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RUS Onucanue

NN

KpblLuka

Cekupn

basza

KHonka Bkn/Bbikn.
Perynstop TemnepaTypbl
WHavkaTopbl paboTbl
Perynstop BpemeHu
[ucnnei

GBR Parts list
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Cover

Trays

Base

Onl/off button
Temperature regulator
Work indicators

Time regulator
Display

RUS ®akTnyeckas KOMMeKkTHOCTb AaHHOTO TOBApa MOXET OTNMYATLCA OT 3asiBNEHHOM B HACTOSLLEM PYKOBOACTBE. BHUMaTENsHO
npoBepsinTe KOMMMEKTHOCTb NPK BbiAa4Ye ToOBapa NPOAABLIOM.
KAZ Byn TayapAblH HaKTbl X1HaFbl OCbl HYCKayrbIKTa xapusnaHFaHHaH 6acka 6onybl MymkiH. CaTyLubl Tayapasl 6epreH kesae
KUHAFbIH MYKUST TEKCEPIHI3.
UKR ®akTi4Ha KOMNMEKTHICTb 4aHOr0 TOBapy MOXe BiAPISHATUCS Bif 3aSBMEHOT B LIbOMY MOCIBHMKY. YBaXHO nepesipsiite

KOMMNEKTHICTb NPY BMAaYi ToBapy NpoAaBLEM.

BLR ®akTbluHas kamnrnekTHacLb Aaf3eHara TaBapa Moxa agpo3HiBalla af 3asyneHait y AagseHsIM JanamoxXHiKy. YBaxnisa
npasspaiiLie KamMnmeKTHacLb NagJac Bblgadbl TaBapa NpagayLom.

BLR KamnnekTtaupis

1.
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Beuka
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basa

KHonka Ykn./Boikn.
Parynstap TamMnepartypbl
[HObIKaTap npaup!
Parynsatap yacy
[bicnnei

UKR KomnnekTayis
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IHoukaTopy poboTy
Perynatop vacy
Jvcnnen

KAZ Komnnekrauus
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O NG WD

Kaknak

Cekuusinap

basa

Kocy/©w. TyimeLwiri
TemnepatypaHbl peTTeriwl
YKyMbIC MHAMKATOPbI
YakbIT peTTeriw

[ucnnein

MEPbI BE3OMNACHOCTHU

BHumaTtensHo I'IpOLIMTaVITe [OaHHYH0 MHCTPYKLKMIO nepen 3KcnnyaTaLw|e17| an6opa 1 COXpaHUTE ee Ana CnpaBokK B AanbHeMLeM.

Mepes NepBOHaYanbHbIM BKITIOYEHMEM NPOBEPLTE, COOTBETCTBYHOT NI TEXHUYECKVE XapaKTEPUCTUKY U3AENKS, ykasaHHbIe B MApKMPOBKE, 3NEKTPONMUTAHMI0 B Balueii rokanbHoi ceTu.
HasHaueHue: Cylmnka anekTpuyeckas npeaHasHayeHa ans cyLiku OBoLLEi v (pyKToB, a Takke rpuboB 1 Tpas. Mcnonb3oBaTh TOMbKO B GbITOBbLIX LIENISX COTMAcHO 4aHHOMY PYKOBOACTBY MO

akcnnyatauuu. Mpubop He npefHa3HaueH AN NPOMbILUMEHHOMO NPUMEHEHNS.
He ncnonb3oBaTb BHE NOMELLEHNA.

He ucnonb3yitte npuGop ¢ NOBPEXAEHHbIM CETEBbIM LUHYPOM MMM APYTUMU MOBpPeXaeHsMU. Moy NOBPEXAeHUN LUHYPa MUTaHNs, ero 3aMeHy, BO U3bexaHue OnacHOCTW, MOTYT OCYLLECTBISITh
TOMbKO KBANM(ULNPOBaHHbIE CNeLManiCTbl — COTPYAHUKA CEPBUCHOTO LigHTpa. HekBanuuumMpoBaHHbIi PEMOHT NPeAcTaBNseT NPsMYK ONacHOCTb NS N0oMb3oBaTens.
Cneaute, 4ToBbI CETEBO LLHYP HE Kacancs 0CTPbIX KPOMOK 1 ropsiuMX NOBEpXHOCTEN.
He THWUTE, He NepekpyyMBaiiTe U He HaMaTbIBaTE CETEBON LHYP BOKPYT kopnyca npubopa.

Mpu OTKNKOYEHUM NpUBOpa OT CETU NUTaHUS He TAHUTE 3a CETEBOW LUHYP, BEPUTECH TOMBKO 3a BUMKY.
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o 3anpeLyaeTcs CaMOCTOATENBHO PEMOHTMPOBATL Npubop. He pasbupainte npubop caMocToATeNbHO, NPY BO3HUKHOBEHMM MI0BbIX HEMCNIPABHOCTEN, a Taloke Nocne nageHns yCTponeTsa
BbIKITIOYMUTE MPUBOP 13 SMEKTPUYECKON PO3eTKM M 0BpaTUTECH B ONMKaLLIMA CEPBUCHBIN LEHTP.

e  lAcnonb3oBaHue He PEKOMEHA0BAHHbBIX AOMOMHUTENBHBLIX MPUHAANEXHOCTEN MOXET BbITb ONACHLIM UK MPUBECTY K NOBPEXAEHUI0 npubopa.

o Bcerpa oTkntoyanTe npubop OT INEKTPOCETU Nepes YCTKON, Unu, ecnn Bel M He nonbayeTecs.

o Bo usbexaHne nopaxeHns aneKTPUYECKM TOKOM W BO3rOpaHus, He Morpyxarte npubop B BOAY WKW Opyrve XMAKOCTW. Ecrv aTo npou3oLLo, HEMEeLIEHHO OTKITOYMTE €10 OT SMEKTPOCETU 1
0BpatuTech B CEPBUCHBIN LIEHTP A1 NPOBEPKY.

o [lonagaHue Bnarv B 0TBEPCTUS BEHTUNALMOHHON KaMepbl HeJoMyCTUMO

e [lpubop He NpegHa3Ha4yeH Ans UCMONb30BaHMSA NULAMK (BKMIOYAs JETEN) C MOHMKEHHBIMU (DUNYECKVMM, YYBCTBEHHBIMU UM YMCTBEHHBIMU CMOCOBHOCTAMMW MM MPW OTCYTCTBUM Y HUX OMbITa

NN 3HAHWA, ECIIN OHW He HaXOAATCA MOA KOHTPOMNEM UIM He MPOMHCTPYKTMPOBaHbI 06 1CMonb3oBaHuM npubopa NuLoM, OTBETCTBEHHBIM 3a X Be3onacHOCTb. [leT JOMmKHbI HaxoauTbCS nog

KOHTPONEM Ans HeAOoNYLEeHUs Urpbl ¢ NpuBopoMm.

YcTaHaBnuBanTte npubop Ha POBHYIO, YCTONYMBYIO 1 TEPMOCTOIKYHO NOBEPXHOCTb.

3anpellaetcs pa3bupatb, U3MEHATb UMK NbITATECH YAHUTB NPUBOP CAMOCTOSATENBHO.

3anpellaetcs HakpbIBaTb MpUBOp v Yem-MMbo BroKMPOBaTL BEHTUNALMOHHBIE OTBEPCTHS Npubopa BO Bpemsi ero paboTsl.

ObecneuuBalite cBO6OAHOE NPOCTPAHCTBO BOKPYT CYLLUIKW BO BpeMs ee paboTbl He MeHee 5 CM CO BCEX CTOPOH, 4T06bI 06eCneyumTb AOCTAaTOYHYH0 BEHTUMALMIO.

YcTaHaBnMBanNTe W XpaHUTe CYLLMIKY W ee AeTanu BOanum OT MCTOYHUKOB Tenna (Hanpumep, KyXOHHOW MinTbl). 3anpeLlaeTcs NoABepraThb CYLUUIKY U ee AeTan BO3OEeACTBIUI0 TeMnepaTypbl

cBbiwe 90°C.

He npukacanTech K ropsynM noBepxHOCTAM npubopa, YTobbl n3bexaTb OXOroB, a Takke crneaute, 4tobbl paboTatoLLuin npubop He conpukacarncs ¢ BOCMNaMeHSIOWMMIUCA MaTeprUanamm.

o [lpu pabote cywmnkn npu Temnepatype 35-45°C HenpepbIBHOE CMONb30BaHKE CYLLUIKW He JOMKHO NpeBbIwaTth 72 Yacos. [aTb npubopy OCTbITb B TEYEHWE Kak MUHUMYM 2X YacoB Nepes TeMm,
kak CHOBa WCMOMb30BaTh.

o [lpu paboTe cywwmnku npu Temnepatype 45-55°C HenpepbIBHOE UCNONb30BaHWE CYLUMAKM HE JOMKHO NpeBbIaTh 48 yacos. [laTe npubopy OCThITh B TEUEHWE Kak MUHUMYM 2X YacOB nepes Tem,
kak CHOBa UCMOMb30BaTh.

e [lpu pabote cywmnkv npu Temnepatype 55-70°C HenpepbIBHOE CMONb30BaHKE CYLLUIKW He JOMKHO NpeBbiwaTh 24 yacos. [aTb npubopy OCTbITb B TEYEHWE Kak MUHUMYM 2X 4acoB Nepes Tem,
kaKk CHOBa WCMOMb30BaTh.

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

BHUMAHME: 3anpeLyaeTcsa ycTaHaBnMBaTh CyLUUNKY Ha BOCMNAMEHSIOLLMECS NOBEPXHOCTY (HANPUMEP, Ha AEPEBSHHbIN CTOM UMW CKaTEPTb). 3anpeLLaeTcsa UCronb30BaThb CYLLMIKY Ha CTEKNAHHBIX

cTonax unu Apyron cteknsHHoi mebenu. Cylumnky crnegyeT ucnonb3oBaTh TOMBKO HA TEPMOCTONKMX MOBEPXHOCTSAX, pa3Mep NOBEPXHOCTY AOIMKEH ObiTb HE MeHee NoLaan OCHOBAHMS CYLLMIKU.

HecobntogeHue ykasaHHbix Mep 6e30macHOCTM MOXET NPUBECTM K BbIXOZY Nprubopa 13 CTPOSs, MOPAKEHMIO SNEKTPUYECKUM TOKOM W/ BOTOPaHHI.

NEPEQ NEPBbIM UCMOJIb3OBAHUEM

o [lepen nepBbiM MCMOMNb30BaHWEM TLLATENBHO BbIMONTE KPbILLKY M CheMHYHO ABepLly npubopa ¢ fobaBneHrem MOILLEro CPeACTsa.
e ba3sy nuTaHus npoTpuUTe BNAXHOM TKaHbI M HW B KOEM Cryyae He NorpyxanTe u He obnusainTe BOJON.

NCNOJNIb3OBAHUE NMPUBOPA

e [ornoxuTe 3apaHee NPUrOTOBMEHHbIE MPOAYKTHI Ha CheMHbIE CekLmMn. CekLmmM LOMKHbI ObiTh MOMELLEHbI B 3MIEKTPOCYLUMITKY Takum 06pa3oM, 4Tobbl BO3AYX MOT CBOOOAHO LIMPKYNMPOBaTL MEXAY
HUMU. O3TOMY HE PEKOMEHIYETCs KNacTb Ha CeKLMM MHOTO NPOAYKTOB W HaKNaablBaTb NPOAYKThI APYr Ha Apyra.

e YcraHoBUTE CekLmu Ha 6a3y. BbicoTa CekLmii MOXET M3MEHSATLCS NyTeM NoBopoTa cekuumn Ha 180 rpagycos.

e HakpoiTe npnbop KPLILLKOW M He CHUMaTe ee Ha MPOTSHKEHNN CYLLIKW.

o [logkniounTe INEKTPOCYLLMNKY K CETU SneKTponuTaHus. Haxmute kHonky Bkn/Bbikr.

o Otperynupyiite Bpems,, Haxas kHomky (5 C NOMOLLBIO KHOMOK «+», «-» YCTaHOBUTE HEOBGXOANMOE BpeMmsi.

o [Ins perynupoBkM Temnepatypbl HaXMUTE KHOMKY «t°». C NOMOLLbIO KHOMOK «+», «-» YCTaHOBUTE HEOOXOAMMYIO TeMnepaTypy.
e  3eneHb 35-40°C

e Vorypt/tecto 40°C

e  [pubbl 50-55°C

e  Osowm 50-55°C




®pykTbl — 55-60°C
Msico, pbiba 65-70° C
Mo OKOHYaHWM CyLUKM NepeBeanTe PEryNsaToOp B MUHUMAIbHOE NOMOXeEHWe W BbIKIOUMTe Npubop, Haxas Ha kHonky Bkn/Boikn. OTkniouMTe Nprbop OT anekTpoceTH.

AOMNONHNTENBHO:

MoiiTe npoayKTbl Nepes cyLikou. Mepef TeM, kak NoMecTUTb X B NpuGop, HeoGX0AMMO BbITEPETb X HACYXO.
BblpexbTe UCNopYeHHbIE YacTy U3 NPOAYKTOB, NP HaNUYIW TaKOBbIX.
MopexbTe NPOAYKTHI Ha KyCOUKM, YTOGbI X MOKHO Oblrio CBOGOLHO pasnoXuUTb Ha CeKUMSIX. [UTENbHOCTb CYLIKM 3aBUCUT OT TOJILLMHBI KYCOYKOB.

PeKOMEH,ﬂyETCﬂ MEHATb NMOJI0XEHNe CeKLlVIl7I Kaxzable HECKONbKO YacoB, 4ToObl BCE NPOAYKTbl noacywmnnucb Ao XenaeMon creneHu, - BEPXHIKOK CEKUMK NOMECTUTb brwke k Base nuTaHus, a
HWXHIOK HaBepxX. Takxke CeKLUWUK C BbICYLLEHHBIM NPOAYKTOM MOXHO y6VIpaTb.

MPUMEYAHWE: onuTenbHOCTb CyLUKM, ykadaHHas B AaHHOM PYKOBOACTBe, NpubnuantensHa. OHa MOXET 3aBUCETb OT TEMMepaTypbl B MOMELLEHWUN, YPOBHS BMAXHOCTW NPOAYKTOB, TOMLUMHBI KYCOYKOB.

CYLWKA ®PYKTOB:
1. Hekotopble pyKTbl MOTYT BbITb NOKPbITHI BOCKOM UK 06paboTaHbl XMMUKaTaM, B 3TOM CMy4vae WX OCTaTOYHO 064aTh KUNSTKOM, NOMbITb B XONOAHOM NPOTOYHOM BOZE U 06CYLLINT.
2. BblpexbTe KOCTOUKM U UCTIOPYEHHBIE YYacTKu.
3. lopexbTe Ha Kycoukm
4. YtoObl pyKTbl HE MOTYCKHENM, OMYCTUTE Hape3aHHbIe KYCOUKM (DPYKTOB B HATyparibHbIA MMMOHHBIA UMW aHAHACOBbIN COK, OCTABbTE HA HECKONMbKO MUHYT, MOCNE Yero HEMHOrO MpOoCyWwuTe U

BblKNafbIBaiTe Ha CEKLMM.

5. Ecnm Bbl xoTute npuaath pykTam LONOMHUTENLHDIA NPUSTHLIA apomat, 4o0aBbTe KOPULY UK BaHUIUH,

CYLLKA OBOLLEW:
1. PekomHgyeTcsi 064aTh OBOLLM KUMSTKOM, 3aTEM NPOMbITb B XONOAHOW BOAe W 06CyLINT.
2. BblpexbTe KOCTOUKM U MCNOPYEHHBIE y4acTku. MopexbTe Ha KyCouKM.

CYLLIKA TPAB:
1. PekomeHgyeTcs CyluMTb Monogble ncTbs 1 nobery.
2. Tlocne cywkm cnegyeT NOMECTUTb TpaBbl B 6yMaXHbIE NAKETbI UMW CTEKNSHHbIE EMKOCTU 1 NONOXWUTL B TEMHOE MPOXJIagHOE MECTO.

XpaHeHwue CyxopyKTOB:
® He knaguTe Ha xpaHeHue Tennble WU ropsune NpoaykThl. [laiTe UM OCTbITb.
® EMKOCTM iNs XpaHEHNs LOMKHbI BbITb YACTBIMU U CYXUMU
® [Ina nydien COXpPaHHOCTW BbICYLUEHHBIX (PPYKTOB PEKOMEHAYEeTCS WCMONb30BaTb CTEKMSIHHbIE €MKOCTWM C METannMYeCKMMM KpbilKamu, M XpaHUTb WX B CYXOM MPOXNagHOM MecTe npw
Temnepartype 5-20°C.

°

Ha npoTsikeHun nepeoit Heeny nocrie BbICYLUMBAHWS PEKOMEHAYETCS MPOBEPSTh HanM4Me Briar B éMKOCTU. ECIi oHa eCTb, 3HaUMT NpoayKTbI BbICYLUEHbI HEAOCTATOYHO XOPOLLO M AOMKHbI BbITh
BbICYLLEHbI eLLe Pas.

PEKOMEHOALWKX MO NMNOArOTOBKE MPOAYKTOB K CYLUKE

NPEOBAPUTEJIbHAA MOATOTOBKA ®PYKTOB K CYLIKE

MpenBapuTensHas NOATOTOBKA (OPYKTOB K CYLLKE COXPaHSET UX HAaTyparbHbIi LIBET, BKYC M apomar.

Hwxe npeacTaBneHsl pekoMeHaaLun no noaroToBke PPYKTOB K CYLLKE:

BosbmuTe ¥4 cTakaHa coka (enatenbHo HaTypanbHoro). Cok JoMmKeH COOTBETCTBOBATL (PpyKTaM, KoTopble Bbl nogrotasnusaete k cyluke. Hanpumep, ans 96nok ucnonb3ymte s6royHbIi Cok.
CmeluaiiTe COK C ABYMS CTakaHamu BOZbl 1 NOMECTUTE B 3Ty BOZY NPeABapUTENbHO 3aroToBneHHble pykTbl. CycTs 2 Yaca BbITpUTE (OPYKThI HACYXO W NMPUCTYNaNTe K CyLLUKe.




Mpoaykr
ANA CyLWKK

ABPUKOC

AHAHAC
(cBexwuir)

BAHAHbI

BUHOIPA[
NHXNP
BULLIHA

rPYLLN

MEPCUK

ABJIOKA

I'Ipmmeanme: YyKa3aHHOE BpemsA CYLUKN ABNAETCA I'IpVI6J'II/13I/1TeJ'IbeIM N MOXET BapbhpOBaTbHCA. JnyHble npennoyTeHnsa I'IOTpe6l/ITeJ'|el7| B FOTOBKE MPOAYKTOB MOTYT OTNMYaTbCA OT OMUCAHHbLIX B

[aHHoM Tabnuue.

MoaroToBka

HapesaTb NonoBuHKaMm, NONOXMTb CPE30M
BBEPX

OumcTutb, Hapes3aTb IOMTUKaMK

OumnCTUTb, Hape3aTb TIOMTHKaMK (TOMLLMHON
3-4 mm)
Llenmkom

MopesaTb AonbKamu.
Lienukom

MouncTuTb 1 nopesaTb A0NbKaMu.

MopesaTb nononam, BbiTaluTb KOCTOYKY,
Korfia (opyKT HAMOMOBMHY MOLCOXHET

MouncTuTb, BbIpe3aTh CEPALIEBIHY, HapesaTb
KycouKaMmi UMW NOMTUKaMK

MPEABAPWTENBbHASA MOArOTOBKA OBOLLEW K CYLIKE

®  PekoMeHayeTca KUNATUTL Nepeq CyLLIKoM 606bl, LIBETHYIO kanycTy, Gpokkoni, cnapxy 1 kapTodenb. MoMecTuTe 0BOLLM B KUNALLYIO BOAY Ha 3-5 MuHYT. CrieiiTe Bofy, YyTb NOACYLLNTE OBOLLM U

NOMECTUTE UX B ANEKTPOCYLLMUIIKY.

® Ecnu Bbl xoTute o6aBuTb K Takum OBOLaM, KaK 3eNeHble 606!, cnapxa u ap., BKyC NlMMOHa, NOMeCTUTE UX B NMMOHHBIN COK Ha 2 MUHYT.

KoHcucTeHuus
nocre CyLKu

MArkas

XecTkad

Xpycrawas
MArkas
XKecTkas

XecTkad
Markas

MArkas

Markas

MpuMeYaHme: ykasaHHble COBETbI HOCAT PEKOMEHATENbHbIM XapaKkTep W He 06s13aTerbHbI K MPYMEHEHMIO.

Mpopykr
ANA CYLIKK

APTULLOK
BAKITAXAH
BPOKKOIN

rPUBLI

3EMNEHbLIE BOBbI
KABAYOK

KAMYCTA

MoaroToBka

Hapesatb nonockamu (TOMLMHOM 3-4 MM)

OuncTUTb M HapesaTb NOMockaMy (TONLLMHON 6-12
MM)

OumnCTuTb, Pa3anuTb Ha coLBeTUS M 06aaTb
KMMATKOM

Hapesatb unu 3acyliuth Lenukom (Hebonblumne
rpubbI)
OuMCTUTb, KMNATUTL 4O MPO3PAYHOCTY 3EPEH

MMopesatb Kycoukamu (TOMLMHOM 6 MM)

MMouncTuTb, Hape3aTb NONIoCKaMK (TONLMHON 3 MM).

KoHcucTeHuus
nocne Cywku

Xpynkast
Xpynkast
Xpynkast

XeCTKada

Xpynkast

Xpynkast

XecTKas
5

Bpems cywiku,
yac.

13-28

6-36

8-38
8-38
6-26

8-26
8-30

10-34

4-15

Bpems cyuiku,
yac.

5-13
6-18
6-20

6-14
8-26
6-18

6-14



BblpesaTb cepaLeBiHy

KATYCTA

EPIOCCE/TbCKAS Paspesartb nornonam xpycraas 8-30
6-16
LUBETHAA KAMYCTA Pa3geenutb Ha cougeTs, 064aTb KUMATKOM xeerkas

KAPTOO®EIb Mope3satb kycoukamu. Kunatutb 8-10 MuHYT Xpycrawas 8-30

NyK Hapesartb konbLamm (TONWMHON 3 MMm). XpycTawas 8-14

MOPKOBb Hapesartb konbLamu (TonwuHomn 3 - 5 mm), o6aatb XpyCTSLLaR 8-14

KMMATKOM
OrYPEL| u’(\)AL)IMCTMTb 1 nopesaTb Ha KyCOYKM (TOMLLMHON 12 KeCTKas 6-18
v Mope3aTb Ha NOMOCKM MM KPYXKKW (TOMLLMHON 6 MM), )

MEPEL, CNALKMA BbIDE3aTh CEPALEBIHY Xpycraias 4-14

METPYLIKA MOMEeCTUTb IUCTbSA B CEKLIMM Xpycraias 2-10

nomuaor MouncTUTL, NOPE3aThb Ha KYCOUKM UM KPYXKKN Xectkas 8-24

PEBEHb MouncTUTb M NopesaTh Ha KyCoUKK (TONLMHON 3 MM) noteps Braru 8-38

CBEKNA MpOoKUNATATB, OCTYAUTb, OTPE3aTb KOPELLOK 1 XpyCTSLAS 8.26
BEPXYLLKY, NOPEe3aThb Ha KyCOuKu

CENbIEPEWN Mope3aTb Ha KyCOYKM (TOMLLMHON 6 MM) XpycTawas 6-14

3ENEHBIN YK HalunHkoBaTh Xpycrawas 6-10

CNAPXA lMopesaTb Ha KYCOUKM (TOMLLMHON 2,5 MMm) XpycTawas 6-14

YECHOK [MoYnCTUTBL M NopesaTh Ha Kpyrible KYCOYKM XpycTawas 6-16

MpumeYaHne: ykasaHHOE BPeMS CyLIKW SIBRSIETC NPUONM3UTENbHBIM 1 MOXET BapbupoBaThcs. JIMYHbIe NpeanouTeHns noTpedbuteneir B roToBke NPOAYKTOB MOTYT OTNMYATLCS OT OMMCAHHBIX B
[aHHoM Tabnuue.

MOArOTOBKA MACA, PbIBbl, MTULIbI K CYLLKE

MpenBapuTenbHas NOAroToBKa Msca, NTULbI, pbibbl HeobxoaMMa Ans 300poBbs. [ANs CyLIKW MCNONb3YITe HEXMUPHOE MSCO, NTULY, pbiby. PekomeHayeTcs nepes CyLIKOA 3aMapuHOBaTh MSICO, MTULLY,
pbiBy. 370 coxpaHuT Bkyc, yObeT GoNesHeTBOPHbIE BakTepumn 1 CAenaeT NPoayKTbl MArkUMK. YToObl BbITSHYTb M3 Msica, MTULbI, PbiObl M3MULLHIOK Briary U JOMbLUE COXPaHUTL MPOAYKT, B MapuHag
Heobxoaumo AobaBuTb Conb.

PELENTHI

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

Cneuym

MMopsipoK NpUroTOBNEHUS

Msico NpOMBbITb, 3a4MCTUTb OT XWpa, NAEHOK W XM, Hape3aTb NONepeK BOJIOKOH, NnacTuHamu, TonwmHoi 0.5 cm. MNogroToBneHHoe MSCO 3aMapyHOBATL B CMECU COEBOTO COYCa, adKUKW, CrIeLni 1
ybpaTb B XonoaunbHK Ha 6 — 8 yacoB. 3aTem CNTb NULWHMIA MapyHag. PaBHOMEPHO Pa3NoXMTb Ha CEKLMM 3aMapUHOBAHHOE MSICO, YCTaHOBWUTL CEKLMW B HANpaBnsoLLME KOpryca, 3aKpbiTb ABEPLLY.
YCTaHOBMTbL TeMnepaTypHbIi pexium Ha 70°C 1 BKMOUNTb Cylumnky Ha 6 — 10 4acoB, B 3aBUCUMOCTY OT XENaeMOi KOHCUCTEHLWN,
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KonuuecTso yCTaHaBNMBaeMbIX CeKLlMIZ 3aBUCUT OT KONmn4ecTea NPOayKTOB.

BANEHAA PbIBA
WHrpeameHTb!:

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

MMepeL YepHbIA MOMOTbIA

[MopsipoK NPUroTOBNEHUS

Pbiby npombITh 1 06CYLLMTL, Hape3aTb nonepek BOMOKOH, bpyckamu, TonwuHomn 0.5 cm. MoarotoeneHHyto peiby 3amaprHOBaTh B CMECW COMNK NepLia, MMMOHHOTO Coka W yopaTh B XONOAMMBHUK Ha 4 —
6 yacos. 3aTem CNTb NULIHWIA MapyHag. PaBHOMEPHO Pa3noXMTb Ha CEKLMM NOATOTOBMEHHYIO PbiOy, YCTAHOBMTbL CEKLWM B HANPaBIIAOLLMe KOPNYCa, 3aKpbIThb ABEPLY. YCTaHOBUTL TEMMNEpaTypPHbIi
pexuM Ha 70°C 1 BKMKUMTb CyLLMnKy Ha 6 — 10 yacoB, B 3aBMCMMOCTY OT Xenaemoi KOHCUCTEHLMM.

KonmyecTtBo ycTaHaBnMBaeMbIx CEKLMI 3aBUCUT OT KONMYECTBA NPOAYKTOB.

BANEHAA NTULA
WHrpeameHTb!:

Wnoeika (coune) — 500 r
YecHok 301

KoHbsik — 50 mMn

Conb-30Tr

Caxap-20r

Manpwka, cyleHas, monoTas

[Mopsgok NpUroToBNEHs

WHpenky npoMbITh M 06CYLWNTL, Hape3aTb NONepeK BOMOKOH, NoMTHUKamu, TonwwuHorn 0.5 cm. YecHok HaTepeTb Ha MENKOM Tepke. [04roTOBNEHHYK MHOENKY 3aMapnHOBaTb B CMECH KOHbSIKA, YECHOKA,
conu, caxapa, cneuui 1 ybpaTb B XONOguNbHUK Ha 4 — 6 YacoB. 3aTeM CruTb NULLHWA MapuHad. PaBHOMEPHO Pa3noXuTb Ha CEKLM NOArOTOBMEHHYH0 MHOENKY, YCTAHOBWTL CEKLUW B HAMPaBnstowme
Kopryca, 3aKpbITb ABepLly. YCTaHOBUTL TeMnepaTypHbIi pexum Ha 70°C v BKIIOYNTB CYLINNKY Ha 6 — 10 Yacos, B 3aBUCUMOCTM OT XKENaeMoi KOHCUCTEHLMN.

KonuuyecTtBo ycTaHaBnMBaeMbIX CEKLWIM 3aBUCUT OT KONMYECTBA NPOAYKTOB.

KUCIIOMONOYHBIE NPOAYKThI (AOTYPT, CMETAHA, PAXXEHKA)
WHrpeameHTbl:

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

MopsiLoK NPUrOTOBNEHMS

B umcToit eMKOCTM CMeLLaTb OCHOBHOW NMPOAYKT C 3aKBAacKOW B COOTHOLLEHWM YKa3aHHOM Ha YNakoBKe C 3aKBackon. [0TOBY0 CMeCh pasnuTb Mo CTakaHyukam. YCTaHoBUTb 1 CEKLMIO B KOPMYC Ha
HWXHWA YPOBEHb, Ha HEll PABHOMEPHO PaccTaBUTh CTaKaHUYMKK C NPO4YKTOM, 3aKpbIiTh ABEpLY. YCTaHOBUTL TeMNepaTypHbIn pexim Ha 40°C v BKNHOYMTL CyLUMIKY Ha 6 — 12 yacos, B 3aBUCHMOCTM OT
peKkoMeHaaLMit NPOU3BOAMUTENS 3aKBACKU. [ OTOBbIN NPOAYKT NOCTABUTL B XOMOAMMBHUK Ha 3 yaca.

PACCTOWKA TECTA

3amecuTb TECTO, COrNacHo BbIBpaHHOMY peLienTy, NepenoxuTb B NOAXOAALLYIO N0 AnameTpy cylumnku nocyay. O6bem nocyabl fomkeH 6biTb BbIbpaH ¢ yyeTom nogbema Tecta. Pekomerayercs
1CMONb30BaTh AMANNPOBAHHbBIE UK CTaMNbHbIE EMKOCTU ANS PACcCTOMKW. YCTaHOBUTb 1 CEKLMIO B KOPMYC HA HUKHMIA YPOBEHD, HA HEE YCTaHOBUTbL EMKOCTb C TECTOM, 3aKPbIThb JBEpLlY. YCTaHOBUTL
TeMnepaTypHbIn pexum Ha 40°C 1 BkNKoUMTL cylumnky. OpueHTMPOBOYHOE BpeMs paccTonkK, cocTaBnseT 1 4ac, NoToM TecTo 0BMUHAETCS 1 MPOLIECC NOBTOPSIETCS.



SHEPIETUYECKUA BATOHYMK U3 CYXODPYKTOB C OPEXAMU
WHrpeameHTb!:

Kypara—150r

YepHocnne — 150 r

Keaposbint opex — 50 1

[pevukuit opex—50 1

MopsLoK NPUrOTOBNEHMS

CyxochpyKTbl NPOMbITh, MENKO Hape3aTb 1 U3MeNbYMTb NpK noMoL GreHaepa. Opexu pacTonoyb B CTYMKE M CMeLLaTh ¢ PPYKTOBOI Maccoi. A3 nonyunBLueiics Macckl chopmmpoBaTh BaTOHUMKN
MPOM3BONLHOM (POPMbI. YCTaHOBUTbL CEKLMIO B KOPMYC HA HUXHUI YPOBEHb, HA HEW PABHOMEPHO Pa3noXMTb NOMyYMBLUMECS BATOHUMKK, 3aKPbITb ABEPLY. YCTaHOBUTL TEMNepaTypHbIi pexum Ha 50 -
70°C 1 BKNIOYMTb CyLIMNKy Ha 6 — 10 YacoB, B 3aBUCMMOCTM OT KeNaeMOn KOHCUCTEHLMM.

KonuuecTtBo ycTaHaBnMBaeMbIX CEKLMI 3aBUCUT OT KONMYECTBA MPOAYKTOB.

MAPMEJNAL N3 ABPUKOCA
WHrpeamneHTbI:

Abpukoc - 600 r
Caxap-100r

Bopa - 100 mn

BaHunbHbI caxap— 1T
CaxapHas nyapa

lMopsgok NpUroToBNEHs

ABpPUKOCHI NOMBITb, YAANUTL KOCTOUKM 1 Hape3aTb Menkum Kybukom. MoarotoBneHHble abpukochl CMeLLaTh C CaxapoM 1 NepeNoXuUTb B KAaCTPIONIO, 3anUTb BOAOM, BAPUTL HA MEANEHHOM OrHE Npu
MOCTOSIHHOM NOMELUMBAHUW B TeYeHWe 1 Yaca, 3aTeM U3MenbymuTb Npu nomoLLu BneHgepa. B rotoByto Maccy 406aBUTL BaHWMbHbIN Caxap 1 yBapuTb Ha MEANEHHOM OrHe, MPW NOCTOSHHOM
NOMELLIMBAHWM [0 COCTOSAHUS TYCTOrO Mope. Ha AHO ceKuym CyLINMKW BbIpe3aThb NOANOXKY U3 NepraMeHTa, paBHyo pasmepy cekumu. MNoanoxky cMasaTtb pacTUTENbHBIM MAcIioM U BbINOXUTbL Ha Hee
nope, TONWMHOK 1 — 1.5 cM. YCTaHoBIUTb 3an0oNHEHHbIE CEKLWM B KOPNYC, 3aKPbIThb ABEPLY. YCTaHOBUTb TEMMNepaTypHbIi pexum Ha 50°C 1 BKIKOYNTb CYLWIMAKY Ha 4 — 6 4acoB, B 3aBUCUMOCTM OT
Kenaemoi kKoHeucTeHLn. Cekumto BMecTe ¢ MapMenagom yopaTb B XONOAUNIbHUK Ha 3 — 4 Yaca, 3aTeM HapesaTb MapMenag 1 NockinaTh ero caxapHoi nyapoi.

KonuuyecTtBo ycTaHaBnMBaeMbIX CEKLWIM 3aBUCUT OT KONMYECTBA NPOAYKTOB.

CIIMBOBAA NMACTUNA
WHrpeameHTbl:
Cnmea-500Tr

Mepn - 100

MMopsgok NpuroToBneHUs

CrvBy NOMbITb, yOannTb KOCTOYKW, A0DaBUTL ME W M3MENbYUTL NPy nomoLLy GrieHaepa 40 OAHOPOAHON Macchl. Ha AHO CEKLWM CyLUUITKM BbIpe3aTh NOAMOXKKY U3 NepramMeHTa, paBHy pasmepy
cekumm. MoanoxKy cMasaTb pacTUTENbHBIM MACTOM W BbINIOXUTb Ha HEE CMIMBOBOE MHOPE, TOMWMHOM 3 — 5 MM. YCTaHOBMTb 3aNOTHEHHYIO CEKLMIO B KOPMYC, 3aKpbITh ABEPLY. YCTaHOBUTbL
TemnepatypHblit pexum Ha 50°C v BkntounTb cylumnky Ha 10 - 12 yacos. [OTOBYO NACTUITY aKKypaTHO CHSATb C NepraMeHTa u 3aBepHyTb B TPYOOUKM.

KonnyecTBo ycTaHaBNMBaeMbIX CEKLIMIA 3aBUCUT OT KONIMYECTBA NPOAYKTOB.

YACTKA U YXO0[

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

XPAHEHWE A TPAHCMOPTUPOBKA




Y6eautech B TOM, UTO NpubOp OTKMIOYEH OT CETM 1 NONMHOCTBLIO OCTbIN. [epen Tem, kak yopath npubop BeinonHuTe Bee TpebosaHus pasaena YACTKA n YXOL.
[ns 3awuTbl paboyeinn NOBEPXHOCTY OT NMOBPEXAEHNA XpaHUTe NpuOOp B BEPTUKANbHOM MOMOXEHWM, YCTAHOBWB HA OCHOBaHWE.

YCnoBWs XpaHeHUs: XpaHUTb Npu NKOCOBON TeMnepaType M BnaxHocTh Bo3ayxa He Gonee 80%. Cpok XpaHeHUs — He OrpaHuyeH.

[pw TpaHCIOPTMPOBKe 06ECNEYNTL COXPAHHOCTb YMAKOBKY.

PEAJIM3ALINA

OcyIJ.I'eCTBJ'IﬂeTCﬂ cornacHo 06LLWIM npasunam peanmnsawlmm T0BapoB U OKa3aHNA ycnyr u 3akoHom «O 3almTe npas n0Tpe6MTene|?1».

NPABUNA W YCNIOBUA YTUINIALIMK
YnaKoBKy, pykOBOACTBO MOMb30BATENS, @ Takke cam npubop HEoOXOLMMO YTUNM3MPOBaTb B COOTBETCTBMM C MECTHOW Mporpammoi no nepepaboTke oTxofoB. He BbibpacbiBailTe Takue u3penus
BMeCTe C 00bI4HbIM ObITOBLIM MYCOPOM.

TEXHWYECKWUE XAPAKTEPUCTUKW

AnekTponuTtaHue MowHocTb Bec HeTTO / BpyTTO Pa3mepb! kopobku (O x LU x B)

230B ~50 Iy 300 Batr 1,5kr /1,7 kr 268 MM X 265 MM x 220 MM
FAPAHTUA HE PACMPOCTPAHAETCA HA PACXOOHbIE MATEPWAIbI (®UNbTPbI, KEPAMWUYECKWUE U AHTUMPUTAPHBIE MNOKPbITUA, PE3UHOBBIE YNNOTHUTENW, U T. )

[aty n3rotoBneHus npubopa MOXHO HaWTW Ha CEepUITHOM HOMEpE, PacroNOXEHHOM Ha MAEHTU(UKALMOHHOM CTUKepe Ha kopobke u3genns u/wnn Ha cTUkepe Ha camom u3geniu. CepuiHbIi HoMep
COCTOMT 13 13 3HaKOB, 4-i1 1 5-11 3HaK1 0603HAYAIOT MecsILy, 6-1 1 7-i1 0603HAYAIOT rof M3roTOBNEHNS npubopa.

lpou3BoauUTenb Ha CBOE YCMOTPEHWe 1 Be3 JOMOMHUTENbHbIX YBEAOMITEHUI MOXKET MEHSITb KOMMMEKTALMI0, BHELHWIA BUb, CTPaHy MPOM3BOACTBA, CPOK rapaHTUM W TEXHUYECKME XapaKTepPUCTUKN
mozenu. MposepsanTe B MOMEHT NONYyYeHUs ToBapa.

Cpok cnyxBbl n3genus, npu akcnnyatalum NpoayKkLMmn B pamkax BbITOBbIX Hyx[ 1 cOBMIOAEHUM NpaBUn NONb30BaHWS, NPUBELEHHbIX B PYKOBOACTBE MO JKCMNMyaTaLuu, COCTaBnseT 2 (Aga) roaa co AHs
nepegaun m3genus notpebutento. Cpok cnyxObl yCTaHOBMEH B COOTBETCTBMM C JEMCTBYIOLMM 3aKOHOZATENbCTBOM O 3awuTe npas noTtpebutenei. MarotoButenb obpaljaeT BHUMaHue
notpebuTenen, 4to npu cOBMIOAEHUN SaHHbBIX YCIIOBUA, CPOK CAYXObl U30EnUs MOXET 3HAYUTENBHO MPEBbLICUTL YKa3aHHbI U3TOTOBUTENEM CPOK.

AKTyanbHas nHcopmMaLmsa 0 CepBUCHbIX LieHTpax pa3MelleHa Ha cauTe http://multimarta.com/

Usrotosutens:

“MARTA TRADE INC.” E H [ c €

c/lo Commonwealth Trust Limited, P.O. Box 3321, Road Town, Tortola, United Kingdom, CoeauHexHoe Koponescteo BenukobputaHuu u CesepHoi Mpnanoum

Mpoun3BoacTBeHHbIN dunman:

Cosmos Far View International Limited

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

Kocmoc ®ap Bbto HTepHelwHn Jiumutes

Oc. 701, 16 anapr., neitH 165, Paitn6oy Hopc Ctput, HuH60, Kutait

CoenaHo B Kutae

OpraHun3auus, ynonHoMouYeHHas NpUMHMMaTh NpeTeH3un Ha Tep. P®/YnonHomoveHHoe usrotoButenem nuuo: OO0 «Banepusi», P®, 188670, JleHnHrpagckas obnacts, BceBonoxckuin paioH,
Tepputopusi MNP CnyTHuK, ynuua LieHTpanbHasi, ctpoermne 58A, nomelermne 419A, Ten/cakc 8(812) 325-2334

Umnoptep: OO0 «BonHax», 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.

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.

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.

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

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.

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.

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

e  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.

e  Put the sections on to a power base.
e  Put the upper lid on the appliance. During drying the upper lid should always be on the appliance.

e  Plug and turn on the appliance by putting the switch to the position “ON”.
e Setthe time by pressing (D Ajust the required time with «+», «-» buttons.
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e  Set the temperature by pressing «t°». Ajust the required temperature with «+», «-» buttons.

Temperature mode advices:

- Herbs 35-40°

- Yoghurt/Proving 40°

- Mashrooms 50-55°

- Vegetables 50-55°

- Fruit 55-60°

- Meat, Fish 65-70°
o When you finish using the appliance turn it off by putting the switch to the position "OFF". Unplug the appliance.

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

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

DRYING VEGETABLES

Wash the vegetables.

Take out the pit and cut off the spoiled parts.

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

STORAGE OF DRYED FRUIT

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

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

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

TABLE OF PREPARING THE FRUITS FOR DRYING
Name Preparing Condition after drying | Duration of drying
Apricot Slice it and take out the pit Soft 13-28
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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
pieces or segments

TABLE OF PREPARING VEGETABLES FOR DRYING

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.

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
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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.

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 - 500q.
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.
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TURKEY JERKY
Ingredients:

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

Sugar - 20g.
Paprika powder

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

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

Use as many food trays as necessary.

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

Milk, cream, baked milk - 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.

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

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

Use as many food trays as necessary.

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

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

CLEANING AND MAINTENANCE

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

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

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

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

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

SPECIFICATION

Power supply Power Net / Gross weight Gift box dimension (L x W x H)
230V ~50 Hz 300 W 1,5k /1,7 kr 268 MM X 265 Mm X 220 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
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UKR MOCIBHUK 3 EKCMNYATALYI

3AXOAU BE3MNEKK

YBaXXHO NpouuTainTe AaHy iHCTPYKL nepes ekcnnyatauieto npunagy i 36epexits ii Ans A0BifoK Hagani.

MMepen nepLUMM BKITOYEHHAM MEPEeBIpTe, UM BiMOBILAI0Tb TEXHIYHI XapaKTepuCTHKM BUpODY, 3a3HaueHi B MapKOBaHHI, eNeKTPOXUBNEHHIO Y Balwil nokanbHin Mepexi.
BukopucToByiiTe Tinbkn B nobyToBuMX Linsx. [punag He npusHaveHui ans NpOMUCIOBOrO 3aCTOCYBaHHSI.

He BUKOpUCTOBYITE N03a NPUMILLEHHSMU.

He sanuwaiite npauotounii npunag 6e3 gornsgy.

He BMKOpMCTOBYITE NpUNaz 3 NOLKOMKEHUM MEPEXHUM LIHYPOM abo iHLWMMM NOWKOMKEHHSMM.

CrexTe, W06 MepexHUiA LUHYP He TOPKaBCS FOCTPUX KpalokK i rapsumx NOBEPXOH.

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

[Mpw BigKMOYEHHi Npunagy Big MEPeXxi XMBNEHHS He TAMHITb 38 MepeXHUiA LUHYp, 6epiTbCA TiNbKK 3a BUIIKY.

He HamaraitTecs camocTiliHO peMOHTyBaTW npunag. [pu BUHUKHEHHI HENonagokK 3BepTalTecs 40 HANBKYOro CEPBICHOTO LEHTPY.
BukopucTaHHs He pekoMeHZOoBaHMX JOAATKOBUX NPUHANEXHOCTER Moxe ByTu HebesneyHum abo NprU3BeCTH A0 NOLKOMKEHHS npunagy.
3aBxaw BigknoyanTe Npunag Bif enekTpoMepexi nepes YALLEHHAM i SKLLO Bu HUM He kopucTyeTecs.

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

LL|o6 YHUKHYTM BPaXeHHs ENEKTPUYHUM CTPYMOM i 3aropsiHHS, He 3aHyproiTe npunag y Bogdy abo iHLwi piguHn. Ao ue Bigbynocs, HeranHo BigKMOYITL OO Bif eNeKTPOMEPEXi i 3BepHITbCs 40
CEPBICHOTO LIEHTPY 1151 NepeBipKy.

Mpunag He NpuU3HaYeHWIN 415 BUKOPUCTAHHS N0gbMU 3 (Di3UHHUMM | NCUXIYHUMM OBMEXEHHAMM (Y TOMY YMCAi AITbMI), LLO He MatoTb AOCBIAY NOBOMKEHHS 3 AaHUM NPUIagoM. Y Takux Bunagkax
KOpUCTyBay NOBUHEH BYTH NonepeaHbO NPOIHCTPYKTOBAHWI MOAMHOIO, LU0 BIANOBIgaE 3a Noro beaneky.

He sanuwaiite BkntoveHuin npunag 6es Harnsgy.

BcraHosntonTe npunag Ha piBHY, CTINKY | TEPMOCTINKY NOBEPXHIO.

3abopoHseTbesa po3bupaty, 3miHKOBaTH ab0 HaMaraTMcs PeMOHTYBaTU NpuUnag CaMoCTiNHO.

3abopoHAETLCA HakpuBaTh Npunag abo YMMoch 6roKyBaT BEHTUNALNHI OTBOPK Npunagy nig yYac noro poboTu.

3abeaneyyiTe BinbHWIA NPOCTIp HABKOIO CyLwapKK N Yac ii poboTu He MeHLwwe 5 cM 3 ycix OokiB, o6 3a6e3neunTi 4OCTATHIO BEHTUNALH.

BcraHosnionTe i 30epirainTe cyLuapky i ii getani faneko Big mkepen Tenna (Hanpuknag, KyxoHHoi nnutu). 3abopoHseTbes nigaasaty cylwapky abo ii getani Bnnusy Temnepatypu noxag 90°C.
Mepen TMM, K BIOKMHOYMTY CyLLAPKY Bif €NEeKTPOMEPEXi, BUKMHOYITD ii KHOMKOK BKITHOYEHHS/BUKITHOYEHHS.

He TopkaiTech rapsumx NOBEPXOHb Npunagy, LWob YHUKHYTY OMiKiB, @ TaKoX CTeXTe, o6 NpaLiooynit npunag He CTUKaBCs 3 3aiMUCTAMKM MaTepianamu.

3abopoHseTbes GeanepepeHO BUKOPUCTOBYBATK CyLuapky binbLue 72 rogut (35-45°C). [laTh iit OXONOHYTW NPOTAroM, ik MiHiMyM, 2 FOAWH Nepes TUM, SiK 3HOBY BUKOPUCTOBYBATY.
3abopoHsieTbes 6e3nepepBHO BUKOPUCTOBYBATY CyLuapky binblue 48 rogut (45-55°C). [JaTu it OXONOHYTW NPOTAroM, SIK MiHiMyM, 2 FOfWH Nepes TM, Sk 3HOBY BUKOPUCTOBYBAT!.
3abopoHseTbes 6e3nepepeHO BUKOPUCTOBYBATY CyLuapky binbLue 24 roguH (55-70°C). [Jatu i OXONOHYTW NPOTAroM, ik MiHIMyM, 2 rOfWH nepes TWM, SiK 3HOBY BUKOPUCTOBYBAT!.

He nepesuLLyiTe Yac poboTu, BkazaHuii B LibOMY KEPIBHULITBI.

Cywapka Ta ii geTani He Npu3HaYeHi Ans MUTTS B NOCYAOMWMHIA MALLMHI.

BukopucTaHHs fetanen, WO He peKOMEHOO0BaHi BUPOBHWUKOM, MOXe NPU3BECTU 40 HELLACHOTO BUNAAKY.

He ponyckaiite, 06 LWHYpP XWUBMEHHS 3BUCAB 3 kpato cTona abo CTUKABCS 3 rapsiyumMit MOBEPXHSMM.

3abopoHAETLCA 30aBNKOBATY LUHYP KUBMEHHS ab0 CTaBUTM HA HHOTO BaXKi NpeaMeTy.

YBAT'A: Cywuapky cnif, BUKOPUCTOBYBATH TiNlbKi Ha TEPMOCTIKWUX NOBEPXHSX, PO3MIP NOBEPXHI NOBUHEH BYTW HE MEHLUE MIOLLi OCHOBW CyLUAPKM.

NEPEQ NEPLUAM BUKOPUCTAHHAM

lMepen NepLUMM BUKOPUCTAHHSAM PETENBHO BAMMUIATE KPULLIKY i 3MiHHI CEKLjii npunagy ¢ JoAaBaHHAM MUIHOTO 3acoby.
Basy xuBrneHHst NpOTPiTb BOMOrOK TKAHWHO i Hi B SIKOMY pasi He 3aHyploiTe i He 0bnuBaiTe BOJOH.
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OYMLLEHHA | Aornan

Y nepiog excnnyatawii perynsipHo ouuLlainTe NoOBEpXHi WaLLMMYHNL Big xupy | Opyay. [ns unwieHHs geTaneit He Crig 3acTOCOBYBATM HaXAa4HWiA nanip, Kpeiay, nicok Ta iHwi abpasveHi MaTepiany,
LLIO MOXYTb 3iNcCyBaTK MOBEPXHI Npunagy.

Mepen umiLeHHsM 0BOB'A3K0BO BiAKMIOUITL NPUNaA Bif enekTpomepexi. [arte npunafosi LinkoM OXONoHYTK.

[MpoTpiTh 30BHILLHI NOBEPXHI NPUNaZy BOOrOl0 raHYIPOYKOI0 3 MUKYMM 3ac0BOM.

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

TEXHIYHI XAPAKTEPUCTUKH

EnexkTpoxuBneHHs MoTyxHicTb Bara HetTO / 6pYyTTO Po3amipu kopo6ku (O x LW x B)

230 B ~50 Ty 300 Batr 1,5kr/1,7«r 268 MM X 265 MM X 220 MM
FAPAHTIA HE NOLWWWPIOETLCA HA BUOATKOBI MATEPIANN (®INbTPU, KEPAMIYHI TA AHTUMNPUIAPHI NOKPUTTA, T'YMOBI YLLINbHIOBAUI TA IHLLI)

[aTy BWroTOBMEHHS Npunagy MOXHa 3HaWTW Ha CepiitHOMy HOMepi, PO3TallOBaHOMY Ha igeHTudikaLiiHoMy CTikepi Ha kopobui Bupoby i/abo Ha cTikepi Ha camomy Bupobi. CepitHuii Homep
Cknagaetbes 3 13 3HakiB, 4-1 i 5-11 3HaKW NO3HaYaKOTb MicALb, 6-11 i 7-1 N03HaYatoTb PiK BUrOTOBNEHHS Npunagy.

Bnpo6Huk Ha cBiil poscyy i 6e3 [oAaTKOBMX MOBIAOMIIEHb MOXeE 3MIHIOBaTM KOMMIEKTAL|it0, 30BHILLHIA BAMNSA, KpaiHy BUpOOHWLTBA, TEPMIH rapaHTii i TeXHiYHi xapakTepucTuki Mogeni. MepesipsiiTe 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 anabiHaa OCbl HYCKaynbIKTbl MYKUSAT OKbIHbI3 XXOHE KEeWiH aHblKTama any yLiH cakTan KONbIHbI3.

e AnfallKkbl KOCy anabliHAa GynbIMHbIH, TaHOanayblHAa KepceTinreH TeXHUKanbIKk cuaTTaMmanaphbl XeprinikTi eniHizaeri anekTp KopekTeHyre Conkec KeneTiHiH

TEKCEPIH|i3.

Tek TYpPMbICTbIK MakcaTTa narnganaHbiHpi3. Acnan eHepKkacianTe KongaHyFa apHanmaraH.

>Keninik 6aybl 3aKkbiMaaHFaH Hemece 6acka 3aksiMaapbl 6ap acnanTtbl NanganaHbaHbIs.

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

>Keninik 6ayabl acnan KOpnycbiHbIH anHanacbiHa opaMaHbi3, bypamaHpl3 XXeHe TapTnaHbI3.

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

AcnanTbl 63 6eTiMeH xeHaeyre ThipbicnaHpbl3. Akay TyblHAaFaH Xafganaa »akblH opHanackaH CepBUCTIK OpTarnblKKa XOMbIFbIHbI3.

KeHec GepinmereH KocbiMLLIA Kepek-xapakTbl NanganaHcaHbl3, kKayin TeHyi Hemece acnan 3akbiMaaHybl MYMKIH.

AcnanTbl Tazanay angblH4a XXoHe OHbl NanganaHbacaHpl3 bifFK SNEKTP XeniaeH axbipaTbiHbI3.

HA3AP AYOAPbLIHbI3: AcnanTbl cy TonfaH BaHHa, paKkoBUHa HeMece 6acka biabicTapAbliH KacbiHAa nanganaHb6aHbI3.

o DOnekTp TOK coknay XeHe TyTaHbay yLUiH acnanTbl cyFa Hemece Backa cynbiKTbikka 6GaTbipMaHbi3. Erep 6yn 6ona kanca, oHbl 6ipaeH anekTp xenigeH axblpaTbi,
TeKcepy YLUiH CEPBUCTIK OpTanbIKKa XONbIfbIHbI3.

o Acnan du3mnkanbIk xxaHe ncuxukanslk WwWekteynepi 6ap, ocbl acnanTtbl NanganaHy Taxipmbeci ok agamgapMeH (COHbIH iWwiHae bananapmeH) nanganaHbinyra
apHanmaraH. byn xargarga nanganaHyLwbiHbl OHbIH KayincisairiHe xayan 0epeTiH agam angpblH ana ympeTy Kepek.

e Kocy acnanTbl kapaycbl3 KanablpMaHbl3.

e AcnanTbl Teric, TYPaKTbl XXoHE bICTbIKKA TO3iMAi Kepre OpHaTbIHbI3.
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e AcnanTbl awyra, e3repTyre Hemece e3airiHeH xeHaeyre ThipbICyFa ThibIM canbiHagbI.
AcnanTtbl xxabyra Hemece XyMbIC Ke3iHAe acnanTblH XenaeTy caHblnaynapblH 6ipaeHeMeH Kypcaynayfra ThiibiM canbiHaabl.
KenTipriw arHanacbiHAa OHbIH XYMbICbl ODapbICbIHAA XETKINIKTI )XengeTyai kaMTamacbl3 €Ty YLUIH XKaH-XaFblHaH Kem fereHae 5 cM epkiH KEHICTiKTi kaMTamachI3
eTiHi3.
e  KenTipriwTi >keHe OHbIH OernLweKTepiH XblNy Ke34epiHEH TbIC OPHATLIHBI3 XXOHE CaKTaHpbI3 (MbIicarbl, ac yi nnuTachkl). KenTipriwTi »xeHe oHblH 6enwekTepiH 90°C-
JO€EH Xofapbl TemMnepaTypaHblH, acepiHe kanablpMaHbi3.
e  KenTipriwTi aneKTp xeniciHeH ewipep anabiHAa, OHbl KOCY/eLwipy TyMMeLUiriveH eLwipiHis.
Kynin kanmMay yLwiH acnanTbiH, bICTbIK 6eTTepiHe XaHacnaHbl3, COHbIMEH KaTap >KyMbIC iCTeN TypFaH acnanTblH TYTaHfbILW MaTepuangapFa TUMEreHiH
KagaranaHbi3.
KenTipriwTi y3gikcia 72 caratTaH apTblK KongaHyra ToiibiM canbiHagbl (35-45°C). KaTa kongaHap angbiHAa OHbl KeM AereHae 2 cafat 00Mbl CYbITbIHbI3.
KenTipriwTi y3aikci3 48 caraTTaH apTbIK kongaHyra TeiibIM canbiHagbl (45-55°C). KanTa kongaHap angpiHAa oHbl kKeM AereHae 2 caFat 60Mbl CYbITbIHbIS.
KenTipriwTi y3aikcia 48 caratTaH apTblK KongaHyra TbiibiM canbiHagbl (55-70°C). KanTa kongaHap angbiHAa OHbl KeM gereHae 2 caraT 60Mbl CYbITbIHbI3.
Ocbl HycKaymnbIKTa KOPCETINIeH XXYMbIC YaKbITbIH aCblpMaHbI3.
KenTipriw neH oHbIH GernwekTepi bIgbIC Xyy MALLWHECIHAE XyyFa apHanvaraH.
OHpaipyLi keHec 6epmereH benLuekTepai KoNagaHy xxasaTanbiM XarFaanFa akenyi MyMKiH.
KopekTeHaipy 6aybIHbIH YCTEN WEeTIHEH TYCIPMEHi3 HemMece bICTbIK 0eTTepre TurizbeHis. Kopektenaipy 6ayblH KbiCyFa HEMeCe OFaH ayblp 3aTTap KOokFa TbibIM
canblHaabl.
o HA3AP AY[JAPbLIHbI3: KenTipriwiTi TeK bICTbIkka TO3imAi 0eTTepae FaHa KongaHfFaH xeH, 6eTTiH Merwepi KeNTiprill HeridiHiH aymarbiHaH a3 6onmMaybl TUiC.

ANFALLKbI NAUOANAHY ANgbIHOA

Anrall KonaaHap angbiHoa KaknakTbl xaHe acnanTbliH anbiHbarbl CekLuManapbIH Xyy KypanbiH Koca OTbIpbIn, MYKUST XYbIHbI3.
KopekTeHaipy HerisiH bIMKbI MaTaMeH CYPTiHi3 XXoHe eLuKalaH cyra 6aTbipMaHbl3 XoHe Cy KyiMaHbI3.

TASAJIAY KOHE KYTY

Acnantbl Tazanap angblHAa bINFU eLWipin OTbIPbIHbI3.
MoTopnblk 6rorbl 6ap kopnycTbl, anekTp 6ay xaHe alwaHbl cyFa Hemece 6acka CyMbIKTbIKKa eLlkallaH 6aTbipMaHbI3. KopnycTbl AbIMKbIN MaTaMeH CypPTNEH;3.
AcnanTbl Tazanay YLUiH abpasuBTi Xyy KypanaapbiH KongaHbaHpis.

TEXHUKAJIbIK CUTATTAMAIJIAPDI

HeTtto / 6pyTTO Kopan enwempaepi (¥ x E x
ONeKTp KOPEKTeHy KyaTbl canmarb B)
230B~50 Ty 300 Batt 1,5k /1,7 kr 268 MM X 265 MM X 220 MM

KENNAQIK WbiFblH MATEPUANOAPBLIHA (CY3INEP, KEPAMUKAIBIK XXOHE KYKOIE KAPCbIl XXABbIHObINTAP, PESUHA HbIFbISOAYbIWLUTAP MEH
BACKANAP) TAPANIMAALbI.

Acnan xacany KyHiH 6yibiM KopabblHAarFbl COMKECTEHAIPY CTUKEpPiIHAE XoHe/HeMece ByMbIMHbIH e3iHaeri cTukepae Tabyra 6onaabl. Cepusnbik Hemip 13 6enrigeH
Typagbl, 4-wi xaHe 5-wwi 6enri acnanTblH, Kacany avbiH, 6-1bl XeHe 7-Lwi 6enri XbinbiH 6ingipeai.

OHaipywi acnanTbiH U3alriHbl MEH TEXHMKaNbIK cunaTTaMmanapbiH angblH ana eckeTrnen e3repTy KyKbIfbliH e3iHae kanasipagbl.

©Haipyuwi 3aybIT:

Cosmos Far View International Limited

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

KblTanaa xacanfaH
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BLR KIPAYHILITBA NA 3KCMNYATALBII

MEPbI BACNEKI

Yeaxnisa npadbiTaiiLie Aaf3eHyI0 HCTPYKLbIK Nepaj; akcnnyaTalbiai npbibopa i 3axaBaeLe sie Ans iHpapmaLbli j Aaneiilubim.

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

BbikapbicToyBaiiLe Tonbki ¥ nobbiTaBbix MaTax. [pbl6Op He Npbi3HaYaHbl 47151 MPaMbICOBara Y)KbiBaHHS.

He BbIkapbICTOYBalLE Na-3a NamsLLKaHHSAMI.

He nakigaiue npauytoubl npeibop 6e3 Harnsgy.

He BbIKapbICTOYBalLEe NpbIOOP 3 NALIKOAKaHbIM CETKABbIM LLHYPOM Lji iHLIbIMI NALUKOMKAHHSMI.

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

He ugrHiue, He nepakpy4Baiile i He HaMOTBaiALe CETKaBbI LUHYP BaKon Kopryca npbibopa.

Magyac agkmo4aHHs NpbIbopa af CeTKi CinkaBaHHS He LiSTHILE 3a CeTKaBbl LUHYP, BsipbiLecs ToMbki 3a Biganew,

He cnpabyiiue camacToitHa pamaHTaBaLb npbl6op. Mpbl Y3HIKHEHHI Henanagak 3BsapTanLecs § HanbnxalLLbl CIPBICHBI LIBHT.

BbikapbIiCTaHHe He pakameHZaBaHbIX AafaTKoBbIX Npbinafay Moxa Obilb HeBSCNeYHbIM L MPbIBECLi a NallKkomkaHHs npeibopa.

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

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

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

o [Ipbibop He NpbI3HaYaHbl 415 BbIKAPbICTAHHS NIOA3bMI 3 (i3iHbIMI i NCiXiYHbIMI abMexaBaHHAMI (y TbiM MKy A3€LbMi), SKiS He MatoLb 4OCBEY KapbICTaHHS Jaf3eHbIM npbibopam. Y Takix
BbINagkax kapbICTanbHik nasiHHbI ObiLb NansapagHe NpaiHCTpyKTaBaHbl YanaBekaM, sikis agkassaroLb 3a Aro bscneky.

e He nakigaiiue yknovaHsl npbibop 6e3 Harnsay.

e YcranayniBaiiLe npbIGOp Ha POYHYH, YCTOMMIBYIO | TAPMAYCTOMNIBYI0 NABEPXHIO.

e 3abapaHseuua pasbipallb, 3MsHALb abo cnpabaBaLb YblHiLb NPbIGOP camacToitHa.

o 3abapaHseya HakpbIBaLb Npbibop Ui YbiM-HebYA3b bnakaBals BEHTLINALBIMHLIA aaTymiHbI Npbibopa nagyac Aro npapl.

o 3abscneyBariLe BOMbHYI0 NpacTopy Bakon CyLbINKi Nagyac sie npabl He MeHL 3a 5 ¢M 3 ycix 6akoy, kab 3absacneybilb A4acTaTKOBYIO BEHTLIMALBII.

o YcraHaynisaiiuge i 3axoyBaeLie CylbINKY | e AaTani Aanéka aa KpbiHil LANna (HanpbIknag, KyXoHHal nniTkl). 3abapaxseLua naasapraLb Cywbinky Ui se AaTani Y3A3esHHIO TaMnepaTyp 3sbill
90°C.

o [lepag TbiM SiK aAKMOYbIL CYLUBLINKY af SMIEKTPaceTKi, BbIKMIOYbILE 1€ KHOMKaR YKITIOU3HHS/BBIKITIOYIHHS.

o He pakpaHailuecs fa rapadbix naBepxHsy npbibopa, kab nasberHyLp anékay, a Takcama cadblle, kab npallytoubl NpsIbop He AaTbikaycs 3 camasananbBatoybIMi MaTapbisnami.

e 3abapaHsella becnepanbiHHa BbIKapbICTOYBaLb CYLbINKY 6onbll 3a 72 ragsiHbl (35-45°C). [aub €1 acTbiub Ha Npauary sk MiHiMym 2 raasii nepag TbiM, Ik 3HOY BbIKapbICTOYBaLlb.

e 3abapaHselila becnepanbiHHa BbIKapbICTOYBaLb CyLbINKY 6onbll 3a 48 ragsiHbl (45-55°C). [aub € acTbiub Ha Npauary sk MiHiMym 2 raasii nepag TbiM, Ik 3HOY BbIKapbICTOYBaLlb.

o 3abapaHselia becnepanbiHHa BbIKAPbICTOYBALb CyLIbINKY 6onbl 3a 24 raasiHbl (55-70°C). Jaub i acTbilb Ha npauary sk MiHiMyM 2 raasiH nepag TbiM, K 3HOY BbIKapbICTOYBaLlb.

e He nepasbllLaiLe Yac npallbl, Ha3BaHbl Y r3TbIM KipayHilTae.

e Cywbinka i se gaTani He Npbi3Ha4aHbl AN MbILUS Y NOCYAaMbliiHaN MaLLbIHE.

o BbIKapbICTaHHE A3Tansy, He pakameH4aBaHbIX BbITBOPLAM, MOXa NPLIBECL Aa HALIYAcHara Bbinaaky.

e He panyckaiue, kab cinaebl kabenb 3Bicay 3 kpato Tony abo gaTbikaycs 3 rapaybiMi naBepxHami. 3abapaHsieLla coLckalb cinaBbl kabenb abo cTaBillb Ha SIro LsKKist npaameTbl.
YBAT'A: Cylubiniky BapTa BbIKapbICTOYBaLb TOMbKI HA TAPMAYCTOMNIBbIX NaBEpXHsIX, NamMep NaBepxHi NaBiHeH OblLb HE MEHLU NIOWYbl NafcTaBbl CyLWbIKI.

I'IEPAﬂ NEPWbIM BbIKAPICTAHHEM

+ [epag nepLUbIM BbiKapbICTaHHEM CTapaHHa BbIMbIALE BEYKY i 30bIMHbIS CEKLbIi NpbIbopa 3 JagaHHEM MbliiHara Cpoaky.
+ basy cinkaBaHHs npauspblLe BiNbroTHan TKaHiHal i Hi Y skiM pa3e He anyckanue i He abnisanLe Bagown.
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YbICTKA | Aornaa

+ 3aycéabl BbIKMIOYaliLe NpeIbop nepag YbICTKa.
* Hikoni He anyckaiiLie koprnyc 3 MaTopHbIM Griokam, anekTpaLLHyp i Binky y Bafy i iHLyo Bagkaclp. Mpallipaiilie kopnyc BinbrotHam aHyykan.
* He BbIkapbICTOYBaliLe ANs YblCTKi Npbibopa abpasiyHbls MbIHbIS CPOJKI.

TIXHIYHbIA XAPAKTAPBICTbIKI

OAnekTpacinkaBaHHe MaryTHacub Bec HeTa/ 6pyTa MamepbI ckpbiHi (O x W x B)
230B~50 Ty 300 Batt 1,5k /1,7 kr 268 MM X 265 MM X 220 MM

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

[aty BbiTBOpYacLi npbibopa MOXHA 3HAMCLi HA CEpbIHBIM HyMapbl, SIKi 3MeLLYaHbl Ha iA3HTbIIKALBINHBIM CThIKEPbI HA CKPbIHLI Bbipaba i/lj Ha CThbikepbl HA cambiM Bbipabe. CepblitHbl HymMap
cknapaelua 3 13 3Hakay, 4-11 i 5-1 3HaKi nakassatoLb MecsL, 6-1 i 7-i naka3ssatoLb rof Beipaba npbibopa.

BbiTBOpUa Ha cBaé MepkaBaHHe i 6e3 4afaTKOBbIX anaBsLUY3HHAY MOXa 3MsHALb KaMnnekTalbllo, BOHKaBbl BbIrMs4, KpaiHy BbITBOPYACLi, TOPMIH rapaHTbli i TAXHIYHbIS XapakTapbICTbIki Maaani.
lMpaBspaiLe y MOMaHT aTpbIMaHHs TaBapa.

BuiTBOpUa:

Cosmos Far View International Limited

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

3pobneHa y Kirai
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