeKTpaceTKi, BbIKMIOYbILE € KHOMKAM YKIOU3HHS/BLIKITIOYIHHS.

He nakpaHaiLecs 4a rapayblix naBepxHsty npeibopa, kab nasberHylb anékay, a Takcama cavble, kab npaLyioybl NpeIbop He faTbikaycs 3 camasananbBatoybiMi MaTapbisnami.
3abapaHsieLiia becnepanbiHHa BbikapblCTOYBaLb CYLUbINKY 60nblu 3a 72 ragsiHbl (35-45°C). Jaub €M acTbilb Ha npausry sk MiHiMym 2 raasiH nepag TbiM, ik 3HOY BbIKapbICTOYBaLb.
3abapaHsieLiia becnepanbiHHa BbikapblCTOYBaLb CYLUbINKY 6onblu 3a 48 ragsiHbl (45-55°C). Jaub €M acTbilb Ha npausry sk MiHiMym 2 raasiH nepag TbiM, ik 3HOY BbIKapbICTOYBaLb.
3abapaHsieLiia becnepanbiHHa BbikapblCTOYBALb CYLUbIKY 60nblu 3a 24 raasiHbl (55-70°C). Jaub €M acTbilb Ha Npauary sk MiHiMym 2 raasiH nepag TbiM, sIK 3HOY BbIKapbICTOY BaLb.
He nepasbilwanLie Yac npalibl, HaseaHbl ¥ raTbIM KipayHiLTBe.

Cywwbinka i 5e gaTani He Npbi3HaYaHbl ANS MblLLs Y NOCy4aMblitHai MaLlbIHe.

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

He panyckaiLe, kab cinaebl kabenb 3gicay 3 kpato Tony abo gatbikaycs 3 rapaybimi naBepxHami. 3abapaHseLya cblckalb cinasbl kabenb abo CTasilb Ha Aro Lishkkis npagMeTbl.
YBAT'A: Cywbinky BapTa BbIKapbICTOYBaLb TOMbK HA TAPMAYCTOMNIBLIX NaBEpXHsIX, NamMep NaBepxHi NaBiHEH Obllb HE MEHLU MIOLYbLI NagcTaBbl CyLUbIAK.

NEPAL NEPLIBIM BbIKAPBICTAHHEM

* Mepag nepLubiM BbIKAPLICTAHHEM CTapaHHa BbIMbILLE BEYKY i 30bIMHbISI CEKLibIi Npbibopa 3 fagaHHEM MbliHara CPOAKY.
+ basy cinkaBaHHs NpauspbILe BiNbroTHa TKaHiHal i Hi ¥ ki pase He anyckanue i He abnisanue Bafow.

YbICTKA 1 gornaa

+ 3aycéabl BbIKMYanLe Npeibop nepag YbICTkan.
+ Hikoni He anyckaiiLe kopnyc 3 MaTopHbIM Griokam, 3neKTpaLLHyp i Bifky y Bady Ui iHWY0 Bagkacub. palipaiLe kopryc BiflbroTHail aHyyKa.
* He BbIKapbICTOYBaNLE A4S YbICTKi Npbl6opa abpasiyHbls MblHbIS CPOAKI.

TIXHIYHbIA XAPAKTAPBICTbIKI

OnekTpacinkaBaHHe
230 B ~50Ty

FAPAHTbISI HE PACMAYCIOMXBAELLIA HA PACXOIHbIA MATAPbIANbI (®INbTPbI, KEPAMIYHbIA | AHTBINPLIFAPHBIA NAKPBILLYI, F'YMOBbIA YWYbINbHANBHIKI, | HLWbISA)

Jaty BbITBOpYacLi npbibopa MOXHA 3HAMCLi Ha CepbIHBIM HyMapbl, SIKi 3MELLYaHbl Ha ig3HTbIGKALBIMHBIM CTHIKEPbI HA CKPbIHLbI Bbipaba i/l Ha CTbikepbl Ha cambiM Bbipabe. CepblitHbl Hymap
cknagaeuua 3 13 3Hakay, 4-1 i 5-11 3Haki nakassatoLb MecsL, 6-1 i 7-i nakassatoLpb rog Beipaba npsibopa.

BbiTBopLa Ha cBaé MepkaBaHHe i 6e3 [4afaTKOBbIX anaBsLUYSHHSY MOXa 3MsSHSALb KaMMIEKTaLbIlo, BOHKaBbI BbIrMsd, KpaiHy BbITBOPYACL, TOPMIH rapaHTbli i TOXHIYHBISA XapaKTapbICTbIKi Magani.
lMpaBspaillie ¥ MOMaHT aTpbiMaHHs TaBapa.

BuiTBOpUA:

Cosmos Far View International Limited

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

3pobneHa y Kitai
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