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RUS ®akTiyeckas KoMnneKTHOCTb AaHHOrO TOBapa MOXeET OTNNYaThCs OT 3asBMNEHHON B HACcTOSILLEM pyKOBOACTBE. BHUMaTensHO
npoBepsiiTe KOMNIEKTHOCTL NPV BbiAa4e ToBapa NPOAABLIOM.

KAZ Byn tayapablH HaKTbl XUHaFbl OCbl HYCKaymnblKTa XapusnaxraHHaH 6acka 6onybl MymkiH. CaTyLibl Tayapasl bepreH kesne
KUHAFbIH MYKUST TEKCEPIHi3.

UKR ®akTi4Ha KOMNAEKTHICTb AaHOro ToBapy MOXE BifPI3HATICS Bif 3a5BNEHOI B LibOMY NOCIBHUKY. YBaXHO nepesipsitTe
KOMMNEKTHICTb NPy BUAAYi TOBapY NPOAaBLiEM.

BLR ®akTblyHast kaMnnekTHaCLb AaA3eHara TaBapa Moxa afpo3HiBalua aa 3asyneHan y Aaa3eHbIM AanaMoXHiKy. YBaxrisa
npasspaiiLie KamMnrekTHacLb nagyac Bblgadybl TaBapa npagayLom.

RUS Onucanue GBR Parts list BLR KamnnekTaupis UKR KomnnekTauis KAZ Komnnektauus

1. CbemHas aBepua 1. Removable door 1. 3abiMHas A3BepLpl 1. CbemHas aBepua 1. CbemHas aBepua

2. Cexuywnu 2. Trays 2. Cexupli 2. Cexumm 2. Cekuusnap

3. basa 3. Base 3. basa 3. basa 3. bBas3a

4. KHonka Bkn/Bblikn. 4. On/off button 4.  KHonka Ykn./Bbikn. 4. KHonka Bkn/BbIkn. 4. Kocy/©w. TyitveLwiri

5. Perynsarop Temnepatypsbl 5. Temperature regulator 5. Parynsatap Tamnepatypsbl 5. PerynsTop Temnepatypbl 5. TemnepatypaHbl peTTeriw
6. [Hucnnen 6. Display 6. [Hucnnen 6. [Oucnnei 6. [Oucnneit

7. Perynstop BpeMeHu 7. Time regulator 7. Parynatap yacy 7. Perynsatop vacy 7. YaKbIT peTTeriw

MEPbI BE3OINMACHOCTH

BHumaTtensHo I'IpO‘-IMTQVITG OaHHYI0 UHCTPYKUKIO nepen akcnnyaTaumeﬁ an60pa N COXpaHUTE ee And CnpaBokK B AanbHenLem.

Mepen nepeOHaYanbHbLIM BKIKOYEHWEM NPOBEPLTE, COOTBETCTBYHOT N TEXHUYECKME XapaKTEPUCTUKM U3LENUs, YkasaHHbIe B MApKUPOBKE, 3NEKTPONMUTaHWIO B Baluel nokansHon ceTy.
HasHauenue: Cywunka anekTpuyeckas npegHasHaueHa 4151 CyLwKW OBOLLEN M (OPYKTOB, a Takke rpuboB 1 Tpas. /cnonb3oBaTh TONMLKO B ObITOBbIX LENSX COrNAcHO AaHHOMY PYKOBOLACTBY MO
akcnnyatauuu. Mpnbop He NpeaHasHayeH Anst NPOMbILNIEHHOMO NPUMEHEHNS.

He ncnonb3oBaTb BHE MOMELLEHWIA.

He ucnonbayiite npnbop ¢ NOBPEXAEHHbIM CETEBbLIM LUHYPOM WK APYTUMU NOBPEXAEHUSAMM.

Cneaute, 4TOObI CETEBOW LUHYP HE Kacarncst OCTPbIX KPOMOK U rOpsiMX NMOBEPXHOCTEN.

He TaHUTe, HE NepekpyymBaliTe U He HamMaTbiBaliTe CETEBOW LUHYP BOKPYT kopnyca npubopa.

[Mpw OTKIHOYEHMM Npubopa OT CeTU MUTaHUS HE TAHWUTE 3a CETEBOW LUHYP, DEpUTECH TOMBKO 3@ BUIKY.

3anpeLyaeTcs CaMOCTOSATENBHO PEMOHTMPOBATL Npubop. He pasbupaiite npubop CaMocTOSTENLHO, MY BO3HUKHOBEHMM NHOObLIX HEUCTIPABHOCTEN, @ Takke Nnocne nageHus ycTponcTea
BbIKMKOUMTE NPUOOP 13 SNEKTPUYECKON PO3ETKM M 0BpaTUTECH B DNIMXKAMLLINA CEPBUCHBINA LIEHTP.

/cnonb3oBaHue He peKOMEHA0BaHHbIX JOMONHUTENBHBIX MPUHALIEXHOCTEN MOXET ObITb ONacHbIM MW MPUBECTY K NOBPEXAEHUO Npubopa.

Bcerna oTkntovaiiTe nprubop OT SNeKTPOCETH Nepes YACTKON, Unu, ecnn Bbl M He Nonb3yeTech.

Bo usbexaHue nopaxeHus aNeKTpU4eCKUM TOKOM 1 BO3ropaHus, He norpyxanTe npubop B BoAY Unu Apyrue XuakocTu. Ecnu ato nponsoLLno, HeMeANEHHO OTKMIUNUTE ero OT ANEKTPOCETU U
0BpaTuTech B CEPBUCHBIA LIEHTP 41151 MPOBEPKM.



MonagaHue Bnarv B 0TBEPCTUS BEHTUNALMOHHON KaMepbl HEAOMYCTUMO

Mpubop He NpegHa3sHayeH Ans UCMONb30BaHMSA NMIOAbMI C (PU3MHECKUMU U NCUXMYECKUMU OTPaHUYEHNSIMU (B TOM YMCnE AETbMM), HE UMEIOLLMMI ONbiTa 0BpaLLeHus ¢ AaHHbIM Npubopom. B Takux

cnyyasx nonb3oBatenb AOMKeH bbiTb NpeaBapuTENbHO NPOMHCTPYKTUPOBAH YENOBEKOM, OTBEYAIOLLMM 3a ero 6e30MacHOCTb.

YcTaHaBnuBanTte npubop Ha POBHYHO, YCTONYMBYIO U TEPMOCTOWKYO MOBEPXHOCTb.

3anpeluaetcs pa3dupatb, M3MEHSTb UMW MbITATLCS YUHUTL NPUBOP CAMOCTOSTENBHO.

3anpeLyaeTcs HakpbiBaTb NpUBOP UK Yem-nnubo BNokMpoBaTh BEHTUNALMOHHBLIE OTBEPCTUS Npubopa BO BpeMst ero paboThbl.

Obecneunsalite cBO6OAHOE NPOCTPAHCTBO BOKPYT CYLUWIKW BO BPeMs €€ paboTbl He MEeHee 5 CM CO BCEX CTOPOH, 4TOBbI 06eCneynTb 4OCTATOUHYI0 BEHTUMALMIO.

YCcTaHaBNMBanNTe W XpaHUTe CYLUMIKY M ee AeTan B4anu 0T MCTOYHUKOB TeMma (Hanpumep, KyXoHHOW NauTbl). 3anpeLaeTcs nogBeprath CyLUNIKY Uv ee geTanu BO3AEACTBIMIO TeMnepaTypbl

cBbiwe 90°C.

He npukacainTech k ropsiunmM noBepxHoCTam npubopa, YTobel n3bexaTb OXOroB, a Takke cneaute, 4Tobsl paboTaloLymini npubop He conpukacancs ¢ BOCMNAaMEHAOLWMMIUCS MaTepuanamm.

Mpw paboTe cywunkv npu Temnepatype 35-45°C HenpepbIpBOE MCMONb30BaHKE CYLUUITKW He JOMKHO NPeBbIwaTth 72 Yacos. [atb npubopy OCTbITh B TEYEHWE Kak MUHUMYM 2X 4acoB Nepes TeMm,

KaK CHOBa MCMOMb30BaTh.

o [lpu pabote cywunkv npu Temnepatype 45-55°C HenpepbIpBOE UCMONBE30BAHNE CYLLUIKW HE JOMKHO NpeBblwaTth 48 yacos. [Jatb npubopy OCTbITb B TEYEHWE Kak MUHUMYM 2X 4acoB nepes TeMm,
kaK CHOBA 1CMOMb30BaTh.

e [lpu pabote cywunkv npu Temnepatype 55-70°C HenpepbIpBOE UCMONb30BaHNE CYLLUIKW HE JOMKHO NpeBbIwaTh 24 yacos. [atb npubopy OCTbITb B TEYEHWE Kak MUHUMYM 2X YacoB Nnepeg Tem,
kaK CHOBA 1CMOMb30BaTh.

o Cywwnka u ee geTanu He npegHasHayeHbl Ans MbITbs B MOCYA0MOEYHON MaLLMHE.

BHUMAHME: 3anpelyaeTcs ycTaHaBNMBaTh CyLUMITKY Ha BOCMIIAMEHSIOLLMECS MOBEPXHOCTM (HanpuMep, Ha [epeBsiHHbIA CTON UiK cKaTepTb). 3anpeLLaeTcs MCNonb3oBaTh CYLUMIKY Ha CTEKMSHHBIX

cTonax unu Apyroi ctexknsiHHon Mebenu. Cywnnky cnefyet UCnonb30BaTh TOMBKO HA TEPMOCTOMKIX NMOBEPXHOCTSAX, pa3Mep NOBEPXHOCTH AOMKeH ObiTb HE MEHEE MIOLAaAM OCHOBAHWS CYLLMUITKW.

HecobntogeHue ykasaHHbix Mep 6e30MacHOCTY MOXET NPUBECTM K BbIxoZy npubopa 13 CTPost, NOPaXeHu 3NEKTPUYECKM TOKOM U/ BO3ropaHui.

NEPEQ NEPBbIM UCNOJIb3OBAHUEM

o [lepen nepBbiM UCMONBb30BAHMEM TLLATENBHO BLIMONTE KPBILLKY M CbeMHYI0 ABepLy npubopa ¢ fobaBneHnem MOKLLero CpeacTaa.
o basy nutaHus npoTpuUTE BNAXHOI TKaHbLKO M HU B KOEM Crlyyae He norpyxanTe u He obnueaiiTe BOAOW.

UCNONb30OBAHUE NPUBOPA

. lNonoxure 3apaHee NpuUroToBfieHHbIE NPOAYKTbI Ha CbEMHbIE CEKLIUW. CeKU,VIVI JOMKHbI ObITb NOMELLEHbI B 3NEKTPOCYLUWIIKY TaKUM 06pa30M, 4TobbI BO34yx mor cBoboaHo UMPKYyNnpoBaTtb Mexay
HUMMW. ﬂoaTomy He peKomeHyeTCa KnacTb Ha CeKLn MHOro NpoAYyKTOB U HaKnadblBaTb NPOAYKTbI APYr Ha Apyra.

e  YCTaHOBUTE CEKLMM C MPOAYKTAMM B HANpaBmsoLLME BHYTPU KOpnyca. 3akponTe CbeMHYH ABEPLY. He CHUMalTe ee Ha NPOTSHKEHUM CYLLKY.

o [logKmiounTe aNeKTPOCYLLNNKY K CETU dneKTponuTaHus. Haxmute Ha kHomnky Bkn/BbIkr.

e  Bpewms no ymonuyaHuto 8 yacos, Temnepatypa no ymonyanuio 35°C. OTperynunpyneT Bpemsl, Haxas KHOMKY «BpeMsy. C MOMOLLbHO KHOMOK «*+», «=» YCTaHOBUTE HeOOX0AMOe BpeMS.
e [Ins perynupoBKu TemnepaTtypbl HaXMUTE KHOMKY «t°®». C NOMOLLbI0 KHOMOK «+», «=» YCTaHOBUTE HEOOXOLMYHO TEMNEPATYPY.

— 3eneHb 35°C

—  Worypt/tecto 40°C

— [Tpwnbbl 50-55°C

—  Osowpw 50-55°C

—  OpykTbl — 55-60°C

—  Msco, peiba 65-70° C

o [lo OKOHYAHWM CyLUKW BbIKNIOUMTE NpUOOp, HaxaB Ha kHonky Bkn/Bbikn. OTko4MTe Npubop OT 3NeKTPOCETH.

o [laitTe npoayKTam OCTbITb, MOCIE YEro MOMECTUTE WX B KOHTEAHEP AJ1 XpaHEeHMs! NPOLYKTOB U NOSIOXMTE B MOPO3UITBHMK.
AOMNONHUTENBHO:

o  MotiTe npoaykThl nepea cyLukoit. Mepen Tem, kak MOMECTUTb UX B NpubOop, HEOHXOANMO BbITEPETL X HACYXO.

o BbipexbTe MCMOPYEHHbIe YacTW U3 NPOZYKTOB, NPW HANMYMK TaKOBBbIX.




I'Iope>KbTe NPOAYKTbI Ha KYCOYKW, 4TOBbI X MOXHO ObINO CBOBOAHO pa3noXntb Ha CEKLUnAX. OnntensbHOCTb CYLKKX 3aBUCUT OT TOJLLUNHbBI KyCOYKOB.

PexoMeHaYeTCs MeHsITb MONOXKEHME CEKLMIA kazable HECKONbKO YacoB, YToObl Bce MPOAYKTbI MOACYLIMINCL O XENaeMOil CTEMEHM, - BEPXHIOK CEKLMIo MoMecTUTb Brivke k 6ase nuTaHus, a
HIXHIOI HaBepX. TaK e CEeKLMM C BbICYLLIEHHbIM NPOAYKTOM MOXHO youpaTh.

MPUMEYAHWE: onuTenbHOCTb CyLUKW, yKadaHHas B AaHHOM PYKOBOACTBe, NpubnnantensHa. OHa MOXET 3aBWUCETb OT TEMNEPATYPbl B NOMELLEHUM, YPOBHS BIAXHOCTW NPOAYKTOB, TOMLMHBI KYCOYKOB.

CYLLKA
1.

2.
3.
4
5.
CYLKA
1.
2.
CYLKA

1.
2.

OPYKTOB:

HeKOTopre (*)pyKTbI MoryT ObITb NOKPbITbl BOCKOM UITN 06pa6OTaHbI XUMUKaTamp, B 3TOM Cly4yae ux 4oCtaTtoyHoO 06paTh KUNATKOM, MOMbITh B XOJTOAHOM I'IpOTO‘-IHOVI BOAE 1 OGCyUJVITb.
Bblpe)KbTe KOCTOYKM M UCNOPYEHHbIE Y4aCTKuM.

lMopexbTe Ha Kycoukm

Yrobbl CppyKTbI HE NOTYCKHENW, ONyCTUTE Hape3aHHble KyCOYKK (ppyKTOB B HaTypaﬂbelVl SIMMOHHBIV MR aHAHACOBbIA COK, OCTaBbTE Ha HECKOMbKO MWHYT, NOCrne 4Yero HEMHOro npocywnTe n
BblKnagblBanTe Ha cekunn.

Ecrv Bl xoTuTe npuaath hpykTam JOMONHUTENbHbINA NPUSTHDIA apoMaT, [00aBbTe KOPULY UM BAHUIMH.

OBOLI.I,EI?I:
PekomHayeTcs 064aTh OBOLW KMMSITKOM, 3aTEM NPOMbITh B XONOAHOM Boge 1 06CyLWwnTb.
BbIpexbTe KOCTOUKM 1 MCMOPYEHHbIE Y4acTKW. [TopexbTe Ha KyCOUKM.

TPAB:
PekomeHayeTcs CyLMTb Momoable NUCTbA 1 nobern.
Mocne cyLuKu crieayeT noMecTUTb TPaBbl B ByMakHble NaKkeTbl UMK CTEKNSHHbIE eMKOCTH W MONOXMTb B TEMHOE NPOXNafHOe MECTO.

XpaHeHne cyXothpyKTOB:

He knagute Ha XpaHeHue Tennble 1 ropa4ne NnpoayKTbl. [aite um ocCTbITb.
Emkoctvt angs XpaHeHUA OOJDKHbI ObITb YACTBIMU 1 CyXumu

[na nydiwein COXpaHHOCTM BbICYLUEHHBIX (DPYKTOB PEKOMEHYETCS MCMONb30BaTh CTEKNSHHbIE EMKOCTW C METannMYeckMMM KPbILLKaMu, W XPaHWUTb MX B CyXOM MpOXMagHOM MecTe npu
Temnepartype 5-20°C.

Ha NPOTAXEHUN nepBon Heaenu nocne BbICyLLIMBaHMA PEKOMEHOYETCA NPOBEPATL Hanu4ne Bnarn B EMKOCTU. Ecnu oHa ecTb, 3HauuT NPOAYKTbI BbICYyLWEHbI HEA0CTATOYHO XOPOLO U A0MXHbI ObITb
BbICYLEHbI €L pas.

PEKOMEHOALWKX NO NOArOTOBKE NMPOAYKTOB K CYLLUKE

NPEOBAPUTEIIbHAA MOATOTOBKA ®PYKTOB K CYLLIKE

MpenBapuTenbHas NOArOTOBKa (PPYKTOB K CYLLKE COXPAHSIET UX HaTypanbHblil LBET, BKYC 1 apoMar.

Hwxe npeacTaBneHbl peKoMeHAaLmMy No NOAroTOBKE IPYKTOB K CYLLUKe:
BoabmuTe Y4 CTakaHa coka (xenatenbHo HaTypanbHoro). Cok JOMmKeH COOTBETCTBOBATL pyKTaM, KoTopble Bbl nogrotaBnueaete K cylke. Hanpumep, 4ns a6nok Mcnonb3ayiite a6MoYHbIA COK.
CwmeLualiTe COK C BYMsl CTakaHaMu BOAbI M NOMECTUTE B 3Ty BOAY NPeABapUTENbHO 3aroTOBIEHHbIE pyKThl. CnycTs 2 Yaca BbITPUTE (PYKTbl HACYXO U MPUCTYMaNTE K CYLLKE.
Mpoaykr KoHcucTeHuus Bpems cyLku
poay MoarotoBKa u P yuka,
ANA CYLIKN nocrne CyLKu yac.
HapesaTb NonoBUHKaMu, NOMOXWUTL CPE3OM
ABPVIKOC P ; P msirkas 13-28
BBEPX
AHAHAC
. OuncTuTb, Hape3aTb NOMTHKaMM XecTkas 6-36
(cBexuin)
OumncTUTb, HapesaTb NOMTUKAMK (TOMLLMHOM
BAHAHb| P (ronuy XpycTaLLan 8-38
3-4 mm)
BMHOTPAL Llenmkom msirkas 8-38




NHXNP
BULLIHA

rPYLLN

NMEPCUK

ABJIOKN

I'Ipwmeanme: yKa3aHHOe BpeMs CYLLKN ABNAETCA I'IpI/I6J'II/I3VITeJ'IbeIM N MOXET BapbUpPOBaTbLCA. JnyHble npennoyTeHns I'IOTpGGVITGJ'IeVI B rOTOBKE NPOAYKTOB MOIYT OTNMYATLCA OT OMUCaHHbIX B

AaHHo Tabnuue.

Mope3saTb AonbKamu.

Liennkom
MoyncTnTb 1 nopesaTb A0NbKaMu.

MopesaTb Mononiam, BbITaluTb KOCTOUKY,
Korfa (pyKT HAMoSIOBMHY MOLACOXHET

MouncTuTb, BbIpe3aTh CEPALIEBIHY, Hape3aTb

KyCo4kamun Wnn noMTukamu

MPEABAPUTEJIbHAA MOLArOTOBKA OBOLEW K CYWIKE

®  PexomeHOyeTcs KunaTuTb nepeq CyLkoi 600bl, LBETHYHO KanycTy, Bpokkonu, cnapxy u kaptodens. [omecTuTe oBoww B kMNALLyio BoAy Ha 3-5 MuHyT. CrieitTe BOZY, YyTb NOACYLUNTE OBOLLW U

MOMECTMTE WX B ANEKTPOCYLLMIIKY.

® Ecnu Bbl xoTuTe A06aBUTH K TaKM OBOLaAM, KaK 3eNieHble 600bI, cnapxa un ap., BKyC nNMMOHa, NOMecTuTe UX B NMMOHHBbIN COK Ha 2 MWHYT.

KecTkad

XecTkad
mMarkas

MArkas

mMarkas

an/IMe‘-IaHVIeZ yKa3aHHbl€ COBETbI HOCAT peKOMeH,EI,aTeI'IbeIVI XapakTep n He o0si3aTenbHbl k NPUMEHEHNIO.

Mpopykt
ANSA CYLIKN

APTULLIOK
BAKITAXXAH
BPOKKOIN

rPUBDI

3EJIEHBIE BOBbI
KABAYOK

KAMYCTA

KAMYCTA
BEPIOCCEJIbCKAA

LUBETHAA KAMYCTA

KAPTO®EIb
nyK

MOPKOBb
OrYPEL|

MoaroToBKa

Hapesatb nonockamu (TonwuHon 3-4 Mm)

OuncTUTb M HapesaTb NOMOCKaMM (TOMLLMHOMN 6-12
MM)

OuncTuTb, pa3nnTb Ha colBeTs M 06aaTh
KMMATKOM

Hape3saTb unu 3acywumthb Lenukom (Hebonblumne
rpubbi)
OunCTUTb, KUNATUTL A0 NPO3PAYHOCTH 3epeH

lMope3aTtb Kycouykamu (TOMLLMHON 6 MM)

MMouncTuTb, Hape3aTb NONoCKaMM (TOMLMHON 3 MM).

BbipesaTb cepaueBuHy

PaspesaTb nononam

Pa3neenutb Ha coueTysi, 06aaTh KUNATKOM

MMope3saTb Kycoukamu. Kunatutb 8-10 MUHYT
Hape3saTb konbLamu (TOMLLMHON 3 MM).

Hapesartb konbLamm (TonwmHon 3 - 5 Mm), 06aathb
KNNSTKOM

MMouYMCTUTBL M NOpEe3aTh Ha KyCOUKH (TONLMHON 12

KoHcucTeHuus
nocne CyLwKu

Xpynkas
Xpynkas
Xpynkas

XecTkad

XpynkKas

Xpyrkas

XecTkasa

XpycTaas
KecTkast
XpycTaLias
Xpycrauias
Xpycrauias

KecTkas
5

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

8-30
6-16
8-30
8-14
8-14
6-18



MM)
Mope3aTb Ha NOMOCKM UM KPYXKKW (TOMLLMHON 6 MM),

MEPEL CNALKMA BbIDE3ATH CEpLEBUHY Xpycraiias 4-14
METPYLIKA [MomMecTUTb MIUCTBSA B CEKLMN XpycraLas 2-10
nomuaor MouncTUTb, NOPE3aThb Ha KyCOUKM UM KPYXKM XecTkast 8-24

PEBEHb MMoYMCTUTB M NOpe3aTh Ha KyCOYKM (TONMWMHON 3 MM) noTeps Bnaru 8-38

CBEKNA MpoKMNSATUTB, OCTYANUT, OTPE3ATh KOPELLOK U XpycTALAS 8-26
BEPXYLLKY, MOPE3aThb Ha KyCOYKM

CENbJEPEN lMopesaTb Ha KyCOUku (TONLLMHOI 6 MM) XpycTawas 6-14

3ENEHbIA NYK HalumHkoBaTh XpycTswwas 6-10

CMNAPXA lMopesaTb Ha KYCOUKM (TOMLLMHOM 2,5 MM) XpycTawas 6-14

YECHOK [MoYnCTUTL M NopesaThb Ha Kpyriible KyCOUKM XpycTswas 6-16

MpumeYaHne: ykasaHHOE BPEMS CYLUKM SIBMSIeTCS NMpUOnManUTenbHbIM W MOXeT BapbMpoBaThCsl. JIYHble NpeanouTeHns noTpeduTenelt B roToBke NPOAYKTOB MOTYT OTNYATLCS OT OMMUCAHHBIX B
AaHHo Tabnuue.

MOArOTOBKA MACA, PbIBbI, NTALbI K CYLWKE

MpeaBapuTensHas NOAroToBKa Msca, NTULbI, Pbibbl He0bxoaMMa 4ns 300poBbA. [1NS CYLIKM UCMOMb3YINTE HEXMPHOE MACO, NTULy, pbiby. PekomeHayeTca nepes CyLIKon 3aMapyHOBaTh MSICO, MTULY,
pbiBy. ITO CoXpaHuT BKyC, yObeT BonesHeTBOPHbIE bakTepun 1 caenaeT NPoOAYKTbl MArkuMK. UTOBbI BBITAHYTL U3 MACa, NTULI, Pbibbl U3MWLLHION BRAary U AONbLUE COXPaHUTb NPOAYKT, B MapuHag
Heobxoaumo AobaBUTb CONb.

PELENTDI

BANEHOE MACO
WHrpeameHTb!:
loBsanHa — 500 1
Coesbiin coyc — 100 mn
Amxuka —20 1

Cneuun

[MopsimoK NpUroTOBIEHUS

MsICO NpOMBITb, 3aYMCTUTb OT XMpa, NNEHOK M XWM, Hape3aTb NOMepPeK BOIOKOH, NnacTuHamu, TonwwmHoi 0.5 cm. MNoaroToBneHHoe MsCO 3amMaprHOBaTh B CMECK COEBOr0 COyCa, afKuK, CeLuii n
ybpaTb B XONOAMIbHUK Ha 6 — 8 YacoB. 3aTeM CNNTb NULLHUIA MapuHag. PaBHOMEPHO PasnoXuTh Ha CEKLMI 3aMapUHOBAHHOE MSCO, YCTaHOBMTb CEKLMM B HANpaBnsioLye Kopnyca, 3aKpbITb ABEPLY.
YcTaHoBUTL TeMNepaTypHblit pexiumM Ha 70°C 1 BKNKOYNTB Cylumnky Ha 6 — 10 YacoB, B 3aBUCUMOCTY OT KENaeMoi KOHCUCTEHLUM.

KonnuecTBo ycTaHaBNMBaEMbIX CEKLWIA 3aBUCUT OT KOMUYECTBA NPOSYKTOB.

BANEHAA PbIBA
WnrpeaneHTb!:

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

lMepeL YepHbIA MOMOTbIN

HOPHHOK NnpUroToBneHna




PbiBy npombITh 1 06CYLLMTE, Hape3aTb nonepek BOMOKOH, bpyckamu, TonwymHor 0.5 cm. MoarotoBneHHyio pbiby 3amMapuHOBaTh B CMECKH CONMW nepLia, MMMOHHOMO Coka W yopaTh B XONOAMUMbHUK Ha 4 —
6 yacos. 3aTem CNTb NULWIHWIA MapyHag. PaBHOMEPHO Pa3NoXMTb Ha CEKLMM NOLATOTOBNEHHYIO PbiBy, YCTAHOBMTL CEKLMM B HAaNpaBnsoLLMe KOPMyca, 3aKpbiTb ABEPLY. YCTaHOBUTb TEMMNEPaTYpPHbIN
pexum Ha 70°C 1 BKNIOUMTb CyLUnKy Ha 6 — 10 YacoB, B 3aBUCMMOCTM OT XeNaeMoii KOHCUCTEHLMM.

Konuyectso yCTaHaBNMBaeMbIX CeKLWIVI 3aBUCUT OT Konn4ecTea NPOOYKTOB.

BANEHASA NTULA
WHrpeameHTsb!:

Wuaeika (bune) — 500 r
YecHok - 30T

KoHbsik — 50 mn

Conb-30Tr

Caxap-20r

Manpuka, cylueHasi, MonoTas

[MopsipoK NPUroTOBREHUS

WHaelky npoMbiTb 1 06CYLWIMTL, Hape3aTb Nonepek BOMOKOH, TOMTUKaMK, TonwuHoi 0.5 cM. YecHok HaTepeTb Ha Menkon Tepke. MoAroToBNEHHYI0 MHOENKY 3aMapuHOBaTb B CMECH KOHbSKA, YECHOKA,
CcOonw, caxapa, cneuyi u ybpatb B XONOAUNbHIK Ha 4 — 6 4acoB. 3aTeM CRMTb NULIHMIA MapuHag. PaBHOMEPHO pasnoXuTb Ha CEKLWM NOArOTOBNEHHYIO MHAENKY, YCTaHOBUTb CEKLM B HAaNpaBnsioLLme
Kopnyca, 3aKpbITb ABEpLY. YCTaHOBMTb TeMNepaTypHblil pexum Ha 70°C 1 BKITKOUMTb CyLINAKY Ha 6 — 10 4acoB, B 3aBUCMMOCTM OT KenaeMoi KOHCUCTEHLM.

KonnyecTso ycTaHaBnmMBaeMbIX CEKLWIA 3aBMCKT OT KONMYECTBA NPOLYKTOB.

KUCIIOMONIOYHbIE NPOAYKThI (MOFYPT, CMETAHA, PSDKEHKA)
WHrpeaneHTbi:

OcHoBHO NpogyKT (MOMOKO, CIIUBKM, TOMNEHOEe MOMoko) — 1 1
3aksacka ans Morypta, CMeTaHbl Uni PskeHKn — 1 nakeTuk

[MopsimoK NpUroTOBIEHUS

B uncTON eMKOCTY CMeLLaTh OCHOBHOM MPOAYKT C 3aKBACKOW B COOTHOLLEHMM YKa3aHHOM Ha YMaKOBKe C 3aKBACKOW. [0TOBYK CMeChb pa3nuTb MO CTakaHUMKaM. YCTaHOBUTL 1 CEKLMIO B KOpNYC Ha
HVXHUI YPOBEHb, Ha HEil PABHOMEPHO paccTaBWTb CTakaHUMKW C MPOAYKTOM, 3aKpbiTh ABepLY. YCTaHOBUTL TeMnepaTypHbIi pexum Ha 40°C 1 BKMOUUTL CYLLIMAKY Ha 6 — 12 yacos, B 3aBUCUMOCTY OT
pekoMeHaLuid Npou3BoanNTens 3aksacku. [OTOBbIM NPOLAYKT NOCTaBUTL B XONOAUMbHUK Ha 3 Yaca.

PACCTOWKA TECTA

3amecnTb TECTO, COrnacHo BbIbpaHHOMY peLenTy, NepenoXuTb B NOAXOAALLYI0 N0 AnaMeTpy Cylumnkm nocyay. Obbem nocyabl SomkeH GbiTb BoIGpaH € y4eToM nogbema Tecta. Pekomerayetcs
ncnonb3oBaTb AMannpoBaHHble N CTanbHbIE EMKOCTU ANa paCCTOI7IKl/I. YcraHoBuTb 1 CEKLMI0 B KOPNYyC Ha HUXKHUN YPOBEHb, Ha Hee YCTaHOBUTb EMKOCTb C TECTOM, 3aKpbITb ABEPLY. YcTaHoBUTb
TEMMepaTypHbIn pexum Ha 40°C v BkNoUMTb CyLunnky. OpueHTUMPOBOYHOE BPEMS PAacCTOMKN, COCTaBNSET 1 4ac, MOTOM TECTO OBMMHAETCA W NPOLIECC NOBTOPSIETCA.

9HEPIETUYECKUN BATOHYMK U3 CYXO®PYKTOB C OPEXAMM
WnrpeaneHTb!:

Kypara-150r

YepHocnme — 150 1

Kenposbii opex — 50 r

Ipevukuit opex — 50 1

[MopsidoK NPUroTOBIEHMS

CyxohpyKTbl NPOMbITh, MENKO Hape3aTb 1 M3MEeNbYMTL NpK noMoLLy Bnexnaepa. Opexu pacTonoyb B CTyNKe 1 CMeLlaThb ¢ (PPYKTOBOW Maccom. 3 nonyunBLUeiics Macchl cpopmMmpoBaTh BaTOHUMKN
MPOM3BONbLHON (POPMbI. YCTaHOBUTbL CEKLMIO B KOPMYC HA HUKHUIA YPOBEHb, HA HE PABHOMEPHO PasnoXmUTb NONYYMBLUMECS HATOHUMKM, 3aKPbITh ABEPLYY. YCTaHOBUTL TEMNEPaTYPHBbI pexum Ha 50 -
70°C 1 BKNIOUMTb CyLIMNKy Ha 6 — 10 4acoB, B 3aBMCMMOCTM OT XeJTaeMOWN KOHCUCTEHLMM.



Konuuectso yCTaHaBNMBaeMbIX CeKLlMIZ 3aBUCUT OT KONM4eCTBa NPOLYKTOB.

MAPMENAQL U3 ABPUKOCA
WHrpeaneHTsb!:

A6pukoc — 600 r
Caxap-100r

Boga - 100 mn

BaHunbHbI caxap— 1T
CaxapHas nyapa

lMopsimoK NpUroToBMEHMS!

ABpUKOCHI NOMBITb, YAANUTbL KOCTOUKW W HApe3aTb MenkM Kybukom. MoaroToBneHHsIe abpUKOChl CMeLLaTh C CaxapoM W NEPeroXMTb B KACTPIONIO, 3anuTb BOAOW, BAPUTL HA MEANEHHOM OrHe Nnpu
MOCTOSIHHOM MOMELLMBaHWM B TeYeHue 1 yaca, 3aTemM u3mMenbunTb Npu nomoLy BreHgepa. B rotosyto Maccy A06aBnTb BaHWIbHBIN Caxap 1 yBapuUTb HA MEANEHHOM OrHe, MPY NOCTOSHHOM
MOMeLLMBaHNM 40 COCTOSHWS ryCTOro niope. Ha JHO CeKLmm CyLLMNKM Bbipe3aTb NOAMOXKY U3 NeprameHTa, paBHyto pasmepy cekuyu. MoanoxKky cMa3aTb pacTuTeNbHbIM MacioM 1 BbINOXWTb Ha Hee
niope, TonwwmHo 1 — 1.5 cM. YcTaHoBIUTL 3anonHEHHbIE CEKLMM B KOPMYC, 3aKpbiTb ABEPLY. YCTaHOBUTL TeMnepaTypHbIi pexum Ha 50°C 1 BKMKOYNTb CYLWIMAKY Ha 4 — 6 4acos, B 3aBUCUMOCTM OT
Xenaemoi koHeucTeHuun. Cekumio BMeCTe ¢ Mapmenazom ybpaTb B XonoaunbHUK Ha 3 — 4 yaca, 3aTeM HapesaTb MapMernag 1 nocbinatb €ro CaxapHom nyapou.

KonunyecTso ycTaHaBnMBaeMbIX CEKLWI 3aBMCUT OT KONNYECTBA NPOLYKTOB.

CNMBOBAA NACTUNA
WHrpeaneHTbi:

Cnnea - 500 1

Meg — 100

MopsiLOK NPUrOTOBIEHMS

CnuBy NOMbITb, YAANUTL KOCTOYKM, 0OABUTL MeS W U3MeNbYNTL Npu nomoLyu bneHaepa 40 OBHOPOLHON Macehl. Ha AHO CeKLmMm CyLUMAKK Bbipe3aTb MOAMOXKKY U3 NepraMeHTa, paBHy pasmepy
cekumu. Mognoxky cMasaTb pacTUTENbHBIM MACMoM U BbINOXUTb Ha HEE CIMBOBOE MHOpe, TOMLUMHON 3 — 5 MM. YCTaHOBMTb 3aMOMHEHHYH CEKLMIO B KOPNYC, 3aKpbiThb ABEpPLY. YCTaHOBNTL
TeMnepaTypHbIi pexum Ha 50°C v BknouMTb Cylunnky Ha 10 - 12 yacoB. [OTOBY NACTUNY akKypaTHO CHSATb C NEprameHTa 1 3aBepHYTb B TPYBOUKY.

KonmyecTtBo ycTaHaBnNMBaeMbIX CEKLMI 3aBUCUT OT KONMYECTBA NPOAYKTOB.

YACTKA UYX0[

o  Bcerga BbikntovanTe npubop nepea YUCTKOMN.
e Hukorga He norpyxaiTe KOpnyc ¢ MOTOPHbIM GIIOKOM, SNEKTPOLLHYP 1 BANKY B BOAY UMW OPYTyI0 XMAKOCTb. [1poTupaiiTe Kopnyc BRa)HOM TPSANOYKON.
e He ucnonb3yiite ans ynctku npubopa abpasvsHble MOILLME CPeACTBa.

XPAHEHWE W TPAHCITOPTUPOBKA

Ybeautech B TOM, YTO MPUBOP OTKIKOYEH OT CETU M MOMHOCTBLIO OCThIN. Mepes TeMm, kak ybpaTtb npubop BeiNonHKUTe Bee TpebosaHus pasgena YACTKA n YXO[,.
[ns 3awuTbl paboyeit NOBEPXHOCTY OT NOBPEXAEHWIA XpaHUTe Npubop B BEPTHKAIbHOM NOMOXEHNM, YCTAaHOBMB Ha OCHOBaHMe.

YCroBUS XpaHEHNS: XpaHUTb NpU NITIOCOBON TEMNEPATYpPE U BNaxHOCTL Bo3ayxa He Bonee 80%. Cpok xpaHeHusi — He OrpaHUYEH.

Mpwu TpaHCMOPTMPOBKE 06€CMEYNTb COXPAHHOCTb YMaKOBKM.

PEAJIN3ALINA

OcyLLeCTBNSETCS COTNAcHO 0BLLMM NpaBuiaM peanuaalny ToBapoB 1 okasaHus ycnyr n 3akoHom «O 3awwute npas notpebuteneiy.

MPABUJIA A YCNOBWA YTUTN3ALINA




TEXHUWYECKWUE XAPAKTEPUCTUKW

AnekTponuTaHue HomuHankHas MakcumankHas Bec HeTTO / BpyTTO Pa3mepbi kopo6ku ([ x LU x B)
MOLLHOCTb MOLLHOCTb
207-253 B ~50-60Iy, 450 Bart 700 Bartr 3,85 kr /5,52 kr 398 mm x 308 mm x 405 MM

FAPAHTUA HE PACMPOCTPAHAETCA HA PACXOOHbIE MATEPWUAIbI (PUNbTPbI, KEPAMUYECKWE U AHTUMPUTAPHBIE NOKPLITUA, PE3UHOBbLIE YNNOTHATENWU, U T. 1.)

[aTty n3rotoBneHus npubopa MOXKHO HaNTW Ha CEPUINHOM HOMEPE, PAcMONOXEHHOM Ha UOEHTU(MKALMOHHOM CTUKEPE Ha KOPOOKe N3aenus uunu Ha cTukepe Ha camom uagenim. CepuitHblid HoMep
COCTOMT 13 13 3HaKoB, 4-i1 1 5-11 3HaKk1 0603HaYaT MecsLy, 6-1 1 7-1 0603HaYaloT rof M3roToBNEHNS npubopa.

MMpoussoguTens Ha CBOE YCMOTPEHWe 1 6€3 LONOMHUTENbHBIX YBEAOMEHUA MOXET MEHSTb KOMMMEKTaLMIo, BHELWHWN BWA, CTPaHy NPOM3BOACTBA, CPOK rapaHTUN U TEXHUYECKUE XapaKTEPUCTUKN
mozenu. MposepsaiTe B MOMEHT NOMyYEHNs TOBapa.

Cpok cryBbl M3aenus, Npu aKCnnyaTauuy npoaykLyn B pamkax ObITOBbIX HyxXz 1 CODMIOAEHNM NpaBun NONb30BaHWs, NPUBEAEHHbIX B PYKOBOACTBE MO JKCMMyaTaumu, COCTaBnseT 2 (4Ba) roga co AHs
nepegayn m3genus notpedbutento. Cpok cnyxObl ycTaHOBNEH B COOTBETCTBAM C AENCTBYKOLLMM 3aKOHOAATENbCTBOM O 3aluTe npaB noTpebutened. WarotoButens obpaliaeT BHUMaHWE
notpebutenen, 4to npu cOBIIOAEHUN JaHHbBIX YCMOBWI, CPOK CIyXObl U3AENNSA MOXET 3HAYNTENBHO NPEBBICUTL YKa3aHHBIN N3rOTOBUTENEM CPOK.

AxTyanbHas nicgopmaums o CepBUCHbIX LIeHTpPax pa3MeLlieHa Ha cante http://multimarta.com/

UsrotoButens:

“MARTA TRADE INC.”

c/o Commonwealth Trust Limited, P.O. Box 3321, Road Town, Tortola, United Kingdom, CoeanHeHHoe Koponeecteo Bennkobputanuu u CeepHon VpnaHoum

Mpou3BoacTBEHHbIN hunuan:

Cosmos Far View International Limited

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

Kocmoc ®ap Bbto MHTepHewHn Jiumuteq

Odp. 701, 16 anapT., neitH 165, Paitnboy Hopc Ctput, HuH60, Kntaii

CpoenaHo B Kutae

OpraHu3auusi, ynonHOMO4YeHHas NPUHMMaTh NpeTeH3un Ha Tep. P®/YnonHomouyeHHoe usrotoButenem nuuo: OO0 «Banepusin, PO, 188670, JlennHrpagckas obnactb, BceBonoxckuii paiioH,
Tepputopus MNP CnyTtHuk, ynuua LieHTpanebHasl, ctpoeHne 58A, nomewyenvne 419A, Ten/cakc 8(812) 325-2334

Umnoptep: OO0 «Kometar, Poccens, 194156, r. Cankt-TeTepbypr, bonbLwoit CamncoHneBckui np., 4. 93, nut. A, nom. 7-H

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

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

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

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

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

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

Dry all parts thoroughly after cleaning.

USING THE APPLIANCE

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

2. Put the sections into the guides inside housing.

3. Close the door. 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 button, 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.
o 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.

o  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 close the door. Set temperature to 70°C and turn on the dehydrator for 6 - 10 hours.
Use as many food trays as necessary.

FISH JERKY
Ingredients:

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

Ground black pepper

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

TURKEY JERKY
Ingredients:

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

Sugar - 20g.
Paprika powder

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

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

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

Milk, cream, baked milk - 1 1.

Yoghurt culture - 1 bag.

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

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

DRIED FRUIT AND SHELLED WALNUTS 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 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.
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.
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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

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

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

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

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

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

SPECIFICATION

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

207-253 V ~50-60 Hz 450 W 700 W 3,85 kg / 5,52 kg 398 mm x 308 mm x 405 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 EKCNNYATAL,I

3AXOAU BE3MNEKHK

YBaXHO NpouuTanTe AaHy iHCTPYKLItO nepeq ekcnnyatayieto npunagy i 36epexits ii 4ns foBiAok Hagani.

Mepepn NepLUMM BKMKOYEHHAM NEPEBIPTE, YK BiANOBIAAKTb TEXHIYHI XapaKTepucTkv BUpoDbY, 3a3HayeHi B MapkoBaHHi, ENEKTPOXMBNEHHIO Y BaLuiil nokanbHii Mepei.
BukopucToByiiTe Tinbku B no6yToBMX Linsix. Mpunag He npusHayeHnin Ans NpoOMUCIOBOrO 3aCTOCYBaHHS.

He B1KOpUCTOBYITE N03a MPUMILLEHHAMM.

He 3anuwwaiite npauotounit npunag 6es gornsgy.

He BVKOpUCTOBYITE Npuiag 3 MOLUKOMKEHAM MEPEXHUM LUHYPOM ab0 iHLLMMM NOLIKOIKEHHSMM.

CrexTe, Wob MepexHuii LUHYP He TOPKABCS FOCTPUX KPAOK i rapsiunx MOBEPXOH.

He TArHITb, HE NepekpyyymnTe i He HaMOTYITe MEPEXHUIA LLHYP HABKONO KOpNycy npunagy.

Mpw BiOKMHOYEHHI NpUnagy Big MEPEXi XMBNEHHS He TATHITb 32 MEPEXHWIA LWHYP, BepiTbCs TiNbku 3a BUIKY.

He HamarainTecst cCamoCTiliHO peMOHTYBaTH Npunag. lNpu BUHUKHEHHI HENONaAO0K 3BEPTANTECS 40 HANBNMKYOro CEPBICHOMO LiEHTPY.
BukopucTaHHs He peKOMEHA0BaHUX JOLATKOBUX MPUHANEXHOCTEN Moxe ByTu HebeaneyHnM abo NPU3BECTM O NOLLIKOMKEHHS NpuUnagy.
3aBxay BigkntovanTe npunag Bif enekTpoMepexi nepes YALEHHSM i Ko Bu HUM He KopucTyeTecs.
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YBAT A: He BukopucToByiiTe npunag nobnm3y BaHH, pakoBMH abo iHWMX EMKOCTEN, 3an0BHEHNUX BOAOIO.

o 1|00 YHWKHYTM BpaXeHHs! eNeKTPUYHUM CTPYMOM i 3aropsiHHS, He 3aHyproiTe npunag y Bogy abo iHwi piguHn. Akwo Le Bigbynocs, HeraHo BigKIIOMITb NOTO Bif eTEKTPOMEPEX | 3BEPHITLCA A0
CEPBICHOTO LIEHTPY ANs NepeBipKu.

o [lpunag He Npu3HaYEHNN AN BUKOPUCTAHHS NIOABMM 3 (DiSUHHUMM | NCUXIYHAMM OBMEXEHHAMM (Y TOMY YMCHi AiTbMN), L0 He MatoTb AOCBIAY NOBOMKEHHS 3 AaHUM NpUnazgoM. Y Takux Bunagkax

KOpuUCTyBay NOBMHEH YTy nonepeaHbO NPOIHCTPYKTOBaHNIA MIOAMHOLO, LLO BiANOBIgaE 3a oro Beanexy.

He sanuwaiiTe BknoveHuii npunag 6e3 Harnsay.

BcTaHoBnoiTe npunag Ha piBHy, CTilKY | TEPMOCTINKY NOBEPXHIO.

3abopoHseTbCa po3bupaTu, 3MiHKOBaTW abo HamaraTMcs PeMOHTYBAaTU NpuUnag CamoCTiNHO.

3abopoHsETLCS HakpuBaTh Npunag abo YMMoch 6MOKyBaTV BEHTUNALNHI OTBOPK Npunagy nig Yac noro poboTu.

3abesneyyiTe BinbHWAA NPOCTIP HABKOMO CyLLAPKM Nif Yac ii poboTi He MeHLue 5 ¢m 3 ycix Bokis, o6 3abe3neunTn [OCTATHIO BEHTUASALH.

BcraHosnioiTe i 36epiraitTe cyliapky i ii AeTani ganeko Big mxepen Tenna (Hanpuknag, KyxoHHoi nnutu). 3abopoHseTbCs nigaasatu cylwapky abo ii getani Bnnuey Temnepatypu noHag 90°C.

MMepea TMM, SIK BiAKIIOUMTY CYLUAPKY Bif €NEKTPOMEPEXi, BUKIHOYITL il KHOMKOKO BKITOUEHHS/BUKITIOUYEHHS.

He TopkanTech rapsumx NnoBEPXOHb Npunagy, Wob YHUKHYTM ONikiB, a Takox CTeXTe, Wob NpaLioyni Npunag He CTUKABCA 3 3aMMUCTUMK MaTepianamy.

3abopoHseTbes 6e3nepepsHO BUKOPUCTOBYBATY Cylapky binbLue 72 roguH (35-45°C). [latv i1 0XONOHYTW NPOTArOM, SK MiHIMYyM, 2 TOAUH nepez TUM, sIK 3HOBY BUKOPUCTOBYBATH.

3abopoHseTbes 6e3nepepBHO BUKOPUCTOBYBATY CyLluapky binblue 48 roguH (45-55°C). latv i 0XONOHYTH NPOTArOM, SiK MiHIMyM, 2 TOAUH Nepez TUM, sIK 3HOBY BUKOPUCTOBYBATH.

3abopoHseTbes 6e3nepepsHO BUKOPUCTOBYBATY Cylapky binblie 24 roguH (55-70°C). [latv i1 OXONOHYTW NPOTArOM, SK MiHIMYyM, 2 TOAUH nepe TUM, sIK 3HOBY BUKOPUCTOBYBATH.

He nepeBuLyiiTe yac poboTH, BKa3aHWi B LibOMY KEPIBHWLITBI.

Cywapka Ta ii ieTani He NpuaHaveHi Ans MUTTS B NOCYAOMUIAHIA MaLLWH.

BukopucTaHHs getanei, LWo He pekoMeHA0BaHi BUPOBHMKOM, MOXE NPU3BECTU A0 HELLACHOTO BUNAAKY.

He monyckarite, o6 LUHYp XMBMEHHS 3BICAB 3 Kpalo cTona abo CTUKABCS 3 rapsiuvmMm MOBEPXHSAMM.

3a00pOoHAETLCS 3AaBMNIOBATY LUHYP XKUBMEHHS ab0 CTaBUTU HA HbOTO BaXKi NpeaMeTH.

o YBATA: Cywapky cnig BUKOPUCTOBYBATH TiflbkM HA TEPMOCTINKIUX NOBEPXHSAX, PO3MIP MOBEPXHi NOBUHEH BYTW HE MEHLUE MIIOLLi OCHOBW CYLLAPKM.

NMEPEQ NEPLLINM BUKOPUCTAHHAM

Mepep NepLUMM BUKOPUCTAHHAIM PETENBHO BUMMIATE KPULLKY | 3MiHHI CEKLjii mpunagy ¢ JOAaBaHHAM MUOHOro 3acoby.
Ba3y u1BNEeHHs NPOTPITb BOMOTOK TKAHWHOM i Hi B IKOMY pasi He 3aHypIoWTe | He 06NMBaNTe BOJOM.

OYMLLEHHA | aornan

Y nepiog excnnyatawii perynsipHo ouuLanTe NOBEPXHI WaLLNMYHKML Big Xupy | Opyay. [ns uniieHHs aeTtaneii He cnig 3acTOCOBYBaTU HAaX4a4YHWUA nanip, Kpeiay, Nicok Ta iHwi abpa3ueHi maTepiany,
LLIO MOXYTb 3incyBaTh NOBEPXHI Npunagy.

Mepen ynieHHsAM 060B'A3KOBO BiAKIIOYIT NPUNaA Bif enekTpoMepexi. [anTe npunagosi LinkoM OXOMOHYTH.

MMpOTpITb 30BHILLHI MOBEPXHI MpWITagy BOMNOTOK raHYipOYKO 3 MUKOUMM 3acoBoM.

LLlo6 YHUKHYTW BpaxXeHHs ENEKTPUYHUM CTPYMOM i 3aropsiHHs, He 3aHyptoiTe Basy npunagy i HarpisanbHi eneMeHTH y Bogy abo iHLi piguhu.

TEXHIYHI XAPAKTEPUCTUKW

EnektpoxuBneHHs HOM'Har.'bHa MakcumanbHa NOTYXHICTb Bara HeTTO / GpyTTO Poamipu kopo6ku ([ x LU x B)
NOTYXHICTb
207-253 B ~50-60Iy, 450 Batr 700 Bartr 3,85 kr /5,52 kr 398 mm x 308 mm x 405 MM

FAPAHTIA HE NOWWPIOETLCA HA BUOATKOBI MATEPIATU (®ITbTPU, KEPAMIYHI TA AHTUNPUIAPHI NOKPUTTA, F'YMOBI YLLINBbHIOBAUYI TA IHLLI)

[aTy BWroTOBMEHHS MpuUnagy MOXHA 3HAWUTW Ha CepiiHOMY HOMepi, PO3TallOBaHOMY Ha igeHTudikalinHoMy CcTikepi Ha kopobui Bupoby i/abo Ha cTikepi Ha camomy Bupobi. CepiitHuii Homep
cknapaeTbes 3 13 3HakiB, 4-i1 | 5-1 3HaKM NO3HAYaoTh MicaLb, 6-7 i 7-i1 NO3HAYal0Tb Pik BUrOTOBMEHHS Npunagy.

Bnpo6Huk Ha cBiit poacyg i 6e3 [o#aTKOBMX MOBIAOMIIEHb MOXeE 3MIHIOBATU KOMMIEKTAL|it0, 30BHILLHIN BAMMSA, KpaiHy BUPOBHULTBA, TEPMIH rapaHTii | TEXHIYHI xapakTepucTuku Mogeni. MNepesipsiiTe B
MOMEHT OTPUMaHHS TOBapy.
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BupoOHuk:
Cosmos Far View International Limited

Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China
3pobneHo B Kutai

KAZ NANWOANAHY BOUbIHLIA H¥CKAYIbIK

KAYINCI3AIK LWAPAJIAPLI

AcnanTbl NaiganaHap anablHaa ocbl HYCKaYIbIKTbl MYKUSIT OKbIHBI3 XKeHe KeliH aHblKkTaMa any YLiH cakTan KoWblHbI3.

Anfalukpl Kocy angpiHaa OynbIMHbIH TaHbanaybiHOa KepCeTinreH TEXHUKanbIK cuaTTamanapbl XXeprinikTi XeniHizaeri anekTp KOpekTeHyre CONKec KeneTiHiH
TEKCEPIH|i3.

Tek TYPMBICTBIK MakcaTTa naiganaHbiHpl3. Acnan eHepkacianTe KongaHyFa apHanmaraH.

>Keninik 6aybl 3aKkbiMaaHFraH Hemece 6acka 3akbiMaapbl 6ap acnanTtbl nanganaHbaHbIs.

YKeninik 6ay eTkip LWeTTep MeH bICTbIK beTTepre TMMeYiH bankaHbI3.

>Keninik 6aygbl acnan kopnycbiHbIH aHanacbiHa opamaHbi3, OypamaHbi3 XXeHe TapTnaHbI3.

AcnanTbl KOpeKTeHy XeniCiHeH axblpaTkaHaa >eninik 6ayapl TapTnan, Tek awagaH yCTaHbl3.

AcnanTbl 63 beTiMeH xeHaeyre ToipbiCnaHbl3. Akay TyblHAArFaH Xarfganga XakblH OpHanackaH CEPBUCTIK OpTanblKKa XOMbIFbIHbIS.

KeHec GepinmMereH KocbiMLLA Kepek-XapakTbl NanganaHcaHbl3, kayin TeHyi Hemece acnan 3akbiMaaHybl MyMKIH.

AcnanTbl Tazanay angblHAa XaHe OHbl NarganaHbacaHbI3 bIFU ANEKTP XKenigeH axXblpaTbiHbI3.

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

OnekTp TOK COoKnay xaHe TyTaHbay ywiH acnanTbl cyFa Hemece 6acka cymbIKTbikka baTbipmaHbi3. Erep 6yn 6ona kanca, oHbl 6ipaeH anekTp xenigeH axblpathbim,
TeKkcepy YLUiH CEPBUCTIK opTarnblKKa XOMNbIFbIHbI3.
Acnan cumankanblk XxaHe NcuxukanbIk ekTeynepi 6ap, ocbl acnanTbl NanganaHy Taxipubeci ok agamagapMeH (CoHbIH, ilWiHAe 6ananapMeH) nanganaHblnyra
apHanmaraH. byn xafganga nanganaHyLbiHbl OHbIH, KayincidgiriHe xayan 6epeTiH agam angpliH ana yupeTy Kepek.

Kocy acnanTbl kapaycbi3 kangblpmMaHbi3.

AcnanTbl Teric, TypakTbl XXaHe bICTbIKKa TO3iMAi Xepre opHaTbIHbI3.

AcnanTbl allyra, esrepTyre Hemece e34iriHeH xxeHaeyre ThipbiCyFa ThlbIM canblHaabl.

AcnanTbl )xabyFa Hemece XyMbIC Ke3iHAEe acnanTblH XXeNAeTy caHplnaynapbiH OipaeHeMeH KypcaynayFa ThibiM canbiHaabl.

KenTipriw arHanackiHga OHbIH XYMbICbl BapbICbIHAA XETKIMIKTI )XengeTyai kKaMTaMachi3 eTy YLiH XaH-XafblHaH kem gereHae 5 CM epkiH KeHICTiKTi KaMTamachI3
eTiHi3.

KenTipriwTi )koHe OHbIH OernLekTepiH XblNy ke3aepiHEH TbIC OpHATLIHBI3 XXaHE cakTaHbI3 (Mblcanbl, ac yi nnuTackl). KenTipriwTi xxeHe OHbIH 6enwekTepid 90°C-
J€EH Xofapbl TeMnepaTtypaHblH, acepiHe KanablpMaHbI3.

KenTiprilTi anekTp XeniciHeH eLlipep anabliHAa, OHbl KOCy/eLipy TyUMMeLLiriMeH eLUipiHi3.

Kynin kanmMay yLwiH acnanTblH, bICTbIK 6eTTepiHe )aHacnaHbl3, COHbIMEH KaTap >KyMbIC iCTeN TypFaH acnanTbiH TYTaHfbILW MaTepuanjapfa TUMEereHiH
KagaranaHbi3.

KenTipriwTi y34ikci3 72 caraTTaH apTblk KongaHyra TelibIM canbiHaabl (35-45°C). KanTa kongaHap angbiHga oHbl keM gereHge 2 carat 60Mbl CybITbIHpI3.
KenTipriwTi y3gikci3 48 caraTTaH apTblk KongaHyra TelibIM canbiHaabl (45-55°C). KanTa kongaHap angbiHga oHbl kKeM gereHge 2 carat 60Mbl CybITbIHpI3.
KenTipriwTi y3gikci3 48 caratTaH apTblK KongaHyra ToiibiM canbiHagbl (55-70°C). Kanta kongaHap angbiHaa OHbl KeM AgereHae 2 carat 00Vibl CybITbIHbI3.

Ocbl HycKaynblKTa KOPCETINIEH XYMbIC YaKbITbiH aCblpMaHbI3.

KenTipriw neH oHbIH GernwekTepi bigbIC XXyy MaLUVHECIHAE XYyyFa apHanmaraH.

©Haipywi keHec 6epmereH BenwlekTepai KonaaHy KasaTtanbiM Xaffanra akenyi MyMKiH.

KopekTeHaipy 6aybiHbIH YCTEN LUETIHEH TYCipPMEHi3 HeMece bICThbIK 6eTTepre TurizbeH;js. KopekteHaipy 6ayblH KbicyFa HEMece OfaH ayblp 3aTTap KOowFa ThibIM
canblHagpl.

HASAP AYOAPbBIHbI3: KenTipriwTi Tek bICTbIkka Te3iMai 6eTTepae faHa KongaHfaH XeH, 6eTTiH MenLuepi KenTiprill Heri3iHiH, aymarbiHaH a3 6onmMaybl Tuic.
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ANFALLUKbI NANOANAHY ANObIHOA

Anraw KonaaHap angbiHoa KaknakTbl )aHe acnanTbliH anbiHOanbl CeKuManapbIH Xyy KypanbiH Koca OTbIpbin, MYKUST XYbIHbI3.
KopekTeHzipy HerisiH AbIMKbIN MaTaMeH CYPTIH|3 XKoHe eLLKallaH cyFa 6aTbipMaHbl3 XaHe Cy KyiiMaHbI3.

TA3AJIAY XOHE KYTY

AcnanTbl Tasanap angblHaa bifiFn eLwipin oTbIpbiHbI3.
MoTopnblk 6rorbl 6ap kopnycTbl, anekTp 6ay xaHe alwaHbl cyFa Hemece 6acka CyMbIKTbIKKa eLlkallaH 6aTbipMaHpI3. KopnycTbl AbIMKbIT MaTaMeH CYpPTMeH;s.
Acnantbl Tazanay YLUiH abpasuBTi Xyy KypanaapblH KongaHbaHpls.

TEXHUKAIbIK CUNTATTAMAIJIAPDI

BNeKTp KOpeKTEHyY HOMUHanAbI Makcumangbl HeTtto / 6pyTTO Kopan enwempaepi (¥ x E x
Kyatbl KyaTt canmarbl b)
207-253 B ~50-60Iy, 450 Batr 700 Bartr 3,85 kr /5,52 kr 398 mm x 308 MM x 405 MM

KENNAOIK WbiFblH MATEPUANOAPBLIHA (CY3IINEP, KEPAMUKAIDBIK XXOHE KYIOIE KAPCbIl XXABbIHObINTAP, PESUHA HbIFbISOAYbILLUTAP MEH
BACKANAP) TAPATIMAALbI.

Acnan xacany KyHiH 6ynbiM KopabblHOafFbl CoMkeCTEHAIPY CTUKepiHAe XaHe/HeMece ByMbIMHBIH 83iHaeri cTukepae Tabyra 6onaabl. Cepuansik Hemip 13 6enrigeH
Typaabl, 4-wwi xaHe 5-wi 6enri acnanTblH XKacany avbliH, 6-1bl XaHe 7-wwi 6enri xbinbiH 6ingipeai.

OHaipywi acnanTbiH AU3anHbl MEH TEXHMKArbIK cunaTTaManapbiH angblH ana eckeTnen e3repTy KyKbifblH 63iHae Kanablpaib!.

©Haipyuwi 3aybIT:

Cosmos Far View International Limited

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

KblTanaa xacanfaH

BLR KIPAYHILUTBA NA 3KCNNYATALBbII

MEPbI BACNEKI

Ysaxnisa npadbiTailLie AafI3eHYI0 IHCTPYKLBIO Nepaz sKkcrnyaTalisi npsibopa i 3axasaelie se Ans iHbapmaLlbli § Aaneibim,

Mepap nepluanayaTkoBbIM YKITIOYSHHEM NpaBepLie, Li aAnaBagatoLb TAXHIYHbIS XapaKTapbICTbIki Bbipaba, NasHayaHbis Ha MapkipoyLbl, 3aneKTpacinkaBaHHio y Baluai nakanbHain ceTupl.

BbikapbiCToyBaiiLe ToMbki y NobbiTaBbix MaTax. [pbIGOp He Npbi3HaYaHbl 471S NpaMbICOBara YXbIBaHHS.

He BblkapbICTOYBaiLe Na-3a NaMALLKaHHSAMI.

He nakigaiue npauytousl npsibop 6es Harnsay.

He BbikapbICTOYBaiLE NpbIOOP 3 NALIKOMKaHLIM CETKABbIM LUHYPOM Lij iHLLIbIMI MALLKOZXXaHHAMI.

Caublue, kab ceTkaBbl LUHYP HE KpaHayCs BOCTPbIX KaHTaY Lii rapayblx MaBepXHsY.

He usrHiue, He nepakpy4BaiLe i He HaMOTBalALEe CeTKaBbl LUHYP Bakon kopnyca npbibopa.

Mapyac agkntouaHHs npbibopa af CeTKi CinkaBaHHS He LATHILE 3a CeTKaBbl WHYP, BApbILecs ToMbKi 3a BiganeL.

He cnpabyiiue camacToitHa pamaHTaBaLb npbl6op. Mpbl Y3HIKHEHHI Henanagak 3BspTaiLecs y HanbnixanLLbl COPBICHBI LIBHTP.

BbikapbiCTaHHe He pakameHJaBaHbIX A4afaTKOBbIX Npblnafay Moxa Obilb HebsicneyHbIM Li NpbIBECL Aa NaLLKOMLKaHHS npbibopa.

3aycénpl agkntovanue npbibop af anekTpaceTki nepag YbICTKalA, a Takcama Kani Bl iM He KapbicTaewecs.

YBATA: He BbikapbIcTOyBaliLe Npbi6op nabnisy BaHHaY, paKkaBiH Li iHWbIX émicTacusAy, 3anoyHeHbIX BagoW.

o [13ens nasbsraHHs napasbl SNEKTPbIYHbIM TOKaM i Y3rapaHHs, He anyckauue npblbop y Baay i iHWwbIs BagkacLi. Kani rata agbeinocs, HeagknagHa agknioybiLe Sro aj anexkTpaceTi i 3sepHeLecs Y
CAPBICHbI LI3HTP NS NpaBepki.
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o [lpbibop He Npbi3HaYaHbl 4151 BbIKaPbICTAHHS N0A3bMi 3 (ii4HbIMI | NCIXiYHbIMI aBMexaBaHHAMI (y TbiM MKy A3eLbM), SKiS He MatoLb AOCBEY KapblCTaHHS Aaf3eHbIM npbibopam. Y Takix
BbiMagkax kapbiCTanbHik NaBiHHbI OblLb NanspagHe NpaiHCTPyKTaBaHbl YanaBekaMm, sikis agka3saroLb 3a Aro bscneky.

He nakigaiue ykntodaHbl npeibop 6e3 Harnsgy.

YcraHaynisaiiLe npbi6op Ha PoyHYIo, YCTOMMIBYIO | TAPMAYCTONMIBYHO NABEPXHIO.

3abapaHseLua pasbipaup, 3MsHALb abo cnpabasaub YblHiLb NpbIGOp camacTonHa.

3abapaHseLLa HakpbIBaLb NpbIBop Li YbiM-HEDYA3b GriakaBaLlb BEHTLINALBIAHLISA aaTyniHbl Npbibopa nagyac Aro npawp!.

3abscneysaiiLie BOMbHYIO NpacTopy Bakon CyLUbIMKI Nagyac sie npaLipl He MeHL 3a 5 ¢M 3 ycix B6akoy, kab 3absacneybiLb A4aCTaTKOBYK BEHTBINALbII.

YcTanaynisaiiue i 3axoyBaeLie CyLbINKY i e A3Tani fanéka af KpbIHIL Usnna (Hanpbiknag, KyxoHHail nithl). 3abapaHseLiya naassipraLb CyLWbINKY Lj e A3Tani Y3A3eAHHIO TAMNepaTyp 3BbILl
90°C.

Mepap TbIM K afKMOYbILb CYLIBIMKY af 3NeKTpaceTKi, BbIKIIOYbILE e KHOMKa YKMIOUSHHS/BbIKMHOU3HHS.

He nakpaHaiLecs fa rapaybix naBepxHsy npoibopa, kab nasderHyup anékay, a Takcama cadbiue, kab npauytoubl NpbIOop He gaTbikaycs 3 camasanarnbBakoybiMi MaTapbisnami.
3abapaHseLa becnepanbiHHa BbIKApbICTOYBaLb CYLbINKY 6onblu 3a 72 ragaiHbl (35-45°C). [aupb én acTbilpb Ha npausry sk MiHiMyM 2 ragsiH nepag TbiM, ik 3HOY BbIKapbICTOYBaLlb.
3abapanseuLa becnepanbiHHa BbikapbICTOYBaLb CyLWbINKy 6onbL 3a 48 ragsiHbl (45-55°C). Jaup én acTbilb Ha npausry Sk MiHiMym 2 raasiH nepag TbiM, SIK 3HOY BbIKapbICTOYBaL|b.
3abapaHseLLa BecnepanbiHHa BbikapbICTOYBaLb CYLWbINKy 6onbLl 3a 24 ragsiHbl (55-70°C). Jaup éi acTbilb Ha Npausry sk MiHiMym 2 raasiH nepag TbiM, sIK 3HOY BbIKapbICTOYBaLlb.

He nepasebliLwaiLe Yyac npaubl, Ha3BaHbl y raTbIM KipayHiLTBe.

Cywwubinka i 5e g3Tani He npbI3HayaHbl ANs MblULs ¥ NOCyAaMbliHaN MaLlbIHe.

BbikapbiCTaHHe [aTansy, He pakamMeHAaBaHbIX BbITBOPLAM, MOXa NpbIBECLj a HALLYacHara Bbinaaky.

He panyckaiiue, kab cinasbl kabenb 3gicay 3 kpato Tony abo aaTbikaycs 3 rapadbiMi naBepxHsiMi. 3abapaHsielua cblickalb cinaBbl kabenb abo CTaBilb Ha Aro LsKKis npagmeTbl.

YBAT'A: Cywwubinky BapTa BblkapbICTOYBALb TOMbKI HA TAPMAYCTONNiBbIX NABEPXHAX, NAMep NaBEPXHi NaBiHEH Obilb HE MEHLL NAOLIYbI NAACTaBbI CYLIbIKI.

MEPAQ NEPLLIbIM BbIKAPbICTAHHEM

* [lepag nepLubIM BblkapbICTaHHEM CTapaHHa BbIMbINLE BEYKY i 34bIMHbIS CeKLbli Npbibopa 3 AaAaHHEM MbliiHara cpoaky.
+ Basy cinkaBaHHs NpauspbILe BiNbroTHal TKaHiHal i Hi ¥ Skiv pase He anyckaliLe i He abnisaiile Bagoi.

UbICTKA | gornag

+ 3aycéabl BbIKMtovaLe npbibop nepag, YbiCTKa.
* Hikoni He anyckaiLie koprnyc 3 MaTopHbIM 6nokam, anekTpaLuHyp i Binky y Bagy Ui iHwyto Bagkacyb. lMpauipaiLe kopnyc BinbroTHam aHyykan.
* He BblkapbICTOYBaLE ANs YbICTKi Npbibopa abpasiyHbist MbIHbIS CPOAKI.

TIXHIYHbIA XAPAKTAPBICTbIKI

dnekTpacinkaBaHHe HawinanHas MakcimansHas Bec Heta / 6pyTa Mamepsb! ckpbiHi (O x LW x B)
MaryTHacLb MaryTHacLb
207-253 B ~50-60Iy, 450 BatT 700 Batr 3,85kr /5,52 kr 398 mm x 308 Mm x 405 mm

FAPAHTbIS| HE PACMAYCIOMKBAELILIA HA PACXO[HbIA MAT3PbIANbI (®INbTPbI, KEPAMIYHBIA | AHTbINPLIFAPHbIA NAKPbILLI, FYMOBbIS YILYbINbHANBHIKI, | IHWbIS)

[aty BbiTBOpYacLi Npbibopa MOXHA 3HAWCLi Ha CepbliHbIM HyMapbl, SKi 3MEeLYaHbl Ha ig3HTbIGiKALbIAHEIM CTbIKEPbI HAa CKPbIHLbI Bbipaba i/Li Ha CTbikepbl HAa CambiM Bbipabe. CepbliHbl HyMap
cknagaeuua 3 13 3Hakay, 4-i1 i 5-i1 3Haki nakasBatoLb MecsiL, 6-1 i 7-1 nakassatoLp rog Bbipaba npbibopa.

BbiTBOpua Ha cBaé MepkaBaHHe i 63 JagaTkoBbIX anaBsLUYdHHAY MOXa 3MSHSLb KammneKkTalblio, BOHKaBbl BbIMSA, KpaiHy BbITBOPYACLi, TAPMiH rapaHTbli i TOXHIYHbIS XapaKTapbICTbIki Maaari.
lNpaBsipaiLie ¥ MOMaHT aTpbiMaHHs TaBapa.

BuiTBOpUa:

Cosmos Far View International Limited

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

3pobneHa ¥ KiTai
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