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RUS ®akTnyeckas KOMMneKkTHOCTb AaHHOTO TOBApa MOXET OTNMYaTLCA OT 3asiBNEHHOM B HACTOSLLEM PYKOBOACTBE. BHUMaTENsHO
npoBepsinTe KOMMMEKTHOCTb NPM BbiAa4Ye TOBaPa NPOAABLIOM.

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

UKR ®aKTnyHa KOMNNEKTHICTb JaHOTo TOBapy MOXe BiAPISHATUCS Bif 3aSBMEHOI B LibOMY MOCIOHMKY. YBaXHO nepesipsite
KOMMNEKTHICTb NpW BUAAYi TOBapy NpoAaBLiEM.

KAZ Byn TayapAblH HaKTbl XWHaFbl OCbl HYCKayrbIKTa xapusnaHFaHHaH 6acka 6onybl MymkiH. CaTywubl Tayapab! 6epren kesne
KUHAFbIH MYKUST TEKCEPIH3.

BLR ®akTbluHas kamnrnekTHacLb Aaf3eHara TaBapa Moxa agpo3HiBallla af 3asyneHait y gagseHsIM JanamoxHiKy. YBaxnisa
npassipaliLie kKaMMNekTHacLb naayac BbiAaybl TaBapa npagayLom.

RUS Onucanve GBR Parts list BLR KamnnekTaupbis UKR Komnnekrais KAZ KomnnekTtaums

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

2. Cekuun 2. Trays 2. Cexkupli 2. Cekuum 2. Cekumsinap

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

4. KHonka Bkn/Bblikn. 4. On/off button 4.  KHonka Ykn./Bolkn. 4. KHonka Bkn/Bblikn. 4. Kocy/©Ow. TyimMeLwiri

5. Perynstop Temneparypbi 5. Temperature regulator 5. Parynsatap Tamnepatypsi 5. PerynsTop Temneparypbi 5. TemnepatypaHbl peTTeriLl
6. [ucnneit 6. Display 6. [bicnnen 6. [Hucnneit 6. [Hducnneit

7. Perynsatop BpemMeHu 7. Time regulator 7. Parynstap vacy 7. Peryndarop yacy 7. YakpIT peTTeriw

MEPbI BE3OINACHOCTU

BHuMaTeNbHO NpouMTaiiTe JaHHYI0 MHCTPYKLUMIO Neper KCTyaTaumeil npubopa 1 coxpaHuTe ee [J1st CPaBOK B AANbHEALLEM.

Mepen nepeoHaYanbHbIM BKMIOYEHWEM NPOBEPbTE, COOTBETCTBYIOT NN TEXHUYECKME XapaKTEPUCTUKU M3OENNS, YKa3aHHbIE B MApKUPOBKE, 3MeKTPONMTaHnio B Baluen nokansHon cety.
HasHaueHue: Cylinnka anektpuyeckas npeaHasHayeHa ans CyLKu 0BOLLer U (hpyKTOB, a Takke rpubos 1 Tpas. /cnonb3oBaTh TONLKO B BbITOBbIX LENSX COrNacHo AaHHOMY PYKOBOACTBY MO
akcnnyataywm. Mpnbop He NpegHa3Ha4eH 7S NPOMBILUIIEHHOTO MPUMEHEHNS.

He ucnonb3oBaTb BHE MOMELLEHMNA.

He ucnonbayiite npubop ¢ NOBpeXAeHHbIM CETEBBIM LLHYPOM UMW APYruMU NOBPEXAEHUSMU.

Cnegawute, 4ToBbl CETEBOW LLHYP HE Kacarncs OCTPbIX KPOMOK 1 FOPSUMX MOBEPXHOCTEN.

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

[Mpy oTKNKOYEeHUM Npubopa OT CETU NUTAHUS HE TSHUTE 3@ CETEBOI LUHYP, GepuUTeCh TONMBKO 3a BUIIKY.

3anpeLlaeTtcs caMmoCTosTENBHO PEMOHTHUPOBATL Npubop. He pasbupalite npubop camocTOATENBHO, MY BO3HUKHOBEHUM NIOOLIX HENCTPABHOCTEN, a Takxke Mocne nageHus yCTponcTea
BbIKMKOUMTE MPUOOP 13 SNEKTPUYECKON PO3ETKM M 06paTUTECh B BrIMKaMLLMIA CEPBMCHBIN LIEHT.

Mcnonb3oBaHWe He peKOMEHLOBAHHbIX AONONHUTENbHbIX NPUHAANEXHOCTEN MOXKET ObITh ONACHBLIM UMK NPUBECTY K NOBPEXAEHUO npubopa.

Bcerna oTkniovaiiTe nprbop OT 3NeKTpoCceTU Nepes YACTKON, UK, ecni Bbl UM He Nonb3yeTech.

Bo n3bexaHune nopaxeHus SNeKTPUYECKMM TOKOM 1 BO3ropaHusi, He NorpyxanTe npubop B BOAY UK Apyrue XnuakocTu. Ecnm aTo npousoLLno, HeMeANEeHHO OTKITIOYUTE €ro OT NEKTPOCETM 1
0bpaTuTech B CEPBMUCHBIN LIEHTP ANS NPOBEPKY.



lMonaaaHue Bnaru B 0TBEPCTUS BEHTUMNSALMOHHONM KaMepbl HeJonyCTUMO

Mpubop He NpegHa3sHayeH ANs UCMONb30BaHMS NULAMK (BKITIOYas AETEN) C MOHMKEHHBIMW (DU3MHECKUMU, YYBCTBEHHBIMI UM YMCTBEHHBIMM CMOCOBHOCTSIMM UITU MPW OTCYTCTBUM Y HWX OMbITa

UMK 3HAHWIA, €CNIM OHW HEe HAaXOLATCS NOZ KOHTPONEM WK He NPOUHCTPYKTUPOBaHbI 06 NCNONL30BaHMM Npubopa NULLOM, OTBETCTBEHHBIM 3a WX 6€30MacHOCTb. [leTh AOMKHbI HaX0AUTLCA Noj,

KOHTpOMNEM Ans HeJomnyLleHUs Urpbl ¢ npubopoMm.

YcTaHaBnvBanTe Npubop Ha POBHYIO, YCTONYMBYIO U TEPMOCTOMKYIO MOBEPXHOCTD.

3anpellaetcs pa3bupatb, U3MEHATb UMK NMbITATLCH YAHUTB MPUBOP CaMOCTOSTENBHO.

3anpelLaeTcs HakpblBaTb NpUBOpP UK Yem-nubo 6NOKMPOBaTL BEHTUNSALIMOHHBLIE OTBEPCTUS Npubopa BO BpeMs ero paboThbl.

ObecneumBalite cBO6OAHOE MPOCTPAHCTBO BOKPYT CYLUUITKW BO BpeMsi ee paboTbl He MeHee 5 CM co Bcex CTOPOH, 4ToObl 06eCneymTb JOCTaTOHHYH BEHTUMALMIO.

YCcTaHaBnMBanNTe W XpaHUTe CYLLMIKY W ee AeTanv BOanum OT MCTOYHUKOB Tenna (Hanpumep, KyXOHHOW NinTbl). 3anpeLlaeTcs noABepraTh CYLUUIKY U ee AeTan BO3OEeNCTBMI0 TemnepaTypbl

cBbiwe 90°C.

lMepen TEM KaK OTKMIOYUTb CYLLNIIKY OT ANEKTPOCETH, BBIKMIOUUTE €€ KHOMKOW BKMIOYEHMUS/BBIKMIOYEHUS.

He npukacanTeck K ropsiynm noBepxXHOCTAM npubopa, 4Tobbl 13bexaTb 0XOroB, a Takke cneauTe, 4Tobbl paboTatoLwmil Npubop He conpukacasncs ¢ BOCaMEHSIIOWMMMCS MaTepuanamm.

o [lpu pabote cywwunku npu Temnepatype 35-45°C HenpepbIpBOe UCNONb30BAHWE CYLLMIKM HE JOMKHO NpeBbIaTh 72 Yacos. [laTb npubopy OCThITh B TEYEHWE Kak MUHUMYM 2X YacOB nepes Tem,
kak CHOBa WCMOnb30BaTh.

o [lpu pabote cywmnkv npu Temnepatype 45-55°C HenpepbIpBOE MCMONb30BaHKE CYLLUIKN He JOMKHO NpeBblwaTth 48 yacos. [latb npubopy OCTLITb B TEYEHWE Kak MUHUMYM 2X YacoB Nepes Tem,
kak CHOBa WCMonb30BaTth.

o [lpu pabote cywwunku npu Temnepatype 55-70°C HenpepbIpBOe UCNONb30BAHWE CYLLMIKM HE JOMKHO NpeBbIaTh 24 yacos. [laTe npubopy OCThITh B TEYEHWE Kak MUHUMYM 2X YacOB nepes Tem,
kaK CHOBa WCMOMb30BaTh.

e  Cywwnka v ee geTanu He NpegHa3sHaYeHbl AN MbITbS B MOCYAOMOEYHON MaLLMHE.

BHUMAHME: 3anpelyaeTcs ycTaHaBNMBATh CyLUUIKY HA BOCMIAMEHSIOLLMECS MOBEPXHOCTU (HaNpUMep, Ha AEPEBSHHbIN CTOM UMK CkaTepTh). 3anpeLlaeTcs UCMomnb3oBaTh CYLLNKY HA CTEKMSHHBIX

cTonax unu apyron cteknsHHon mebenu. Cylwnnky cnegyet MCnonb3oBaTh TOMbKO HA TEPMOCTOMKMX MOBEPXHOCTSIX, pa3Mep NOBEPXHOCTM AOMKEH ObiTb HE MEHee NMOLLaAN OCHOBAHUS CYLLWMKM.

HecobniogeHue ykasaHHbix Mep 6€30macHOCTV MOXKET NPUBECTM K BbIXOZY Npubopa 13 CTPOsi, NOPAKEHWH) ANEKTPUYECKUM TOKOM U/ BO3rOPaHWI0.

NEPEQ NEPBbIM UCMONb3OBAHMUEM

o [lepen nepsbiM MCMOMNb30BaHUEM TLLATENBHO BbIMONTE KPbILLIKY M CheMHbIE CeKLmM Npubopa ¢ JobaBneHneM MOILLEro cpeacTBa.
e basy nuTaHns NpoTpuUTE BIIAXHOM TKaHbK) U HW B KOEM CIyyae He MorpyxanTe u He 0bnvBaiiTe BOgON.

UCNONIb3OBAHUE NMPUBEOPA

o [lonoxute 3apaHee NPUroTOBNEHHbIE NPOAYKTbI HA CbeMHble cekLu. Cekuun AOmKHbI BbiTh NOMELLEHDI B 3NEKTPOCYLLUIKY Takum 0Bpa3om, 4Tobbl BO3AYX Mor CBOGOAHO LiMPKYNUpOBaTh Mexay
HUMK. [103TOMY He peKOMeHAYETCS KNacTb Ha CEKLMM MHOTO MPOAYKTOB W HaKNaAbliBaTb NPOAYKTHI APYr Ha Apyra.

MPUMEYAHWUE: Bcerga HaynHaiTe 3aknagblBatb NPOAYKTbI C HUXKHEN CEKLMM.

YcTaHoBuTE Cekummu Ha 6a3y. BHYTpeHHee pacCTosiHUE MEXay CEeKLMAMM MOXET U3MEHSTLCS MyTem NoBopoTa cekumm Ha 180 rpagycos.

Hakpoiite npubop KpbILLKOW U HE CHUMAMNTE €€ Ha NPOTSHKEHUM CYLLIKM.

MMopKntounTe SMEKTPOCYLLMIIKY K CETW SMEeKTponuUTaHus. Haxmute Ha kHonKy Bkn/Boikn.

Bpems no ymonuaHuto 8 yacos, Temnepatypa no ymonyanuio 35°C. OTperynmpyneT Bpems,, Haxas KHOMKY «BpeMsi». C NOMOLLBI KHOMOK «+», «-» YCTaHOBUTE HEOBX0AMOE BpeMs.
[ns perynupoBku TeMnepatypbl HOXMUTE KHOMKY «t°». C NOMOLLbI0 KHOMOK «+», «-» YCTaHOBUTE HEOBXOAMYH TeMnepaTypy.

— 3eneHb 35°C

—  Worypt/tecto 40°C

—  [pubbl 50-55°C

— Osowpm 50-55°C

—  OpykTbl — 55-60°C

—  Msco, peiba 65-70° C

o [10 OKOHYaHUM CYLLKW BbIKIOUMTE NpUbOp, HaxaB Ha kHonky Bkn/Bbikn. OTkmnounte npubop oT anekTpoceTy.

3




JONONHUTENBHO:

MoiiTe npoaykTbl nepep cywwkoi. Mepen Tem, kak NOMECTUTb UX B NPMOOp, HEOOXOAMMO BbITEPETD X HACYXO.
BbIpexbTe MCnopyeHHble YacTy U3 NPOLYKTOB, NPU HANUYMKM TaKOBbIX.

I'Iope>KbTe NPOAYKTbI Ha KYCOYKN, 4T0bbI X MOXHO ObINO CBOBOAHO pa3noXntb Ha CeKLMAX. [nutensHocTb CYLUKKX 3aBUCUT OT TOJLLWNHBI KyCOYKOB.

PeKOMeH,D,yeTCFI MEeHATb NonoxeHue CeKLWIVI Kaxzable HECKOMNbKO YacoB, 4TobbI BCe NpoAyKTbl NOACYLWMIUCE A0 XenaeMon ctenenu, - BEPXHIOK CEKLMI0 NOMECTUTb Brwke k Base nuTaHus, a
HWXHIOK HaBepxX. Tak xe CEeKLMK C BbICYLLUEHHbIM NPOAYKTOM MOXHO y6I/1paTb.

MPUMEYAHWE: onuTensbHOCTb CyLUKM, ykadaHHas B AaHHOM PYKOBOACTBe, NpubnuautensHa. OHa MOXET 3aBUCETb OT TEMNepaTypbl B MOMELLEHWUN, YPOBHS BMAXHOCTW NPOAYKTOB, TOMLLMHBI KYCOYKOB.

CYLLUKA ®PYKTOB:

=

2.
3.
4
5.

CYLLIKA
1.
2.

CYLLKA
1.
2.

HEKOTOpre CbpyKTbI MoryT ObITb NOKPbITblI BOCKOM UK 06pa60TaHbI XUMUKaTamMu, B 3TOM Ciy4ae X A4oCTtaTto4HO 00paTh KMNSTKOM, MOMbITb B XONTO4HOM I'IpOTO‘-IHOVI Boae 1 OGCyU.IVITb.
BbIPE)KbTe KOCTOYKM N NCNOPYEHHbIE YHaCTKN.

MopexbTe Ha Kycoukm

Yto6bl GhpyKTbI HE MOTYCKHENM, ONyCTUTE Hape3aHHble KYCOUKW (PYKTOB B HAaTyparbHbIA IMMOHHBIA UM aHAHACOBLIA COK, OCTABLTE HA HECKOMbKO MMHYT, MOCHE Yero HEMHOMO MPOCYLUMTE U
BblKIaablBaiTe Ha CeKLMM.

Ecrv Bl xoTUTe npuaath (pykTam LONOfHUTENbHbIA NPUSITHBIA apoMaT, 406aBbTe KOpULY Wi BaHWIWH.

OBOLLE:
PekomHayeTcs 064aTh OBOLLM KUMSTKOM, 3aTEM NPOMbITb B XOMNOAHOI BOAE 1 06CYLIMTb.
BbipexbTe KOCTOUKM 1 MUCMOPYEHHBIE Y4acTKU. [TopexbTe Ha KyCouKu.

TPAB:
PeKOMeH,ﬂyeTCﬂ CyWu1Tb MOonodble NUCTbA U noberu.
Mocne CYyLLKu cnegyeT NOMeCTUTb TpaBbl B 6yMa)KHbIe NakeTbl NN CTEKNAHHbIE €MKOCTU U NONOXNTb B TEMHOE NPOXnagHoe MeCTO.

XpaHeHne cyXxothpyKTOB:

He knagute Ha xpaHeHue Tensble U ropsume NpoayKTbl. [Jante UM oCTbITb.
EMkoCTM ANns XpaHeHWst OMXKHbI 6bITb YNCTBIMU U CyXUMM

[ns nyJiwen COXpaHHOCTM BbICYLLEHHbIX (DPYKTOB PEKOMEHAYETCS WCMONb30BaTh CTEKMSHHbIE €MKOCTU C METannMyYeckuMU KPbILLKaMKU, W XPaHWTb UX B CyXOM MPOXNagHOM MecCTe npu
Temnepartype 5-20°C.

Ha npoTsikeHun nepeoit Heeny nocrie BbICYLLMBAHWUS PEKOMEHAYETCS MPOBEPSTb HanMYMe Briarv B éMKOCTU. ECri oHa ecTb, 3HaUMT MPOAYKTHI BbICYLLIEHbI HEAOCTATOYHO XOPOLLIO W AOIKHbI ObiTh
BbICYLLEHbI eLLe pas.

PEKOMEHOALIWK NO NOArOTOBKE NMPOAYKTOB K CYLUKE

NPEABAPUTEJIbHAA MOATOTOBKA ®PYKTOB K CYLLKE

MpenBapuTenbHas NOArOTOBKA (OPYKTOB K CYLUKE COXPAHSIET UX HATyparbHbI LiBET, BKYC M apoMaT.

Hwxe npeacTaBneHsl pekoMeHaaLun no noaroToske PPYKTOB K CYLLKE:
BosbmuTe 4 cTakaHa coka (enaTenbHo HaTypanbHoro). Cok JoMmKeH COOTBETCTBOBATL (PpyKTaM, KoTopble Bbl nogrotasnusaete k cylike. Hanpumep, ans a6nok ucnonb3yite s6royHbIi Cok.
CmeLuaiiTe COK C ABYMSs CTakaHamu BOZbI 11 MOMECTUTE B 3Ty BOZY NPEABAPUTENBHO 3aroToBneHHble pyKTbl. CycTs 2 Yaca BbITPUTE (OPYKTHI HACYXO W MPUCTYNaiTe K CyLUKe.
Mpoaykr KoHcucTeHuus Bpems cyLiku
poAy MoparoTtoBka 4 P ylika,
ANA CyLWKK nocne CyLKu yac.
HapesaTb NonoBnHKaMu, NOMOXUTb CPE3OM
ABPU/KOC P P Msrkas 13-28
BBEPX
AHAHAC
. OumncTuTb, Hape3aTb IOMTUKaMK XecTkas 6-36
(cBexwuir)




OqMCTMTb, Hape3aTb IOMTUKaMWU (TON V|H017|
BAHAHbI P (Tonuy

3-4 um) XpycTaLas 8-38
BMHOIPAL Llenvkom Msrkas 8-38
NHXIP lMope3aTb AONbKamMm. XecTkast 6-26
BUILLIHA Lienukom XecTkas 8-26
a 8-30
rPywn [MoYnCTUTL M NopesaThb LOoMbKaMu. MATKas
NEPCUK lMopesaTb Nononam, BbITaLUMTb KOCTOUKY, vSKas 10-34
korzia ppyKT HanomnoBUHY NOACOXHET
SENOKN MMouncTnTb, BblpE3aTh CEpALEeBUHY, Hape3aTb vSKas 415

Kyco4kamu unu noMmTukammu

MpumeYaHne: yKkasaHHOE BPEMS CyLIKW SBRSIETC NPUONM3UTENbHBIM W MOXET BapbupoBaThCs. JIYHbIE NpeanouTeHns noTpebuteneir B roToBke NPOAYKTOB MOTYT OTNMYATLCA OT OMUCAHHBIX B
[aHHoI Tabnuue.

MPEOBAPUTENBHAA MOArOTOBKA OBOLLEW K CYLLKE
® PekomeHayeTcs KUNSTUTL Nepen CyLukoi 600k, LIBETHYHO kanycTy, Gpokkonu, cnapxky v kaptodenb. MomMecTuTe 0BOLYYM B KUMSLLYO BOAY Ha 3-5 MuHyT. CneiTe BOAY, YyTb MOACYLUMTE OBOLLM W
MOMECTUTE WX B AMEKTPOCYLUNIIKY.
®  Ecnu Bl xoTuTe f06aBMTL K Takum 0BOLLAM, kak 3eneHble 600b1, cnapxa v ap., BKyC IMMOHA, MOMECTUTE UX B FIMMOHHBIN COK Ha 2 MUHYT.
lMpumeyaHwe: ykasaHHbIe COBEThI HOCAT PeKOMEeHAATENbHbIN XapakTep U He 0653aTeNbHbI K MPUMEHEHMIO.

Mpoaykr NoaroToBka KoHcucTeHuUun Bpems cywiku,
ANA CYLIKN nocrne CyLwKu yac.
APTULLOK Hape3saTb nonockamu (TonwuHomn 3-4 mMm) Xpynkast 5-13
EAKTANAH S:Al;cmn: 1 HapesaTb Nonockamy (TONLLUMHOI 6-12 XpynKas 6-18
EPOKKONM OumnCTuTb, pa3anuTb Ha coLBeTMS M 0b6aaTb XpynKasi 6-20

KMNSTKOM
[PUEBI Ir-lpi%i??w UK 3aCYLINTb Lennkom (Hebonbluve . 6-14
3ENEHbLIE BEOBbI OuMCTUTb, KUNATUTL 4O MPO3PAYHOCTY 3EPEH Xpynkast 8-26
KABAYOK MopesaTb Kycoykamm (TOMLLMHON 6 MM) Xpynkast 6-18
KAMYCTA MMouncTuTb, Hape3aTb NONIOCKaMK (TONLMHON 3 MM).
XecTkas 6-14
BbipesaTh cepaLeBuHy
KATTYCTA Paspesartb nononam XpycTaLas 8-30
BEPKOCCENBCKAS P pycTall
6-16
LIBETHAA KAMYCTA Pa3neenutb Ha coupeTus, 06aaTb KUNSTKOM Hecrkad
KAPTOO®EIb Mope3satb kycoukamu. Kunatutb 8-10 MUHYT XpycTaLas 8-30
NnyK Hapesartb konbLamm (TONLWKUHON 3 MM). XpycraLas 8-14
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Hapesartb konbLamm (TonwuHomn 3 - 5 mm), o6aatb

MOPKOBb Xpycraias 8-14
KNNSTKOM
OrYPEL| '\I'Alhont)lmcmrb 1 nopesaTb Ha KyCOYKM (TOMLLMHON 12 KeCTKas 6-18
MEPEL| CTIATKI Mope3aTb Ha NOMOCKM MMM KPYXKW (TOMLLMHON 6 MM), XpyCTSLLaR 414
BbIpe3aTb CepALIEBUHY
METPYLKA [MomMecTUTb MUCTBSA B CEKLIUN XpycraLas 2-10
nomuaor MouncTUTL, NOPE3aThb Ha KyCOUKM MM KPYKKN 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 CYLIKW SBASETCA NPUONM3UTENbHLIM W MOXET BapbuUpoBaThCs. JIMYHbIE NpeanouTeHns noTpeduteneir B roToBKe NPOAYKTOB MOTYT OTNMYATLCA OT OMUCAHHBIX B
[aHHOW Tabnuue.

MOArOTOBKA MACA, PbIBbI, MTULIbI K CYLLKE

MpenBapuTenbHas NOAroToBKa Msca, NTULbI, pblbbl HeobxoaUMa Ans 300poBbs. [ANs CyLIKWU MCNONb3YIATe HEXMUPHOE MSCO, NTULY, pbiby. PekomeHayeTcs nepeq CyLUKOiA 3amMapuHOBaTh MSICO, NTULLY,
pbiBy. ITO COXpaHWT BKyC, yObeT Gone3HeTBOPHbIE BakTepumn 1 cAenaeT NPoayKTbl MArkMMK. YToObl BbITAHYTH M3 Msica, NTULbI, PbiObl M3NULIHIOK BRary 1 JOMblUe COXPaHUTb MPOAYKT, B MapuHag
Heobxoaumo AobaBuTb Conb.

PELIENTDI

BANEHOE MACO
WHrpeameHTsb!:
loBsguHa — 500 r
Coesblin coyc — 100 mn
Apxuka —20

Cneuym

MMopsipoK NpUroTOBNEHMS

Msico NpOMbITb, 324MCTUTb OT XKUMpa, NMNEHOK U XMWM, Hape3aTb NONepeK BONIOKOH, NnacTuHamu, TonwuHor 0.5 cm. MNoarotoBneHHoOe MSCO 3aMapuHOBaTh B CMECU COEBOTO COyCa, alkuKu, CeLuii n
ybpaTb B XONOAMNBHUK Ha 6 — 8 YacoB. 3aTeM CNnTb NULLHMIA MapuHag. Ha 6a3y CyLnnkM yCcTaHOBUTb CEKLWM, Ha HUX PAaBHOMEPHO Pa3noXuTb 3aMapUHOBAHHOE MSCO, HaKPbITb OCHOBHOW KPbILLKOW.
YCTaHOBMTbL TeMnepaTypHbIi pexium Ha 70°C 1 BKMOUNTb Cylumnky Ha 6 — 10 4acoB, B 3aBUCUMOCTY OT JXENaeMOi KOHCUCTEHLWN,

KonuuyecTtBo ycTaHaBnMBaeMbIX CEKLMI 3aBUCUT OT KONMYECTBA MPOAYKTOB.

BANEHAA PbIBA
WHrpeamneHTbI:

Tpecka (dune) - 500 r
Cok numoHa — 50 mn
Conb-50T

[MepeL YepHbIA MONOTbIN




[MopsipoK NpUroTOBNEHUS

Priby npombITh 1 06CYLWMTb, HAape3aTb nonepek BOMokoH, Bpyckamu, TonwwmHoi 0.5 cM. MoaroToBneHHyto pbiby 3amMapuHOBaTh B CMECH COMM NepLia, IMMOHHOTO COKa U ybpaTh B XONOAMIBHUK Ha 4 —
6 yacos. 3aTem CNTb NULWHWIA MapyHag. Ha 6a3y CyLINnKN YCTAHOBUTbL CEKLWM, HA HUX PAaBHOMEPHO PasnoXunTb NOLTOTOBNEHHYIO PbbY, HAKPbITb OCHOBHOW KPbILLKOW. YCTaHOBWUTb TEMNEpaTypHbIi
pexum Ha 70°C 1 BKMIOYMTb CyLIUNKy Ha 6 — 10 YacoB, B 3aBUCMMOCTM OT XenaeMo KOHCUCTEHLUY.

KonnuecTBo ycTaHaBNMBaEMbIX CEKLMIA 3aBUCUT OT KONUYECTBA NPOLYKTOB.

BANEHAA NTULA
WHrpeameHTb!:

Wuoeika (cune) — 500 r
YecHok - 30T

KoHbsik — 50 mMn

Conb-30Tr

Caxap-20r

Manpuka, cylleHasi, MonoTast

MopsiLoK NPUroTOBNEHMS

WHaelky NpoMbITh M 06CYLWINTL, Hape3aTb NONEePeK BOMOKOH, NOMTUKamu, TonwuHoi 0.5 cM. YecHok HaTepeTb Ha MENKOW Tepke. [oAroTOBNEHHYK MHAENKY 3aMapHOBAaTb B CMECH KOHbSIKA, YECHOKA,
conu, caxapa, crnewuii u ybpaTb B XONOAWNbHUK Ha 4 — 6 YacoB. 3aTeM CnuTb NULLHWIA MapuHagd. Ha 6asy cyLuunkv ycTaHoBUTb CEKLMM, HA HUX PAaBHOMEPHO PasnoXuTb NOLATOTOBIEHHYH MHOENKY,
HaKpbITb OCHOBHO KPbILLKOW. YCTaHOBUTb TeMnepaTypHbIi pexim Ha 70°C 1 BKMOYUTL CYLLIMAKY Ha 6 — 10 yacos, B 3aBUCUMOCTU OT XeNaemoi KOHCUCTEHLMN.

KonnuecTBo ycTaHaBNMBaeMbIX CEKLMA 3aBUCUT OT KOTMYECTBA NPOLYKTOB.

KACNOMOJOYHBIE MPOAYKThI (MOTYPT, CMETAHA, PSDKEHKA)
WHrpeameHTb!:

OcHoBHO NpoayKT (MOMOKO, CIIMBKM, TOMMNEHOE MOMOKo) — 1 1
3aksacka Ans Vorypta, CMeTaHb! unu PsxeHkn — 1 nakeTuk

lMopsaoK NpUroToBNEHUs

B umcTOit eMKOCTM CMeLLaTh OCHOBHOW NPOAYKT C 3aKBACKOW B COOTHOLLUEHWM YKa3aHHOM Ha yNakoBKe C 3aKBackon. [OTOBY0 CMeCh pasnuTb No cTakaH4ukam. Ha 6asy cylmnku ycTaHoBMTb 1 cexkuumto,
Ha Heil paBHOMEPHO paccTaBnTb CTakaHYMKK C NPOLYKTOM, HAKPbITh OCHOBHOM KPBILLKOW. YCTaHOBUTL TeMnepaTypHbIi pexuM Ha 40°C 1 BKMOYUTL CYLLMMKY Ha 6 — 12 yacos, B 3aBUCUMOCTH OT
peKkoMeHaaLuit NPOU3BOAUTENS 3aKBACKU. [ OTOBbIN NPOAYKT NOCTABUTL B XONOAMMBHUK Ha 3 Yaca.

PACCTOMKA TECTA

3amecuTb TECTO, COrNacHo BbIbpaHHOMY peLienTy, NepPenoXuTb B NOAXOASLLYIO N0 AnameTpy cywnnkv nocyay. O6bem nocyabl fomkeH 6biTb BbibpaH ¢ y4eToM nogbemMa Tecta. PekomeHayeTcs
1CNONb30BaTh AMANUPOBAHHbIE UMW CTanbHbIE EMKOCTY ANS paccToiky. Ha 6a3y Cylummnkiu yCTaHoBMTb 1 CEKLMIO, Ha HEro YCTaHOBWUTb EMKOCTb C TECTOM, HaKpbITb OCHOBHOM KPbILLIKOW. YCTaHOBUTb
TemnepatypHblit pexum Ha 40°C v BKNOUMTb CyLumnky. OpUeHTUPOBOYHOE BPEMS PacCTONKM, COCTABNSET 1 yac, NOTOM TeCTo 0OMUHAETCS 1 NPOLLECC NOBTOPSETCS.

9HEPIETUYECKUA BATOHYMK U3 CYXO®PYKTOB C OPEXAMM
WHrpeameHTbl:

Kypara — 150 r

YepHocnue — 150 r

KenpoBbi opex — 50 1

IpeLkuin opex — 50 1

Mopsinok NpUroToBNEHUS
CyxopyKTbl NPOMbITb, MENKO HApe3aTb 1 U3MenbYMTbL Npu noMoLLm bneHgepa. Opexu pacTonoyb B CTYNKe U CMeLaThb ¢ (pyKTOBON Maccoi. M3 nonyunsLuenca Maccsl ChopMmpoBaTh HaToHUMKM
NPOW3BONBHON (OPMbI.



Ha 6a3y CyLummnKku yCTaHoBUTb CEKLMIO, HA HEM PAaBHOMEPHO Pa3noXuTb NONyYMBLUMECH BATOHUMKM, HAKPBITH OCHOBHOW KPbILLKOW. YCTaHOBUTL TeMnepatypHblit pexium Ha 50 - 70°C 1 BKIiounTb
CyLUMAKY Ha 6 — 10 YacoB, B 3aBUCKMOCTM OT XENaeMON KOHCUCTEHLMN.
KonuuecTtBo ycTaHaBnMBaeMbIX CEKLMI 3aBUCUT OT KONMYECTBA MPOAYKTOB.

MAPMENAJL U3 ABPUKOCA
WHrpeameHTb!:

Abpukoc — 600 r
Caxap-100r

Bona — 100 mn

BaHunbHbI caxap — 11
CaxapHas nyapa

MopsiLoK NPUrOTOBNEHMS

ABpHKOCHI NOMBITb, YOANNTL KOCTOYKW 1 HAape3aTb MenKUM Kybukom. MoarotoBneHHbIe abprKkockl CMELLAThb C CaxapoM W NEPENOoXUTL B KAaCTPIONI, 3anuTb BOLOW, BAPUTL HA MEANEHHOM OTHE MpK
MOCTOSIHHOM NOMELUMBaHUK B TeYeHme 1 yaca, 3aTem M3MenbYmMThb Npy nomoLLym bnexaepa. B rotoByto maccy 4o6aBuTb BaHUMbHbIN Caxap 1 yBapUTb Ha MELNEHHOM OTHe, MpU MOCTOSHHOM
MOMELLMBaHWM [0 COCTOSHUS TYCTOrO Mope. Ha AHO CeKLmM CYLINMKW Bbipe3aTb NOLANOXKY M3 NepraMeHTa, paBHyo AnameTpy Cekumu. [oanoxky cMasaTb pacTUTENbHBIM MacioM U BbITOXMTb Ha Hee
ntope, TonwwHoi 1 — 1.5 cM. Ha 6asy cylwumnku ycTaHOBUTb 3aN0NIHEHHbIE CEKLMI0, HAKPbITb OCHOBHOM KPbILLKOA. YCTAHOBMTL TEMNEpaTypHbIn pexim Ha 50°C v BKNIOYMTL CyLInnKy Ha 4 — 6 yacos, B
3aBMCUMOCTY OT Xenaemoi KoHeucTeHummn. Cekuumio BMECTe C MapMenaaomM yopaThb B XonogunbHuK Ha 3 — 4 yaca, 3aTeM Hape3aTb MapMenag U Nockinath ero CaxapHoi nyapon.

KonmyecTtBo ycTaHaBnNMBaeMbIX CEKLWI 3aBUCUT OT KONMYECTBA NPOAYKTOB.

CNUBOBAA MACTUNA
WHrpeaneHTs!:

Crmea - 500 r

Mepn - 100

lMopsaok NpUroToBNEHs

CrvBY NOMbITb, yOanuTb KOCTOYKW, A06aBUTL MEA W N3MENbYNTL NPy nomoLum BrieHaepa 40 OAHOPOAHON Macchl. Ha AHO CEKLWM CyLUMIKM Bbipe3aTb NOAMOXKKY U3 NepramMeHTa, paBHy AnameTpy
cekumu. Moanoxky cMasaTb pacTUTeNbHBIM MacrioM W BbIFIOXMTb Ha Hee CIIMBOBOE Miope, TONLWMHON 3 — 5 MM. Ha 6a3y CyLmnkn ycTaHOBUTb 3amoMHEHHYI0 CEKLIO, HAaKPbITb OCHOBHOM KPbILLKOMA.
YcTaHoBUTbL TemnepaTypHbIi pexiuM Ha 50°C 1 BkiounTb cyluunky Ha 10 - 12 yacos. [0TOBY0 NacTUNy akkypaTHO CHSITb C MepraMeHTa W 3aBepHYTb B TPYOOUKM.

KonnyecTBo ycTaHaBNMBaEMbIX CEKLIMI 3aBUCUT OT KONMYECTBA NPOAYKTOB.

YACTKA N YXO[

e  Bcerpa BoikntovaniTe npubop nepes YMCTKOM.
e  Hukorga He norpyxaiite kopnyc ¢ MOTOPHbLIM BIIOKOM, SMEKTPOLLUHYP W BUIKY B BOAY UNK APYTYHO XUAKOCTb. [poTupaiite Kopnyc BNaXHO! TPSAMOYKON.
e He ncnonb3yinTe ans ynctkm npubopa abpasvBHble MOKLME CpeacTea.

XPAHEHWE W TPAHCMNOPTVPOBKA

YBenuteck B TOM, YTO NpubOP OTKITIOYEH OT CETM 1 MOSTHOCTLIO OCThIN. [epen Tem, Kak yopaTb npubop BbinonHuTe Bee TpeboBanns pasaena YACTKA n YXOL.
[ns 3awuTbl paboyeit NOBEPXHOCTM OT NOBPEXAEHUA XpaHUTE NpuBop B BEPTUKANLHOM NOMOXEHUN, YCTAHOBMB Ha OCHOBAHME.

YcnoBust XxpaHeHUs:: XpaHWUTb NPY NIKOCOBOI TEMMEPaTYpe W BNaxHOCTH Bo3ayxa He 6onee 80%. Cpok xpaHEHWst — He OrpaHuyeH.

Mpw TpaHCNopTHUPOBKE 06ECNEUNTL COXPAHHOCTL YNaKOBKY.

PEANM3ALINA

OcyLLecTBNSETCS COTNAcHO OBLyMM NpaBunaM peanusaLum ToBapoB 1 okasaHus ycnyr u 3akoHom «O 3awwmTe npas noTpebuteneis.

MPABWNA 1 YCNIOBUA YTUNWU3ALIMA

YnaKoBKy, pykOBOACTBO MOMb30BATENS, @ Takke cam npubop HEOOXOLMMO YTUNM3MPOBaTb B COOTBETCTBMM C MECTHOW Mporpammoi no nepepaboTke oTxofoB. He BbibpackiBailTe Takue u3penus
BMeCTe C 00bI4HbIM ObITOBLIM MYCOPOM.
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TEXHUWYECKWUE XAPAKTEPUCTUKK

AnekTponuTaHue HomurankHas MakcumankHas Bec HeTTO / BpyTTO Paamepbi kopooku ([ x L x B)
MOLLHOCTb MOLLHOCTb
230B~50 Ty 450 Batt 700 Batt 2,1kr /2,75 kr 330mM x 330 MM X 255 Mm

FAPAHTUA HE PACMPOCTPAHAETCA HA PACXOOHbIE MATEPWAIbI (®UNbTPbI, KEPAMUYECKWUE U AHTUMPUIAPHBIE NOKPbITUA, PE3UHOBBIE YNNOTHUTENW, U T. [0.)

[aTty n3rotoBneHus npubopa MOXHO HaWTW Ha CEepUITHOM HOMEpE, PacroNOXEHHOM Ha MAEHTUUKALMOHHOM CTUKEepe Ha kopobke u3genns u/wnn Ha cTUkepe Ha camoM u3geniu. CepuiHbIi HoMep
COCTOMT U3 13 3HaKoB, 4-it 1 5-11 3HaKk1 0603HaYaloT MecsLl, 6-1 1 7-11 0603HaYaloT rof M3roToBNEHUS npubopa.

lMponssoguTens Ha CBOE YCMOTPEHMe U 6e3 JONOMHUTENbHbIX YBEAOMIIEHUA MOXET MEHSATb KOMMIEKTaLW0, BHELLHWIA BUA, CTPaHy NPOW3BOLACTBA, CPOK rapaHTUW U TEXHWYECKME XapaKTEPUCTUKK
mozenu. MposepsanTe B MOMEHT NONYyYeHUs TOBapa.

Cpok cryBbl M3genus, npu aKCnyaTauun NpoayKLMM B pamkax ObITOBbIX HyXz 1 CoOMioaeHnn NpaBui NoMnb30BaHWs, NPUBEAEHHbIX B PyKOBOACTBE MO SKCnyaTaLum, CocTaBnseT 2 (aga) roga co AHs
nepegaun m3genus notpebutento. Cpok cnyxObl yCTaHOBMEH B COOTBETCTBAM C [EMCTBYIOLMM 3aKOHO4ATENbCTBOM O 3alwuTe npaB noTtpebutened. MarotoButenb obpaliaeT BHUMaHue
notpebutenei, YTo Npu cOGMIOAEHNN AAHHBIX YCIOBUIA, CPOK CRYXObl U3AENMS MOXET 3HAUUTENBHO NPEBLICUTL YKA3aHHbIN U3rOTOBUTENEM CPOK.

AxTyanbHas nHcgopmaumsa o CepBUCHbIX LieHTpax pa3MelleHa Ha cauTe http://multimarta.com/

UsrotoButens:

“MARTA TRADE INC.” E H [ c €

c/lo Commonwealth Trust Limited, P.O. Box 3321, Road Town, Tortola, United Kingdom, CoeanHeHHoe Koponescteo BenukobputaHum u CeepHoi MpnaHgum

Mpoun3BoacTBeHHbIN dunman:

Cosmos Far View International Limited

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

Kocmoc ®ap Bbto HTepHelwHn Jiumutes

Odh. 701, 16 anapr., neitH 165, Paitn6oy Hopc Ctput, HUHG0, Kutail

CpenaHo B Kutae

OpraHu3auus, ynonHoMouYeHHas NpUMHMMaTh NpeTeH3un Ha Tep. P®/YnonHomoyeHHoe usrotosutenem nuuo: OO0 «Banepusi», P®, 188670, JleHnHrpagckas obnacts, BceBonoxckuin paioH,
Tepputopusi MNP CnyTHuk, ynuua LieHTpansHasi, ctpoerne 58A, nomelyerue 419A, Ten/dakc 8(812) 325-2334

Umnoptep: OO0 «BonHay, Poceus, 195220, r. CankT-MeTepbypr, MpaxagaHckui np., 4. 41, nut. A, ocp. 407, Ten. 8(812) 325-2348

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

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

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

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

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

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

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

BEFORE FIRST USE

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

Dry all parts thoroughly after cleaning.

USING THE APPLIANCE

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

2. Put the sections on to a power base.

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

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

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

Temperature mode advices:

- Herbs 35°

- Yoghurt/Proving 40°

- Mashrooms 50-55°

- Vegetables 50-55°

- Fruit 55-60°

- Meat, Fish 65-70°

6. After finish drying the food, please turn off the power , and pull up the plug. Let the products cool down. Put dried products into a container/package for keeping food and put it into a freezer.
NOTE: For even drying result, it is recommended to change the position of trays from time to time during operation.

ADITIONAL INSTRUCTION
e Wash products before putting in the appliance.
e Do not put wet products into appliance, rub it dry.
e ATTENTION! Do not put sections with products if there is water in it.
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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.

e  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

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 cover with the dehydrator’s lid. Set temperature to 70°C and turn on the dehydrator for 6 - 10 hours.
Use as many food trays as necessary.

FISH JERKY
Ingredients:

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

Ground black pepper

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

TURKEY JERKY
Ingredients:

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

Sugar - 20g.
Paprika powder

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

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

Use as many food trays as necessary.

FERMENTED MILK PRODUCTS (YOGHURT, SOUR CREAM ETC.)
Ingredients:

Milk, cream, baked milk - 1 1.

Yoghurt culture — 1 bag.

Combine ingredients in a clean bowl in proportions according to directions on the bag with yoghurt culture. Mix and pour the mixture into cups. Set one food tray on the base of the dehydrator and place
cups inside. Cover with lid and set temperature to 40°C. Turn on the dehydrator for 6 — 12 hours depending on the yoghurt culture manufacturer’s directions. Refrigerate for 3 hours.
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PROVING DOUGH
Prepare dough according to the recipe and place it into a big pan. Enamel and steel pans are mostly recommended for proving. Set one food tray onto the base of the dehydrator and place the pan with
dough inside. Cover with lid and set temperature to 40°C. Approximate proving time is 1 hour. Knead dough and repeat proving process if necessary.

DRIED FRUIT AND SHELLED WALNUTS SNAK
Ingredients:

Dried apricots — 150g.

Dried prune - 150g.

Pignolia nuts — 50g.

Shelled walnuts — 50g.

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

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

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

Use as many food trays as necessary.

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

Cut stoned prunes into halves. Combine halved prunes with honey in a pot and mix with blender until smooth. Use dehydrator tray with greased parchment paper on the bottom. Pour 3 — 5mm thick
layer of fruit puree on paper and cover with lid. Set temperature to 50 °C and turn on the dehydrator for 10 — 12 hours. Carefully peel the leather from the parchment paper, cut and shape into rolls.
Use as many food trays as necessary.

CLEANING AND MAINTENANCE

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

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

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

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

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

Power supply Nominal power Maximum power Net / Gross weight Gift box dimension (L x W x H)

230V ~ 50 Hz 450 W 700 W 2,1kg/2,75kg 330mm x 330 mm x 255 mm
WARRANTY DOES NOT APPLY TO CONSUMABLES (FILTERS, CERAMIC AND NON-STICK COATING, RUBBER SEALS, ETC.)

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

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

Cosmos Far View International Limited

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

Made in China

UKR MOCIBHUK 3 EKCMNYATALYI

3AXOOU BE3MNEKH

YBaXxHO NpouuTanTe AaHy iHCTPYKL nepea ekcnnyatauieto npunagy i 36epexits i Ans AOBiLOK Hazani.

lMepen nepLUMM BKIHOYEHHSM NEPEeBIpTe, UM BiAMNOBIAAIOTb TEXHIYHI XapaKTepuUCTUKM BUpODY, 3a3HayeHi B MapkoBaHHI, eNneKTpOXUBREHHIo y Balwili nokanbHin Mepexi.

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

He BMKOpUCTOBYITE N03a MPUMILLEHHAMN.

He 3anuwaiite npautotounit npunag, 6e3 gornsgy.

He BMKOpMCTOBYITE NpUNag 3 NOLKOMKEHUM MEPEXHUM LIHYPOM abo iHLWMMM NOWKOMKEHHSMM.

CrexTe, W06 MepexHUii LUHYP He TOPKaBCS FOCTPUX KpalokK i rapsumx NMOBEPXOH.

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

[Mpw BigKMOYEHHi Npunagy Big MEPEeXi XMBINEHHS He TAMHITb 38 MepeXxHUiA LUHYp, 6epiTLCA TiNbKK 3a BUIIKY.

He HamaraiiTecsi cCamoCTilHO peMOHTYBaTW npunag. [pu BUHWKHEHHI HEMOMagoK 3BepTaiTecs 40 HANDMKYOrO CEPBICHOTO LiEHTPY.

BukopucTaHHs He pekOMeHO0BaHUX JOAATKOBUX NPUHANEXHOCTeN Moxe By HebeaneyHnM abo Npu3BECTW [0 NOLIKOAXEHHS npunagy.

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

YBAT'A: He BukopuctoByiTe npunag noo6nm3y BaHH, pakoBMH abo iHLIMX EMKOCTEN, 3an0OBHEHNX BOAOH.

o [1l06 YHUKHYTM BpaKeHHS eNeKTPUYHUM CTPYMOM i 3aropsiHHs, He 3aHyproiTe npunag y Boay abo iHLwi piguHu. AKWo Le Biabynocs, HeraHo BigKMioYiTb MOro Bif eNeKTPOMEPEX | 3BEPHITLCS A0
CEpBICHOTO LIEHTPY L1151 NepeBipKy.

o [lpunag He NpWU3HaYeHNIN ANS BUKOPUCTAHHS NIOgbMU 3 DI3MYHUMM | NCUXIYHUMI OBMEXEHHAMN (Y TOMY YWCTTi AiTbMM), IO HE MaKTb AOCBILY NOBOMKEHHS 3 AaHUM NpUnagoM. Y Takux BUnagkax
KOpMCTyBay NOBWUHEH BYTH NonepeaHbO NPOIHCTPYKTOBAHWI MIOAMHOIO, LLO BIANOBIgAE 3a NOro beaneky.

o He 3anuwarite BKMtoYeHUN npunag 6e3 Harnsagy.

e BcTaHoBNIOITE NpUnag Ha piBHY, CTIMKY | TEPMOCTIIKY MOBEPXHIO.

o 3abopoHseTbes po3bupaTy, 3MiHKBaTK abo HamaraTcs PEMOHTYBATU MpUNag CaMOCTIlHO.

o 3abopoHseTbesa HakpuBaTh Npunag abo Yumoch 6rOKyBaTV BEHTUAALIHI OTBOPY Npunagy nig vac mnoro poboTu.

o 3abeaneyyiTe BinbHWIA NPOCTIp HABKOIO CyLIapKM Nig Yac ii poboTu He MeHLwe 5 cm 3 ycix 6okiB, o6 3a6e3neunTh 4OCTATHIO BEHTUNALH.

e BcraHoBntoiTe i 36epiraiiTe cywwapky i ii geTani ganexo Big mxepen Tenna (Hanpuknag, KyxoHHoi nnuTu). 3abopoHseTbes nigaasaty cywapky abo ii getani Bnnusy Temnepatypy noHag 90°C.

o [lepen TvM, K BIOKMKOUNTM CYLLIAPKY Bif €NEKTPOMEPEXI, BUKIIOYITh ii KHOMKOKO BKMKOYEHHS/BUKMIOYEHHS.

o He TopKaiTech rapsumx NOBEPXOHb NpUNagy, LWob YHUKHYTY ONiKiB, @ TaKoX CTeXTe, LWob NpaLiooymnii npunag He CTUKaBCs 3 3aiMUCTMKM MaTepianamy.

o 3abopoHseTbes BeanepepBHO BUKOPUCTOBYBATH Cyluapky Ginblue 72 roguH (35-45°C). [latu it 0XONOHYTM NPOTAroM, sk MiHiMyM, 2 rOAVH Nepes TM, Sik 3HOBY BUKOPUCTOBYBATH.
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3abopoHseTbes GeanepepsHO BUKOPUCTOBYBATH CyLuapky binbLue 48 roauH (45-55°C). [lath it 0OXONOHYTM NPOTAroM, Ik MiHIMyM, 2 FOAWH Nepes TUM, SiK 3HOBY BUKOPUCTOBYBATW.
3abopoHsieTbes 6e3nepepBHO BUKOPUCTOBYBaTH Cywwapky Ginblue 24 rogut (55-70°C). [Jatvt i1 0XONOHYTU NPOTArOM, SIK MiHIMyM, 2 roaWH Nepeq TUM, SIK 3HOBY BUKOPUCTOBYBATH.
He nepeBuLyiTe Yac poboTu, BkasaHuii B LIbOMY KEPIBHULTBI.

Cywapka Ta ii feTani He npu3HayeHi Ansg MUTTS B NOCYAOMUIHIA MaLLMHI.

BukopucTtaHHs geTanen, WO He PEKOMEHT0BaHI BUPOOHUKOM, MOXE NPU3BECTH [0 HELLACHOTO BUNAAKY.

He ponyckaiite, Wob LWHYp XMBMNEHHS 3BMCaB 3 kpato cTorna abo CTUKABCS 3 rapsuMMm NOBEPXHAMM.

3abopOoHAETLCA 30aBNIOBATY LUHYP KUBMEHHS ab0 CTaBUTU Ha HBOTO BaxKi NpeaMeTn.

YBAI'A: Cywuapky cnifi BUKOPUCTOBYBATY TiMbki Ha TEPMOCTIVKIX NOBEPXHSX, PO3MIP NOBEPXHi MOBMHEH OYyTW HE MEHLLE NMOLLj OCHOBM CyLUAPKM.

NEPEQ NEPLUAM BUKOPUCTAHHAM

lMepeq nepLIMM BUKOPUCTAHHSAM PETENBHO BUMMUIATE KPULLIKY i 3MiHHI CEKLjii npunagy ¢ JoAaBaHHAM MUIHOTO 3acoby.
Basy XvBneHHs NPOTPITb BOMOrOK TKAHWHOK i Hi B IKOMY pasi He 3aHyproiTe i He 0bnMBaiiTe BOAOH.

OYMLLEHHA | aornan

Y nepiog excnnyartawii perynspHo ouuLlainTe NoBepxHi WaLlnuiHuLi Big xupy i 6pyay. [ns yniieHHs geTanei He Crif 3aCTOCOBYBATU HaXAauHWUA nanip, kpeiay, nicok Ta iHwi abpa3sveHi MaTepian,
L0 MOXYTb 3iNCyBaTV NOBEPXHI Npunagy.

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

[MpoTpiTh 30BHILLHI NOBEPXHI NPUNaZy BOIOrOl0 raHYIPOYKOI0 3 MUKYMM 3ac0BOM.

LL|o6 YHUKHYTW BpaXkeHHs ENEKTPUYHUM CTPYMOM i 3aropsiHHS, He 3aHyptonTe 6aly npunagy i HarpisanbHi eneMeHT y Bogy abo iHLUi piguHu.

TEXHIYHI XAPAKTEPUCTUKU

EnektpoxusneHHs HOM'Har.'bHa MakcumanbHa NOTYXHICTb Bara HeTTO / BpyTTO Po3mipu kopobku (O x L x B)
NOTYXHICTb
230V ~50 Hz 450 Bart 700 Barr 2,1 kr /2,75 kr 330MM x 330 MM X 255 MM

FAPAHTIA HE NOLWWWPIOETLCA HA BUOATKOBI MATEPIANN (®INbTPU, KEPAMIYHI TA AHTUMNPUIAPHI NOKPUTTA, T'YMOBI YLLINbHIOBAUI TA IHLLI)

[aty BWrOTOBMEHHS Npunagy MOXHa 3HaWTWM Ha CepiitHOMy HOMepi, PO3TalloBaHOMY Ha igeHTudikaLiiHoMy CTikepi Ha kopobui Bupoby i/abo Ha cTikepi Ha camomy Bupobi. CepiltHuiA Homep
cknagaeTtbes 3 13 3HakiB, 4-1 i 5-11 3HaKW NO3HaAYaKOTb MicALb, 6-11 i 7-i1 NO3HaYatoTb PiK BUFOTOBMEHHS Npunagy.

Bnpo6Huk Ha cBiil poscyy i 6e3 [oAaTKOBMX MOBIAOMIIEHb MOXeE 3MIHIOBAaTM KOMMIEKTAL|it0, 30BHILLHIA BAMNSA, KpaiHy BUpOOHWULTBA, TEPMIH rapaHTii i TeXHiYHi xapakTepucTuku Mogeni. MepesipsiTe B
MOMEHT OTPUMaHHS TOBapy.

BupobHuk:

Cosmos Far View International Limited

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

3pobneHo B Kutai

KAZ NTANWOANAHY BOUbIHLIA H¥CKAYJbIK

KAYINCI3OIK LUAPAJAPDI

AcnanTbl NavganaHap angbiHaa OCbl HYCKaynbIKTbl MYKUSAT OKbIHbI3 XXOHE KeWiH aHblKTama any yLiH cakTan KONbIHbI3.

e Anfallukbl KOcy anabiHAa BynbIMHbIH, TaHOanayblHAA KepceTinreH TeXHUKanbIK cuaTTaMmanaphbl XXeprinikTi )eniHizaeri anekTp KopekTeHyre Conkec keneTiHiH
TEKCEPIH|i3.

o Tek TYPMbICTbLIK MaKkcaTTa nanganaHbiHbi3. Acnan eHepKkacianTe KongaHyFa apHarnimMaraH.

o Xeninik 6aybl 3akpiMgaHFaH Hemece H6acka 3akbimpapbl 6ap acnanTbl NavganaHbaHbI3.

o Xeninik 6ay eTKip LeTTep MeH bICTbiK 6eTTepre TUMeyiH 6ankaHbI3.
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>Keninik 6ayabl acnan KOpnycbiHbIH anHanacbiHa opaMaHbi3, bypamaHpl3 XXeHe TapTnaHbI3.

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

AcnanTbl ©3 O6eTiMeH xeHaeyre TeipbiCNaHbl3. AKay TyblHOAFaH XXafganaa akblH OpHanackaH CEepBUCTIK OpPTanbIKKa XKOSbIFbIHbI3.
KeHec GepinmereH KocbiMLIa Kepek-xapakTbl NanganaHcaHbl3, kayin TeHyi Hemece acnan 3akbiMaaHybl MYMKiH.

AcnanTbl Tazanay aniblHAa XaHe OHbl NanganaHbacaHpbI3 bifFu ANEKTP XKeniaeH axblpaTbiHbI3.

HA3AP AYOAPbBIHbI3: AcnanTbl cy TonfaH BaHHa, pakoBUHa HeMece 6acka biabICTapAblH KacbiHAa NanganaHb6aHbI3.

OneKTp TOK coknay XeHe TyTaHbay yLUiH acnanTbl CyFa Hemece Gacka cymbiKTbikka 6aTbipMaHbI3. Erep Byn 6ona kanca, oHbl 6ipaeH anekTp XenigeH axbipatbin,
TeKcepy YLUiH CepBUCTIK OpTabIKKa KOJTbIFbIHbI3.
Acnan cduraukanblk xxaHe nNcuxukanblk WekTeynepi 6ap, ocbl acnanTbl NanganaHy Toxipnbeci »xok agamaapMeH (COoHbIH ilWiHae 6ananapmMeH) nanganaHbinyra
apHanmaraH. byn xafgariga nanganaHyLbiHbl OHbIH KayincisairiHe xayan 6epeTiH agam anfpblH ana YMpeTy Kepek.

Kocy acnanTbl Kapaycbl3 kanablpMaHbi3.

AcnanTbl Teric, TYpaKTbl XXaHE bICTbIKKA Te3iMAj )Kepre opHaTbIHbI3.

AcnanTbl awyra, e3repTyre Hemece e3airiHeH XXeHaeyre TbipbiCyFa TbIibIM CanblHaAbl.

AcnanTthbl xxabyra Hemece XyMbIC Ke3iHAe acnanTblH, XenaeTy caHblnaynapblH GipaeHeMeH Kypcaynayfra ToiibiM canbiHaabl.

KenTipriw aHanacbiHAa OHbIH, XYMbICbl BapbICbIHAA XETKINIKTI XXenaeTyai KaMTamachI3 eTy YLUIH XaH-XafblHaH keM fereHae 5 cM epkiH KeHICTiKTi kaMTamachI3
€TiHi3.

KenTipriwTi >keHe OHbIH, BernLeKTepiH XbIy kKe34epiHEH TbIC OPHATLIHbI3 XXaHe cakTaHbI3 (Mblicanbl, ac yn nnutacbl). KenTipriwTi »keaHe oHbIH 6enwekTepid 90°C-
[EH >ofapbl TeMNepaTypaHblH acepiHe KangblpMaHbI3.

KenTipriwti anekTp xeniciHeH ewwipep anabiHAa, OHbl KOCYy/eLwlipy TyNMeLUiriMeH eLuipiHis.

Kynin kanmay yLwiH acnanTblH, bICTbIK 6eTTepiHe aHacnaHbl3, COHbIMEH KaTap XyMbIC iCTeN TypFaH acnanTblH TYTaHfbIL MaTepuangapra TUMEreHiH
KagaranaHbi3.

KenTipriwTi y3a4ikcia 72 caratTaH apTblK KongaHyra ThiibiM canbiHagbl (35-45°C). KaiTa kongaHap angbiHaa OHbl KeM gereHge 2 carat 00Mbl CYbITbIHbI3.
KenTipriwTi y3aikci3 48 caraTTaH apTbIK kongaHyra TeibiM canbiHagbl (45-55°C). KanTa kongaHap angbiHAaa oHbl keM gereHae 2 cafat 60Mbl CybITbIHbIS.
KenTipriwTi y3aikci3 48 caraTTaH apTbIK kongaHyra TeiibiM canbiHagbl (55-70°C). Kanta kongaHap angpiHAa oHbl KeM AereHae 2 caFat 60Mbl CybITbIHbIS.

Ochbl HycKaymnbIKTa KOPCETINTEH XXYMbIC YaKbITbIH aCbipMaHbI3.

KenTipriw neH oHbIH OenweKTepi biabiC XXyy MOLUUHECIHAE XYyyFa apHanvaraH.

OHaipywi keHec 6epmereH GenekTepai KonaaHy kasaTavbiM XarFaanra akenyi MyMKiH.

KopekTeHaipy 6ayblHbIH ycTen WweTiHeH TyCipMeHi3 Hemece bICTblK 6eTTepre TurisbeHis. KopekteHaipy 6aybiH KbicyFa HeMece ofFaH ayblp 3aTTap KOlfa ThibIM
canbliHagbl.

HASAP AYOAPbLIHbI3: KenTipriwTi Tek bICTblkka Te3iMai 6eTTepae faHa KonfgaHFaH eH, 6eTTiH MenLwepi KenTipril HerisiHiH aymarbiHaH a3 6onmaybl TUiC.

A.I1F ALLKbl NTAUOANAHY ANObIHOA

AnFaw KonaaHap angbiHoa KaknakTbl )aHe acnanTbiH anbiHbanbl CeKLUMAnapbIH Xyy KypanbiH Koca OTbIpbin, MYKUST XYbIHbI3.
KopekTeHzipy HerisiH AbIMKbIN MaTaMeH CYPTiH|3 XaHe eLlKallaH cyra 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 Tasanay YLLiH abpa3uBTi Xyy KypanaapblH KongaHbaHpI3.
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TEXHUKAJIbIK CUNMATTAMAJIAPDI

BneKTp KOpeKTeHy HOMWHanAbl Makcumangbl HeTtto / 6pyTTO Kopan enwemaepi (¥ x E x
KyaTbl KyaT canmarbl B)
230V ~50 Hz 450 Batt 700 Bartr 2,1kr /2,75 kr 330mM x 330 MM X 255 Mm

KENNAK wWbiFblH MATEPUANOAPBLIHA (CY3IINEP, KEPAMUKAIDBIK XOHE KYIOIE KAPCbI XXABbIHObINTAP, PESUHA HbIFbISOAYbLILLUTAP MEH
BACKANAP) TAPANIMAAObI.

Acnan xacany KyHiH 6yibiM KopabblHAaFbl COMKECTEHAIPY CTUKEpPiIHAE XoHe/HeMece ByMbIMHbIH e3iHaeri cTukepae Tabyra 6onaabl. Cepusneik Hemip 13 6enrigeH
Typaabl, 4-11i xaHe 5-wwi 6enri acnanTblH, Kacany avblH, 6-Lbl XeHe 7-Lwi 6enri xbinbiH 6ingipeai.

©HAipyLWwi acnanTblH, AM3alHbl MEH TEXHMKaIbIK cunaTTaMmanapbliH aniblH ana eckeTnen e3repTy KyKblFbliH ©3iHae Kanabipaabl.

©Haipyui 3aybIT:

Cosmos Far View International Limited

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

KblTanaa xacanfaH

BLR KIPAYHILUTBA MA 3KCNNTYATALbII

MEPbI BACNEKI

Yeaxnisa npadbiTaiiLie Aafi3eHyI0 HCTPYKLbIK Nepaj; akcnnyaTalbiait npbibopa i 3axaBaeLe se Ans iHpapmaLbli § AaneiilubI.

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

BbikapbicToyBaiiLe Tonbki ¥ nobbiTaBbix MaTax. Mpel6Op He Npbi3HaYaHbl 4151 MPaMbICIOBara YKbiBaHHS.

He BbIkapbICTOYBalLEe Na-3a NamsiLLKaHHSMI.

He nakigaiue npauytoubl npeibop 6es Harnsgy.

He BbIkapbICTOYBalLE NPbIBOP 3 NALIKOAXKaHbIM CETKaBbIM LLHYPOM L iHLLbIMI NALLKOMKAHHSIMI.

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

He ugrHiue, He nepakpy4BaiiLe i He HaMOTBaiALe CETKaBbI LUHYP BaKon kopryca npbibopa.

Magyac agknoyaHHs Npbibopa af CeTki CinkaBaHHs He LSrHiLe 3a ceTkaBbl LUHYP, BApbILecs ToMbki 3a BiganeL,

He cnpabyiiue camacToitHa pamaHTaBalb npbl6op. Mpbl Y3HIKHEHHI Henanagak 3BsapTanLecs § HanbnixalLLbl CIPBICHBI LIBHT.

BbikapbiCTaHHe He pakameHZaBaHbIX AafaTkoBbIX Npbinafay Moxa Bbilb HebACNeYHbIM Li NPbIBECL fa NallKkomkaHHs npeibopa.

3aycénbl agkntovanLe npelbop af anekTpaceTki nepag YbICTKal, a Takcama kani Bel iM He kapbicTaeLecs.

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

o [13ens nasbsraHHs napasbl AEKTPbIYHLIM TOKaM i y3rapaHHsi, He anyckaile npbibop y Baay L iHLWbIsS Bagkacyi. Kani rata agbbinocs, HeagknagHa agkntovbiLe Sro af dnekTpaceTki | 3sepHeLecs Y
CAPBICHbI LI3HTP 4715 npaBepki.

o [lpbibop He Npbi3HaYaHbl 4115 BbIKAPbICTAHHS NIOA3bMI 3 (i3iHbIMI | NCiXiYHbIMI abMexaBaHHAMI (y TbiM MKy A3€LbMi), SKiS He MatoLb 4OCBEAY KapbICTaHHS fJaf3eHbIM npbibopam. Y Takix

BbINagkax KapbICTanbHik nasiHHbI ObiLb NansapagHe NpaiHCTPyKTaBaHbl YanaBekaMm, sikis aakassaroLb 3a Aro bscneky.

He nakigaiue ykntouaHbl npbibop Oe3 Harnsay.

YcTanaynisaiiLie npbIGop Ha POyHYH, YCTOMNIBYIO | TOPMAYCTONMIBYIO MABEPXHIO.

3abapaHsieuua pasbipalb, 3aMsHsLb abo cnpabaBallb YblHiLb NPbIOOP camacTomHa.

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

3absicneyBaiiLie BOMbHYKO NPacTOpy Bakon CYLUbIAKI Nagyac sie npaLisl He MeHL 3a 5 cM 3 ycix 6akoy, kab 3abscneybllb 4aCTaTKOBYHO BEHTLINALBIH.

YcraHaynisaiiue i 3axoyBaeLe CyLIbINKY | ie AaTani Aanéka af KpbIHL Lisnna (HanpbIknaz, KyxoHHai nniTbi). 3abapaHsewua naasspraLb CyWbIAKY Li fe A3Tani Y3A3esHHI0 TaMnepaTyp 3BbilL

90°C.

o [lepag TbiM K aAKMOYbILb CYLUBLINKY af SIeKTpaceTKi, BbIKMIOYbILE € KHOMKaR YKITIOU3HHS/BBIKITIOUYIHHS.
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He pakpaHaiiLecs fa rapadbix naBepxHay npbibopa, kab nasberHyupb anékay, a Takcama caublue, kab npaLlyoybl NpbI6op He AaTbikaycs 3 camasananbBakybiMi MaTapbisnami.
3abapaHseLua becnepanbiHHa BbIKapbICTOYBaLb CyLIbINKY 60nbl 3a 72 ragsiHbl (35-45°C). [laub €1 acTbiub Ha Npauary sk MiHiMym 2 raasiH nepag TbiM, sIK 3HOY BbIKapbICTOYBaLlb.
3abapaHselilia 6ecnepanbiHHa BbIKapbICTOYBaLb CYLUbINKY Gonbll 3a 48 raasiHbl (45-55°C). [aub & acTbilb Ha npauary sk MiHiMyMm 2 raasiH nepag TbiM, SIK 3HOY BbIKapbICTOYBaLlb.
3abapaHseLua becnepanbiHHa BbIKapbICTOYBaLb CyLbINKY 6onbL 3a 24 ragsiHbl (55-70°C). [laup €1 acTbiub Ha Npauary sk MiHiMym 2 raasiH nepag TbiM, Ik 3HOY BbIKapbICTOYBaLlb.
He nepasblLwaiLe Yyac npaubl, Ha3BaHbl Y raTbIM KipayHiLTBe.

Cywwblinka i e gaTani He Npbl3Ha4aHbl AN MbILLS Y NOCYAaMbliiHaN MaLLbIHE.

BbikapbICTaHHe gaTansy, He pakamMeHAaBaHbIX BbITBOPLAM, MOXa MPbIBECL|i [a HALLYacHara Bbinagky.

He panyckaiue, kab cinasbl kabenb 3gicay 3 kpato Tony abo gaTtbikaycs 3 rapadbiMi naBepxHsmi. 3abapaHsielya cblickallb cinasbl kabenb abo CTaBillb Ha Aro LisHKKis NpagMeTb.
YBAI'A: Cy1ubinky BapTa BbIKapbICTOYBaLb TOMbKI HA TOPMAYCTONNIBLIX NABEPXHSX, NaMep NaBepxHi NaBiHeH Obllb HE MEHLU NAOLIYbI NaACTaBbI CYLbISIK.

NEPAL NEPLIbIM BbIKAPBICTAHHEM

* [epap nepLUbIM BbIKAPbICTAHHEM CTapaHHa BbIMbIiALE BEYKY i 3[bIMHbISI CEKLbli MpbiOopa 3 AaaaHHEM MbliiHara Cpoaky.
+ bagy cinkaBaHHs npauspbILe BiNbroTHaW TKaHiHali i Hi § sikim pase He anyckanue i He abnisanue Bagom.

YbICTKA | Aornaa

+ 3aycéabl BbIKMIOYaliLe NpeIbop nepag YbICTKan.
* Hikoni He anyckaiiLie kopnyc 3 MaTOpHbIM Griokam, aneKkTpaLLHyp i Binky y Bafy Ui iHwyo Bagkacyp. Mpalipaiile kopnyc BinbroTHami aHyyka.
* He BbIkapbICTOYBaliLe ANs YblCTKi Npbibopa abpasiyHbls MbIHbIS CPOJKI.

TIXHIYHbIA XAPAKTAPBICTbIKI

OnekTpacinkaBaHHe HawinansHas MakcimanHas Bec Heta / GpyTa Mamepsbi ckpbiHi (O x W x B)
MaryTHacub MaryTHacub
230V ~50 Hz 450 Batt 700 Bartr 2,1 kr 2,75 Kr 330mM x 330 MM X 255 Mm

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

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

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

BuiTBOpUa:

Cosmos Far View International Limited

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

3pobnexa y Kitai
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