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npoBepsinTe KOMMMEKTHOCTb NPM BbiAa4Ye TOBaPa NPOAABLIOM.
GBR Real set of the appliance could be different from listed in the User manual. Check once buy.

KOMMNEKTHICTb NpW BUAAYi TOBapy NpoAaBLiEM.
KUHAFbIH MYKUST TEKCEPIH3.

NpaBsipaiLie kKaMnmeKTHaCLb Naayac Bbidaybl TaBapa npagayLom.

RUS ®akTuyeckast KOMMNEKTHOCTb AaHHOTO TOBApa MOXET OTNMYATLCS OT 3asiBIEHHOI B HACTOSILLEM PYKOBOACTBE. BHUMaTENbHO

UKR ®aKTnyHa KOMNNEKTHICTb JaHOTo TOBapy MOXe BiAPISHATUCS Bif 3aSBMEHOI B LibOMY MOCIOHMKY. YBaXHO nepesipsite
KAZ Byn tayapablH HaKTbl XUHaFbl OCbl HYCKaymnblKTa XapusnaHFaHHaH 6acka 6omybl MymkiH. CaTyLibl Tayapasl 6epreH kesae

BLR ®akTbluHas kamnrnekTHacLb Aaf3eHara TaBapa Moxa agpo3HiBallla af 3asyneHait y gagseHsIM JanamoxHiKy. YBaxnisa

RUS Onucanve GBR Parts list BLR KamnnekTaupbis UKR Komnnekrais KAZ Komnnektaums

1. CvemHas gBepua 1. Removable door 1. 3pgbiMHas a3Bepupl 1. CvemHas gBepua 1. CvemHas gpepua

2. Cekuun 2. Trays 2. Cekupli 2. Cekummn 2. Cekuymsnap

3. basa 3. Base 3. basa 3. ba3a 3. basa

4.  KHonka Bkn/Bbikn. 4. On/off button 4. Kronka Ykn./Bbikn. 4. KHonka Bkn/Bbikn. 4. Kocy/©uw. TyimeLwiri

5. Perynsartop Temnepatypbl 5. Temperature regulator 5. Parynstap TamMnepatypbl 5. Perynsitop Temneparypbi 5. TemnepatypaHbl peTTeriL
6. [ucnneit 6. Display 6. [bicnneit 6. [ucnneit 6. [ucnneil

7. PerynsaTtop BpemMeHu 7. Time regulator 7. Parynatap yacy 7. Perynatop uacy 7. YaKpIT peTTeriLu

MEPbI BE3OINACHOCTU

BHuMaTenbHO NpouMTaiiTe JaHHYI0 MHCTPYKLMIO Neper KCTyaTaumeit npubopa 1 coXpaHuTe ee [J1st CPaBoK B AaNbHEALIEM.
Mepes NepBOHaYanbHbIM BKITIOYEHUEM NPOBEPLTE, COOTBETCTBYHOT NI TEXHUYECKUE XapaKTEPUCTUKY U3AENKS, ykasaHHbIe B MApKMPOBKE, 3NIEKTPONMUTAHMIO B Balueii rokanbHoi ceTu.
HasHaueHue: Cylumnka anekTpuyeckas npeaHasHayeHa Ans CyLUKM OBOLLE 1 (DpyKTOB, a Takke rpuGoB 1 Tpas. Mcnonb3oBaTh TOMbKO B BbITOBLIX LIENSX COTNACHO JaHHOMY PYKOBOACTBY Mo

akcnnyataywm. Mpnbop He NpegHa3Ha4eH A71s NPOMBILUIEHHOTO MPUMEHEHNS.
He ucnonb3oBaTb BHE MOMELLEHMA.

He I/ICI'IOJ'Ib3yI7ITe np|/|6op C NoBpeXOEeHHbIM CETEBbIM LUHYPOM UN APYITMMU NOBPEXAEHUAMMN. anI NOBPEXAEeHUN LUHYpa NUTaHNA, ero 3aMmeHy, Bo n3bexaHne onacHocTH, MOryT OCyLLeCTBNATb

TOMbKO KBANM(ULNPOBaHHbIE CNeLManCTbl — COTPYAHUKA CEPBUCHOTO LigHTpa. HekBanunumMpoBaHHbIi PEMOHT NPeAcTaBNseT NPsMYK ONacHOCTb NS NOMb3oBaTens.
CriepuTe, 4TOBbI CETEBON LUHYP HE Kacarcsl OCTPbIX KPOMOK 1 FopsiuMx MOBEPXHOCTEN.

He TaHUTE, He NepekpyynBaiiTe U He HaMaTbIBaiTe CETEBON LLUHYP BOKPYT kopnyca npubopa.

Mpu OTKNKOYEHUN NPUGOpPA OT CETU NUTAHNSA HE TAHUTE 3a CETEBOM LLUHYP, BEPUTECH TOMBKO 3a BUMKY.

3anpeLLaeTcs camoCTOATENBHO PEMOHTUPOBaTL NpuGop. He pastupaitte nprnbop camoCcTosTeNbHO, NMPY BO3HUKHOBEHIM Mio0bIX HEUCMIPABHOCTEN, a Takke Nocre NaaeHus yCTpoicTBa

BbIKIOYMUTE NPUBOP 13 ANEKTPUYECKON PO3ETKM M 0BpaTUTECH B GNMKALLIMIA CEPBUCHBIN LIEHTP.
cnonb3oBaHue He peKOMEHLOBAHHbIX AONONHUTENbHbIX NPUHAANEXHOCTEN MOXKET ObITh ONACHBLIM UMK NPUBECTY K NOBPEXAEHUO npubopa.
Bcerga otknioyaitTe npubop OT 3NEKTPOCETH Nepes YCTKOM, Uiu, ecriv Bbl MM He Nonb3yeTec.
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o  Bo usbexaHue nopaxeHus aNeKTPUYECKIM TOKOM 1 BO3rOpaHUsl, He NorpyxainTe npubop B BOAY UNK Apyrue XnakocTu. Ecnn 910 npon3oLuno, HeMeANeHHO OTKMYUTE ero OT ANEKTPOCETU U
0BpatuTech B CEPBUCHBII LIEHTP A151 MPOBEPKY.

o [lonagaHue Bnaru B 0TBEPCTUS BEHTUNSLIMOHHON KaMepbl HeLONYCTUMO

o [lpnbop He npeaHa3HayeH Ans UCMONb30BaHWS NuLaMK (BKMOYas LeTel) C NOHMKEHHBIMU (PU3NYECKUMM, YYBCTBEHHBIMW UMW YMCTBEHHBIMU COCOGHOCTAMU UMK NPKU OTCYTCTBUM Y HUX OMbITa

NN 3HAHWA, ECIIN OHW He HAXOAATCS MOA KOHTPOMNEM UIK He MPOMHCTPYKTMPOBaHbI 06 1CMonb3oBaHuM npubopa NuLoM, OTBETCTBEHHBIM 3a X Be30macHOCTb. [leT JOMmKHbI HaxoauTbCS nog

KOHTPOMEM Ans HEAONYLEHUS UrpbI C MPUBOPOM.

YcTaHaBnuBanTe npubop Ha POBHYIO, YCTONYMBYIO U TEPMOCTOIKYHO NOBEPXHOCTb.

3anpelyaetcs pasbupatb, U3MEHATb UMK NbITATbCH YAHUTL NPUBOP CaMOCTOSTENBHO.

3anpeLlaetcs HakpbIBaTb MpUBop v Yem-Mbo BroKMPoBaTL BEHTUNALMOHHBIE OTBEPCTHS Npubopa BO Bpemsi ero paboThl.

Obecneunsaiite cBOHOAHOE NPOCTPAHCTBO BOKPYT CYLUWMKM BO BpeMs ee paboTbl He MEHee 5 CM CO BCEX CTOPOH, YTODbI 06eCneynTb JOCTaTOUHYI0 BEHTUNALMIO.

YcTaHaBnuBanTe 1 XpaHuTe CyLUMKY M ee [eTanu B4anu OT MCTOYHWUKOB Tenna (Hanpumep, KyXOHHON NAnTbI). 3anpeLlaeTcs NoABepraTh CYLUMIKY UMK ee AeTanu BO3AENCTBUK TeMnepaTypbl

cebiwwe 90°C.

He npukacanTeck K ropsiynm noBepXHOCTAM npubopa, 4Tobbl 13bexaTb 0KOroB, a Takke cneauTe, 4Tobbl paboTatoLmii Npubop He conpukacasncs ¢ BOCMaMEHSIIOWMMMCA MaTepuanamm.

o [lpu paboTe cywwunku npu Temnepatype 35-45°C HenpepbIBHOE UCMONb30BaAHWE CYLUMIKM HE JOMKHO NPeBbILaTh 72 Yyacos. [laTe npubopy OCThITh B TEYEHWE KaK MUHUMYM 2X YacOB nepes Tem,
kaK CHOBa WCMOMb30BaTh.

o [lpu pabote cywmnkn npu Temnepatype 45-55°C HenpepbIBHOE MCMONb30BaHKe CYLLUIKW He JOMKHO NpeBblwaTth 48 yacos. [atb npubopy OCTbITb B TEYEHWE Kak MUHUMYM 2X 4acoB Nepes Tem,
kak CHOBa W1CMONb30BaTh.

o [lpu paboTe cywwmnku npu Temnepatype 55-70°C HenpepbIBHOE UCNONb30BAHWE CYLUMIKU HE JOMKHO NpeBbIaTh 24 yacos. [laTe npubopy OCThITh B TEYEHWE KaK MUHUMYM 2X YacOB nepes Tem,
kaKk CHOBa WCMOMb30BaTh.

o  Cywwska v ee geTanu He NpeaHasHayeHbl AN MbITbs B MOCYAOMOEYHON MaLLMHE.

BHUMAHMWE: 3anpeLuaeTcs ycTaHaBNMBATL CYLUMIKY HA BOCMNIAMEHSAKOLLMECS NOBEPXHOCTY (HAaNpUMep, Ha LepeBSAHHbIN CTON UMK CKaTePTb). 3anpeLlaeTcs UCnonb3oBaTh CYLLMAKY Ha CTEKMSHHbIX

cTonax unu apyron cteknsHHon mebenu. Cylwnnky cnegyet MCnonb3oBaTh TOMbKO HA TEPMOCTOMKMX MOBEPXHOCTSIX, pa3Mep NOBEPXHOCTM AOMKEH ObITb He MEHEEe NMOLLAAN OCHOBAHUS CYLLNIKM.

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

NEPEQ NEPBbIM UCMONb3OBAHMUEM

o [lepen nepBbiM MCMOMNb30BaHUEM TLLATENBHO BbIMONTE KPbILLKY M ChbeMHYH ABepLly npubopa ¢ fobaBneHrem MOILLEro CPeacTsa.
e  ba3sy nuTaHus NpoTpuUTE BNAXHOM TKaHbIK M HW B KOEM Cryyae He NorpyxanTe u He obnusaiTe BOJON.

NCNOJNIb3OBAHUE NMPUBEOPA

e [ornoxuTe 3apaHee NPUrOTOBMEHHbIE MPOAYKTHI Ha ChbeMHbIe CekLmMn. CeKLmmM LOMKHbI ObiTh MOMELLEHbI B 3MIEKTPOCYLUMITKY Takum 06pa3oM, 4Tobbl BO3AYX MOT CBOOOAHO LIMPKYNMPOBaTL MEXAY
HUMM. [03TOMY HE PEKOMEHIYETCS KNacTb Ha CeKLMM MHOTO MPOAYKTOB W HaKnaabiBaTb MPOAYKTHI APYr Ha Apyra.

e  YCTaHOBUTE CEKLM C MPOAYKTAMW B HaNpaBnstoLLMe BHYTPU Kopnyca. 3akpoinTe CbeMHyH0 ABepLy. He cHuMainTe ee Ha NPOTSKEHNM CYLLKM.

o [logkmiounTe INEeKTPOCYLLMNKY K CETU SNeKTponuTaHus. Haxmute Ha kHonky Bkn/Bbikn.

e  Bpewms no ymonuaHuto 8 yacos, Temnepatypa no ymonyaxuio 35°C. OTperynupymeT Bpemsi, Haxas KHOMKY «BpemMs». C NOMOLLBIO KHOMOK «+», «-» YCTaHOBUTE HEOBX0AMOE BpeMs.
o [1ns perynmpoBKM TeMnepaTypbl HAXMUTE KHOMKY «t°». C MOMOLLbIO KHOMOK «+», «-» YCTaHOBUTE HEOOXOAMMYIO TeMNEPaTypy.

— 3eneHb 35°C

—  Worypt/tecto 40°C

—  [pubbl 50-55°C

— Osowpm 50-55°C

—  OpykTbl — 55-60°C

—  Msco, pbiba 65-70° C

o [1o OKOHYaHUM CYLUKW BbIKIIOUMTE NpUbOp, HaxaB Ha kHomnky Bkn/Boikn. OTkmiounte npubop oT anekTpoceTy.

o  [laitTe npogyKTam oCTbITb, NOCME YEr0 NOMECTUTE UX B KOHTEMHEP ANS XpaHEeHUs NPOLYKTOB M MONOXMTE B MOPO3NITBHHK.

3




JONONHUTENBHO:

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

I'Iope>KbTe NPOAYKTbI Ha KYCOYKN, 4T0bbI X MOXHO 6bINO CBOBOAHO pa3noXntb Ha CeKLMAX. [nutensHocTb CYLUKKX 3aBUCUT OT TOJLLWNHBI KyCOYKOB.

PeKOMeHﬂ,yeTCFI MEeHATb NonoXeHue CeKLWIVI Kaxzable HECKOMNbKO YacoB, 4ToObI BCE NpoAyKTbl NOACYLWIMIUCE A0 XEenaeMmon ctenexu, - BEPXHIOK CEKLMI0 NOMECTUTb Brwke k base nuTaHus, a
HWXHIOK HaBepxX. Tak xe CEeKLMK C BbICYLLUEHHbIM NMPOAYKTOM MOXHO y6I/1paTb.

MPUMEYAHWE: onutenbHOCTb CyLUKK, yKadaHHas B AaHHOM PYKOBOACTBe, NpubnuautensHa. OHa MOXET 3aBUCETb OT TeMNepaTypbl B MOMELLEHWUN, YPOBHS BMAXHOCTW NPOAYKTOB, TONLLMHbI KYCOYKOB.

CYLLUKA ®PYKTOB:

=

2.
3.
4
5.

CYLLIKA
1.
2.

CYLLKA
1.
2.

HEKOTOpre CbpyKTbI MoryT ObITb NOKPbITbl BOCKOM UK 06pa60TaHbI XUMUKaTamMu, B 3TOM Ciy4ae nx 4oCTaTto4HO 00aaTh KMNSTKOM, MOMbITb B XONTO4HOM I'IpOTO‘-IHOVI Boae 1 OGCyUJVITb.
BbIPE)KbTe KOCTOYKM N NCNOPYEHHbIE YHaCTKN.

MopexbTe Ha Kycoukm

Yto6bl GhpyKTbI HE MOTYCKHENM, ONyCTUTE Hape3aHHble KYCOYKW (PYKTOB B HaTyparbHbIA IMMOHHBIA UM aHAHACOBLIA COK, OCTABLTE HA HECKOMbKO MMHYT, MOCHE Yero HEMHOMO MPOCYLUMTE U1
BblKIaablBaiTe Ha CeKLMM.

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

OBOLLE:
PekomHayeTcs 064aTb OBOLLM KUMSTKOM, 3aTEM NPOMbITb B XONOAHOI BOAE 1 06CYLIMTD.
BbipexbTe KOCTOUKM 1 MUCMOPYEHHBIE Y4acTKU. [TopexbTe Ha KyCouKu.

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

XpaHeHne cyXxothpyKTOB:

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

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

Ha npoTsikeHun nepeoil Heenu nocrie BbICYLLMBAHUS PEKOMEHAYETCS MPOBEPSITb HANM4Me Briarv B éMKOCTU. ECriv oHa ecTb, 3HaUMT NMPOAYKTLI BbICYLUEHbI HEAOCTATOYHO XOPOLLO W AOIKHbI ObITh
BbICYLLEHbI eLLe pas.

PEKOMEHOALIWK NO NOArOTOBKE NMPOAYKTOB K CYLUKE

NPEABAPUTEJIbHAA MOATOTOBKA ®PYKTOB K CYLLKE

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

Hwxe npeacTaBneHbl pekoMeHZaLun no noaroToke PPYKTOB K CYLLKE:
BosbmuTe 4 cTakaHa coka (enaTenbHo HaTypanbHoro). Cok JoMmKeH COOTBETCTBOBATL (PpyKTaM, KoTopble Bbl nogrotasnusaete k cyluke. Hanpumep, ans a6nok ucnonb3ymnte s6royHbIi Cok.
CmeLuaiiTe COK C ABYMSs CTakaHamu BOZbI 11 MOMECTUTE B 3Ty BOAY NPEABAPUTENBHO 3aroToBMeHHbIe pyKThl. CnycTs 2 Yaca BbITPUTE (OPYKTHI HACYXO W MPUCTYNaiTe K CyLLKe.
Mpoaykr KoHcucTeHuus Bpems cyLiku
poAy MoparoTtoBka 4 P ylika,
ANA CyLWKK nocne CyLKu yac.
HapesaTb NonoBnHKaMu, NOMOXUTb CPE3OM
ABPU/KOC P P Msrkas 13-28
BBEPX
AHAHAC
. OumncTuTb, Hape3aTb IOMTUKaMK XecTkas 6-36
(cBexwuir)




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

3-4 um) XpycTaLas 8-38
BMHOIPAL Llenvkom Msrkas 8-38
NHXIP lMope3aTb AONbKamMm. XecTkast 6-26
BUILLIHA Lienukom XecTkas 8-26
a 8-30
rPywn [MoYnCTUTL M NopesaThb LOoSbKaMu. MATKas
NEPCUK lMopesaTb Nononam, BbITaLUMTb KOCTOUKY, vSKas 10-34
korzia ppyKT HanomnoBUHY NOACOXHET
SENOKN MMouncTnTb, BolpE3aTh CEpALEeBUHY, HapesaTb vSKas 415

Kyco4kamu unu noMmTukammu

MpumeYaHue: ykasaHHOE BPEMS CyLIKW SIBRSIETC NPUONM3UTENbHbIM 1 MOXET BapbupoBaThCs. JIMYHble NpeanouTeHns notpebuteneir B roToBke NPOAYKTOB MOTYT OTNMYATLCS OT OMMCAHHBIX B
[aHHoI Tabnuue.

MPEOBAPUTENBHAA MOArOTOBKA OBOLLEW K CYLLKE
® PekomeHayeTcs KUNSTUTL Nepen CyLukoi 600k, LIBETHYIO kanycTy, Gpokkonu, cnapxy v kaptodenb. MoMecTuTe OBOLLYM B KUNSLLYO BOAY Ha 3-5 MuHyT. CnieiTe BOAY, YyTb MOACYLUMTE OBOLLM W
MOMECTUTE WX B AMEKTPOCYLUNIIKY.
® Ecnu Bobl xoTuTe f06aBMTL K TakuM 0BOLLAM, kak 3eneHble 600b1, cnapxa v ap., BKYC IMMOHA, MOMECTUTE UX B FIMMOHHBIN COK Ha 2 MUHYT.
lMpumeyaHe: ykasaHHbIe COBEThI HOCAT PeKOMEHAATENbHbIN XapakTep U He 0653aTeNbHbI K MPUMEHEHMIO.

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

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

MOPKOBb Xpycraias 8-14
KNNSTKOM
OrYPEL| '\I'Alhont)lmcmrb 1 nopesaTb Ha KyCOYKM (TOMLLMHON 12 KeCTKas 6-18
MEPEL| CTIATKI Mope3aTb Ha NOMOCKM MMM KPYXKW (TOMLLMHON 6 MM), XpyCTSLLaR 414
BbIpe3aTb CepALIEBUHY
METPYLKA [MomMecTUTb MUCTBSA B CEKLIUN XpycraLas 2-10
nomuaor MouncTUTL, NOPE3aTh Ha KYCOUKM UM KPYXKM Xectkas 8-24
PEBEHb MMoYMCTUTB M NOpe3aTh Ha KyCOYK (TONMLMHON 3 MM) noTeps Bnaru 8-38
CBEKIA MpOKUNSATUT, OCTYANUTb, OTPE3ATh KOPELLOK 1 XpyCTAIAS 8-26
BEPXYLLKY, MOpEe3aThb Ha KyCOuKM
CENbAEPEW lMopesaTb Ha KyCOUKM (TONLLMHOM 6 MM) XpycTawas 6-14
3ENEHBIV NIYK HalumHkoBaTh XpycTawas 6-10
CNAPXA lMopesaTb Ha KYCOUKM (TOMLLMHON 2,5 MMm) XpycTawas 6-14
YECHOK [MoYnCTUTB M NopesaTh Ha Kpyrible KYCOYKM XpycTawas 6-16

MpumeYaHne: ykasaHHOE BPEMS CYLUKW SBASETCA NPUONM3UTENbHLIM U MOXET BapbuUpoBaThbCs. JIMYHbIE NpeanouTeHns noTpeduteneir B roToBke NPOAYKTOB MOTYT OTNMYATLCA OT OMUCAHHBIX B
[aHHoM Tabnuue.

MOArOTOBKA MACA, PbIBbI, MTULIbI K CYLLKE

MpenBapuTenbHas NOAroToBka Msca, NTULbI, pblbbl HeobxoaUMa Ans 300poBbs. NS CyLIKWU MCNONb3YIATe HEXMUPHOE MSCO, NTULY, pbiby. PekomeHayeTcs nepen CyLUKOA 3aMapuHOBaTh MSICO, MTULLY,
pbiBy. ITO COXpaHWT BKyC, yObeT GoNe3HeTBOPHbIE BakTepumn 1 CAenaeT NPoAyKTbl MArkUMK. YTOObI BbITAHYTH M3 Msica, NTULbI, PbIObl M3NULLHIOK BRary 1 4OMblUe COXPaHUTL MPOAYKT, B MapuHag
Heobxoaumo AobaBuTb Conb.

PELIENTDI

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

Cneuym

MMopsipoK NpUroTOBNEHMS

Msico NpOMbITb, 324MCTUTL OT XKMpPa, NMNEHOK U XMM, Hape3aTb NONepeK BONIOKOH, NnacTuHamu, TonwwumHon 0.5 cm. MNoarotoBneHHoe MSco 3aMapuHOBaTh B CMECU COEBOTO COYCa, aflkiKu, CeLuii u
ybpaTb B XONOAMMBLHWK Ha 6 — 8 YacoB. 3aTeM CnTb NULLHUIA MapuHag,. PaBHOMEPHO pa3noXuTb Ha CEKLMN 3aMapuHOBAHHOE MSICO, YCTaHOBMTbL CEKLMM B HANPaBAsoLLMe Kopyca, 3aKpbiTb ABEPLLY.
YCTaHOBMTbL TeMnepaTypHbIi pexium Ha 70°C 1 BKMOUNTb Cylumnky Ha 6 — 10 4acoB, B 3aBUCUMOCTY OT XENAeMOR KOHCUCTEHLWN,

KonuuyecTtBo ycTaHaBnMBaeMbIX CEKLMI 3aBUCUT OT KONMYECTBA MPOAYKTOB.

BANEHAA PbIBA
WHrpeamneHTbI:

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

[MepeL YepHbIA MONOTbIN




[MopsiaoK NPUroTOBMEHMS

Pbiby npombITh 1 06CYLWMTL, HAape3aTb Nonepek BOMOKoH, Bpyckamu, TonwwmHoi 0.5 cM. MoaroToBneHHyto pbiby 3amMapuHOBaTh B CMECH COMM NnepLia, IMMOHHOTO COKa M ybpaTh B XONOAMIbHUK Ha 4 —
6 yacoB. 3aTeM CnUTb NULLHUIA MapuHaa. PaBHOMEPHO Pa3noXuTb Ha CEKLUM NOArOTOBNEHHYIO pbiBy, YCTaHOBUTbL CEKLMM B HaNpaBnsioLLue Kopnyca, 3aKpbiTh ABEpLYY. YCTaHOBUTL TEMMEepaTypHbIil
pexum Ha 70°C 1 BKMIOUMTB CyLIUNKY Ha 6 — 10 YacoB, B 3aBUCMMOCTM OT XenaeMo KOHCUCTEHLMN.

KonnuecTBo ycTaHaBNMBaEMbIX CEKLMA 3aBUCUT OT KONUYECTBA NPOLYKTOB.

BANEHAA NTULA
WHrpeaneHTsbI:

Wuoeika (cpune) — 500 r
YecHok-30T

KoHbsik — 50 mn

Conb-30T

Caxap-20r

Manpwka, cylweHas, monoTas

MopsiAoK NPUrOTOBMEHMS

MHAaeiiky NpoMbITb 1 06CYLWIMTL, Hape3aTb NONEPeK BOMOKOH, MOMTUKaMM, ToMnLMHoM 0.5 cM. YecHOK HaTepeTb Ha MeNKoil Tepke. [0ArOTOBMEHHYIO MHAEKY 3aMapUHOBaTb B CMECU KOHbsIKa, YECHOKA,
conu, caxapa, cneuui u ybpaTtb B XonoaunbHuK Ha 4 — 6 YacoB. 3aTeM CRUTb NULIHMIA MapuHaz. PaBHOMEPHO pasnoXuTb Ha CEKLM NOAFOTOBMEHHYIO MHAENKY, YCTAHOBUTL CEKLMW B HAaNpaBnstoLme
Kopnyca, 3aKpbITb ABepLY. YCTaHOBUTL TeMnepaTypHbIi pexum Ha 70°C 1 BKIIOYMTb CyLIMKY Ha 6 — 10 Yacos, B 3aBUCUMOCTM OT XEeNaeMoii KOHCUCTEHLMN,

KonmyecTBo yCTaHaBNMBAEMbIX CEKLMI 3aBUCUT OT KONMYECTBA NPOAYKTOB.

KWCIIOMONOYHBIE NPOAYKThI (AOTYPT, CMETAHA, PAXXEHKA)
WHrpeameHTb!:

OcHOBHOI NpoayKT (MOMOKO, CIIMBKM, TOMIEHOE MOMOKO) — 1 1
3aksacka Ans Vorypta, CMeTaHb! unm PsxeHkn — 1 nakeTuk

MopsiLoK NPUrOTOBNEHMS

B ymcTOil eMKOCTM CMeLLaTh OCHOBHOW NPOAYKT C 3aKBAaCcKOW B COOTHOLUEHWM YKa3aHHOM Ha YNakoBKe C 3aKBackoW. [OTOBY0 CMeCh pasnuTh MO CTakaH4ukam. YCTaHoBUTL 1 CEKLMIO B KOpMYC Ha
HVXXHUI YPOBEHb, Ha HEll PABHOMEPHO PacCTaBUTh CTakaHUMKW C NPOAYKTOM, 3aKpbITb ABEPLY. YCTAHOBUTL TeMnepaTypHbIi pexum Ha 40°C 1 BKIOUMTb CYLINMKY Ha 6 — 12 yacos, B 3aBUCUMOCTY OT
pexkoMeHZauui Npou3BoamnTENs 3akBacku. [OTOBbIA NPOAYKT NOCTaBUTb B XONOAMUIBHUK HA 3 Yaca.

PACCTOWKA TECTA

3amecuTb TECTO, COrnacHo BbIGpPaHHOMY peLienTy, NepenoXuTb B NOAXOAALLYI0 N0 AMamMeTpy cylumnnki nocydy. O6bem nocyAasl A0MKeH BbiTh BbIGPaH C y4eToM NogbeMa Tecta. PekomeHayeTcs
CNOMNb30BaTh AMANMPOBAHHBIE UMK CTamNbHbIE EMKOCTH [N1Sl PACCTOMKM. YCTaHOBUT 1 CEKLMIO B KOPMYC HA HUKHIA YPOBEHb, Ha Hee YCTaHOBUTb EMKOCTb C TECTOM, 3aKPbITb [BEpLlY. YCTaHOBUTL
TEMNepaTypHbIi pexum Ha 40°C 1 BKIIOUNTL cyLunmky. OpueHTUPOBOYHOE BPEMS PACCTONKM, COCTABNISIET 1 yac, MOTOM TeCTo 06MUHAETCS 1 NPOLECC MOBTOPSIETCS.

9HEPIETUYECKUA BATOHYUK U3 CYXO®PYKTOB C OPEXAMM
WHrpeaueHTbI:

Kypara — 150 r

YepHocnue — 150 1

Kenoposebii opex — 50 1

Ipeukuin opex — 50 r

MMopsgok NpUroToBNEHUS
CyxopyKTbl NPOMbITb, MENKO Hape3aTb 1 U3MenbYuTb Npyu NoMoLLm bneHaepa. Opexu pacTonoyb B CTYNKe U CMeLlaThb ¢ (pyKTOBON Maccoi. M3 nonyumsLuenca Maccsl ChopMmpoBaTh HaToHUMKM
NPOW3BONBHOM (OPMbI.



YCTaHOBUTb CEKLMIO B KOPNYC HA HUXHUIA YPOBEHb, HA HE PABHOMEPHO Pa3NoXMTb NOMyYMBLUMECS BATOHUMKM, 3aKPbITh ABEpLY. YCTaHOBUTL TeMnepaTypHbIit pexium Ha 50 - 70°C 1 BKIiounTb
CyLUMAKY Ha 6 — 10 Yacos, B 3aBUCKMOCTM OT XENaeMON KOHCUCTEHLMN.
KonnuecTtBo ycTaHaBnMBaeMbIX CEKLMI 3aBUCUT OT KONMYECTBA NPOAYKTOB.

MAPMENAQL N3 ABPUKOCA
WHrpeameHTb!:

Abpukoc — 600 r
Caxap-100r

Bona — 100 mn

BaHunbHbI caxap — 11
CaxapHas nyopa

MopsiLoK NPUrOTOBNEHMS

ABpHKOCHI NOMBITb, YOANNTL KOCTOYKW 1 HAape3aTb MenKUM Kybukom. MogrotoBneHHbIe abprKockl CMELLATh C CaxapoM W NEPENOoXUTL B KAaCTPIONI, 3anuTb BOLOW, BAPUTL HA MEANEHHOM OTHE Mpu
MOCTOSAHHOM NOMELUMBaHUK B TeYeHme 1 yaca, 3aTeM M3MenbYMThb NpK nomoLLym bnexaepa. B rotoByto maccy 4o6aBuTb BaHUMbHbIN Caxap 1 yBapUTb Ha MELNEHHOM OTHe, MpU MOCTOSHHOM
MOMELLMBaHWM [0 COCTOSHUS TYCTOrO Mope. Ha gHO ceKuum CyLInmkv Bbipe3aThb NOAMNOXKY M3 NepraMeHTa, paBHyK pasMepy cekumum. Noanoxky cMasatb pacTUTENbHBIM MACIIOM U BbINTOXWTb Ha Hee
ntope, TonwuHomn 1 — 1.5 cM. YCTaHOBUTb 3anOMHEHHbIE CEKLMM B KOPMYC, 3aKPbITh ABEPLYY. YCTaHOBUTL TEMNepaTypHbIi pexium Ha 50°C 1 BKMIOYMTb CyLUUIKY Ha 4 — 6 YacoB, B 3aBUCUMOCTM OT
Xenaemoii KoHcucTeHuun. Cekunio BMeCTe ¢ MapMenaaoM yopaTth B XoNOAUNbHUK Ha 3 — 4 yaca, 3aTeM Hape3aTb MapMenag U Nockinatb ero CaxapHoi nyapon.

KonuyecTtBo ycTaHaBnNMBaEMbIX CEKLWI 3aBUCUT OT KONMYECTBA NPOAYKTOB.

CNUBOBAA MACTUNA
WHrpeaueHTs!:

Crvea - 500 r

Mepn - 100

lMopsok NpUroToBNEHUs

CrvBy NOMbITb, yOanuTb KOCTOYKW, A0BaBUTL MEA W N3MENbYNTL NpY nomoLLy BrieHaepa 40 OAHOPOAHON MacChl. Ha AHO CEKLWM CyLIKM BbIpe3aTb NOAMOXKKY U3 NepramMeHTa, paBHyH pasmepy
cekuyu. Moanoxky cmasaTb pacTUTENbHBIM MAcioM W BbINIOXUTb Ha HEe CIMBOBOE MOpe, TONLWMHOM 3 — 5 MM. YCTaHOBUTb 3aMOMHEHHYIO CEKLIMIO B KOPMYC, 3aKpbITb ABEPLY. YCTaHOBUTL
TemnepaTypHbIi pexum Ha 50°C 1 BkniounTb cywmnky Ha 10 - 12 yacoB. [0TOBYIO NacTUMy akkypaTHO CHSATb C NepramMeHTa W 3aBepHyTb B TPYDOUKM.

KonnyecTBo yCTaHaBNMBAEMbIX CEKLWMI 3aBUCUT OT KONMYECTBA NPOAYKTOB.

YACTKA N YXO[

e Bcerpa BoikntovaniTe npubop nepes YMCTKOM.
e  Hukorga He norpyxaiite kKopnyc ¢ MOTOPHbLIM BIIOKOM, SMEKTPOLLUHYP W BUIKY B BOAY UNK APYTYHO XUAKOCTb. [poTupaiite Kopnyc BRaXHO! TPSAIMOYKOMN.
e He ncnonb3yiTe ans ynctkm npubopa abpasveHble MOKLIME CpeacTea.

XPAHEHWE W TPAHCMNOPTVPOBKA

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

YcnoBust XpaHeHUs:: XpaHWTb MPK NAKOCOBOI TEMMEPATYpe W BNaxHOCTW Bo3ayxa He 6onee 80%. Cpok xpaHEHWst — He OrpaHuyeH.

Mpw TpaHCNopTHUPOBKE 06ECNEUNTL COXPAHHOCTL YNaKOBKY.

PEANM3ALINA

OcyLLeCTBNSETCS COTNAcHO OBLyMM NpaBunaM peanqsaLum ToBapoB 1 okasaHus ycnyr u 3akoHom «O 3awuTte npas noTpebuteneis.

MPABWNA 1 YCNIOBUA YTUNWU3ALIMA

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

AnekTponuTaHue HomurankHas MakcumankHas Bec HeTTO / BpyTTO Paamepbi kopooku ([ x L x B)
MOLLHOCTb MOLLHOCTb
230B~50 Ty 450 Batt 700 Batt 3,85 kr /5,52 kr 398 MM x 308 MM X 405 MM

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

[aTty n3rotoBneHus npubopa MOXHO HaWTW Ha CEepUITHOM HOMEpE, PacroNOXEHHOM Ha MAEHTU(UKALMOHHOM CTUKEepe Ha kopobke u3genns u/wnn Ha cTukepe Ha camoMm u3geniu. CepuiHbIi HOMep
COCTOMT U3 13 3HaKoB, 4-i1 1 5-11 3HaKk1 0603HaYaloT MecsLl, 6-1 1 7-11 0603HaYaloT rof M3roToBNEHUS npubopa.

MMponssoguTens Ha CBOE YCMOTPEHWe 1 6e3 JONOMHUTENbHbIX YBEAOMIIEHUA MOXET MEHSTb KOMMIEKTaLW0, BHELLHWA BAL, CTPaHy NPOM3BOACTBA, CPOK rapaHTUN U TEXHUYECKUE XapaKTEPUCTUKU
mozenu. MposepsanTe B MOMEHT NONYyYeHUs ToBapa.

Cpok cryBbl M3genus, npu aKkCnyaTauuy NpoayKLMM B pamkax ObITOBbIX HyXz 1 COOMioaeHnn NpaBui NoMnb30BaHWs, NPUBEAEHHbIX B PyKOBOACTBE MO SKCnyaTawun, CocTaBnseT 2 (aga) roga co AHs
nepegaun m3genus notpebutento. Cpok cnyxObl yCTaHOBMEH B COOTBETCTBMM C JEMCTBYIOLIMM 3aKOHOO4ATENbCTBOM O 3alwuTe npaB noTtpebutened. WsrotoButens obpaljaeT BHUMaHWE
notpebutenei, YTo Npu co6NIOAEHNN AaHHBIX YCOBUIA, CPOK CRYXObl U3AENMS MOXET 3HAUUTENBHO NPEBLICUTL YKA3aHHbIN M3TOTOBUTENEM CPOK.

AxTyanbHas nHcgopmaumsa o cepBUCHbIX LieHTpax pa3mMelleHa Ha cauTe http://multimarta.com/

UsrotoButens:

“MARTA TRADE INC.” E H [ c €

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

Mpoun3BoacTBeHHbIN dunman:

Cosmos Far View International Limited

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

Kocmoc ®ap Bbto HTepHelwHn Jiumutes

Odv. 701, 16 anapr., neitH 165, Paitn6oy Hopc Ctput, HuHG0, Kutail

CpenaHo B Kutae

OpraHu3auus, ynonHoMouYeHHas NpMHMMaTh NpeTeH3un Ha Tep. P®/YnonHomouveHHoe usrotosutenem nuuo: OO0 «Banepusi», P®, 188670, JleHnHrpagckas obnacts, BceBonoxckuin paioH,
Tepputopusi MNP CnyTtHuk, ynuua LieHTpansHasi, ctpoerne 58A, nomelyerue 419A, Ten/daxkc 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.
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e This appliance is not intended for use by persons (including children) with reduced physical, sensory or mental capabilities, or lack of experience and knowledge, unless they have been given
supervision or instruction concerning use of the appliance by a person responsible for their safety.

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

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

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

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

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

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

BEFORE FIRST USE

Wash the drying trays and the 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.
e Do not put wet products into appliance, rub it dry.
e ATTENTION! Do not put sections with products if there is water in it.
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Cut off the spoiled parts of products. Slice the products in such a way to situate it freely between the sections.
The duration of drying products depends on the thickness of pieces into which it is sliced etc.

e  Some of the fruit can be covered by its natural protective layer and that is why the duration of drying may increase. To avoid this matter it is better to boil products for about 1-2 minutes and

than put it to cold water and rug after that.

e NEED TO KNOW! THE DURATION OF DRYING STATED IN THIS INSTRUCTION IS APPROXIMATE. The duration of drying depends on the temperature and humidity of the room the level

of humidity of products, thickness of the pieces etc.

DRYING FRUIT
Wash the fruit.

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

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

DRYING VEGETABLES
Wash the vegetables.

Take out the pit and cut off the spoiled parts.

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

STORAGE OF DRYED FRUIT

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

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

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

TABLE OF PREPARING THE FRUITS FOR DRYING

pieces or segments

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

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

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

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

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

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

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

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

BEEF JERKY

Ingredients:

Beef — 500g.

Soy sauce — 100ml.

Spicy tomato sauce - 20g.
Seasonings

Rinse meat. Trim all visible fat from meat. Slice into 0, 5 cm thick strips. Combine all remaining ingredients in a bowl and mix with beef strips. Cover and refrigerate 6 - 8 hours or overnight. Then drain
off all excess marinade. Spread beef strips on every food tray and 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.

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

230 V ~50 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 EKCMNYATALYI

3AXOOU BE3MNEKH

YBaXxXHO NpouuTaiTe AaHy iHCTPYKLO nepes ekcnnyatauieto npunagy i 36epexits ii Ans A0BifoK Hagani.

lMepen nepLUMM BKIIOYEHHSIM NEPEeBIpTe, UM BiAMNOBIAAIOTb TEXHIYHI XapaKTepUCTUKM BUpODY, 3a3HayeHi B MapkoBaHHI, eneKTpOXUBREHH:0 y Balwii nokanbHin Mepexi.

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

He BUKOpUCTOBYITE N03a NPUMILLEHHSMMU.

He 3anuwaitte npauotouuit npunag, 6e3 gornsgy.

He BMKOpUCTOBYITE NpUNag 3 NOLKOMKEHUM MEPEXHUM LIHYPOM abo iHLWIMMM NOWKOMKEHHSMM.

CrexTe, W06 MepexHUii LUHYP He TOPKaBCS FOCTPUX KpaWoK i rapsumx NOBEPXOHb.

He TArHITb, HE NEPEKPYUYNTE i HE HAMOTYITE MEPEXHMI LLIHYP HABKOIIO KOPNyCy npunaay.

[Mpw BigKMtOYeHHi Npunagy Big MEPeXi XMBNEHHS He TAMHITb 3a MepeXxHUiA LUHYP, 6epiTbCA TiNbKK 3a BUIKY.

He HamaraitTecs camocTiliHO peMOHTyBaTW npunag. [py BUHUKHEHHI HENonagoK 3BepTanTecs 40 HANBKYOro CEPBICHOTO LEHTPY.

BukopucTaHHs He pekOMEHO0BaHUX JOAATKOBUX NPUHANEXHOCTeN Moxe ByTh HebeaneyHnM abo Npu3BeCTW [0 NOLIKOAXEHHS npunagy.

3aBxaw BigKNKYaTe NpuUnag Bif enekTpoMepexi nepes YMLLEHHAM i SKLO By HUM He KopucTyeTecs.

YBAT'A: He BukopuctoByiTe npunag noo65im3y BaHH, pakoBMH abo iHLIMX EMKOCTEN, 3aMOBHEHNX BOAOI.

o (1106 YHUKHYTM BpaXKeHHS eNeKTPUYHUM CTPYMOM i 3aropsiHHs, He 3aHyproiTe npunag y Boay abo iHLwi pignHu. AKLWO Le Biabynocs, HeramHo BigKMioYiTb NOro Bif eNeKTPOMEPEX | 3BEPHITLCS A0
CEpBICHOTO LIEHTPY L1151 NepeBipKy.

o [lpunag He NpWU3HaYeHNIn ANs BUKOPUCTAHHS NIOgbMU 3 DI3MYHUMM | NCUXIYHUMK OBMEXEHHSMN (Y TOMY YWCTTi AiTbMM), IO HE MaKTb AOCBILY NOBOMKEHHS 3 AaHUM NpUnagoM. Y Takux BUnagkax
KOpUCTyBay NOBWUHEH BYTH NonepeaHLO NPOIHCTPYKTOBAHWI MOAMHOIO, LLO BiANOBIgaE 3a Noro beaneky.

o He 3anuwarite BKMoYeHUN npunag 6e3 Harnsagy.
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BcraHoBnionTe npunag Ha piBHy, CTINKY | TEPMOCTINKY NOBEPXHIO.

3abopoHseTbCS po3bupaTh, 3MiHI0BaTH abo HamaraTUcst PEMOHTYBATM Npunag CamocTilHO.

3abopoHsieTbes HakpuBaTh Npunag abo YMmock 6roKyBaTW BEHTUAALIHI OTBOPKM Npunagy nig vac roro poboTu.

3abe3sneyyiTe BinbHUA NPOCTIP HABKONO CyLIapKM nig vac ii poboTu He MeHLwe 5 cm 3 ycix GokiB, o6 3a6e3neunTh 4OCTATHIO BEHTUNSALH.

BcraHoBntonTe i 30epiranTe cywwapky i ii getani faneko Big mkepen Tenna (Hanpuknag, KyXxoHHoi nnutu). 3abopoHsieTbCs NMigaaBaTy cylwapky abo ii getani Bnnvsy Temnepatypu noHag 90°C.
MMepen TMM, SIK BIOKMIOUMTY CYLLAPKY Bif €NeKTPOMEPEXi, BUKMIOYITh ii KHOMKOK BKITHOYEHHS/BUKITIOYEHHS.

He TopkanTech rapsunx NoBepXoHb Npunagy, Wob YHUKHYTM OMiKiB, @ TakoX CTeXTe, Wob NpaLoynil Npunag He CTUKABCS 3 3aiMUCTMMKM MaTepianamu.

3abopoHseTbCs Be3nepepBHO BUKOPUCTOBYBATH CyLlapky binblie 72 roguH (35-45°C). laTh i OXONOHYTM NpOTSroM, Sk MiHIMYM, 2 FOAVH Nepeq TUM, Sk 3HOBY BUKOPUCTOBYBATY.
3abopoHseTbes GeanepepeHO BUKOPUCTOBYBATH CyLuapky binbLue 48 roauH (45-55°C). [lath iit OXONOHYTW NPOTAroM, ik MiHIMyM, 2 FOAWH Nepes TUM, SiK 3HOBY BUKOPUCTOBYBATW.
3abopoHsieTbes Ge3nepepBHO BUKOPUCTOBYBATK Cylwapky binbiue 24 rogut (55-70°C). [Jatu iit OXONOHYTW NPOTAroM, SIK MiHiMyM, 2 rOfVH Nepes TM, Sik 3HOBY BUKOPUCTOBYBATH.
He nepeBuLyiTe Yac poboTu, BkasaHuii B LibOMY KEPIBHULITBI.

Cywapka Ta ii geTani He NpusHayeHi Ansg MUTTS B NOCYAOMUMHIA MALLMHI.

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

He monyckaiite, Wob LWHYp XMBMEHHS 3BMCaB 3 kpato cTona abo CTUKABCA 3 rapsauMMu MOBEPXHAMMU.

3abopoHSETLCA 30aBMIOBATM LLHYP XKUBMNEHHS a0 CTaBMTU HA HBOTO BaxKi NpeaMeTy.

YBATI'A: Cywuapky crifi BAKOPUCTOBYBATY TiMbki Ha TEPMOCTIVKVX NOBEPXHSX, PO3Mip NOBEPXHi MOBMHEH OYTW HE MeHLLE NMOLLj OCHOBM CYLLAPKM.

NEPEQ NEPLUAM BUKOPUCTAHHAM

lNepen nepLUM BUKOPUCTAHHSIM PETENBHO BAMMIATE KPULLIKY | 3MiHHI CEKLii npunady ¢ LoAaBaHHAM MUIOHOTO 3acoby.
basy XvBneHHs NPOTPITb BOMOrOK TKAHWHOK i Hi B IKOMY pasi He 3aHyproiTe i He 06nMBaiiTe BOAOH.

OYMLLEHHA | gornan

Y nepiog excnnyatawii perynspHo ouuLLlainTe NoBepxHi WaLlnuiHuLi Big xupy i 6pyay. [ns uniieHHs geTanei He crig 3aCTOCOBYBATU HaxAa4HWIA nanip, kpenay, nicok Ta iHwi abpa3sveHi MaTepian,
LLIO MOXYTb 3iNcCyBaTK MOBEPXHI Npunagy.

Mepeq umiLeHHsIM 0DOB'SI3KOBO BiAKIIOUITL NPUNag Bif enekTpomepexi. [aiTe npunaaosi LiKOM OXONOHYTH.

MpOTpITb 30BHILLHI NOBEPXHI MPKUIALY BOMIOTOK0 raHYIPOYKOK0 3 MUKYMM 3ac000oM.

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

TEXHIYHI XAPAKTEPUCTUKU

EnektpoxusneHHs HOM'Har.'bHa MakcumanbHa NOTYXHICTb Bara HeTTO / OpyTTO Po3mipu kopob6ku (O x LU x B)
NOTYXHICTb
230B~50Ty 450 Bartr 700 Batr 3,85 kr /5,52 kr 398 MM x 308 Mm X 405 MM

FAPAHTIA HE NOWWPIOETLCA HA BUOATKOBI MATEPIANU (®INbTPU, KEPAMIYHI TA AHTUMPUTAPHI MOKPUTTA, F'YMOBI YLLINIbHIOBAYI TA [HLLI)

[aty BWroTOBMEHHS Npunagy MOXHa 3HaWTWM Ha CepitHOMy HOMepi, PO3TallOBaHOMY Ha igeHTudikaLitHoMy CTikepi Ha kopobui Bupoby i/abo Ha cTikepi Ha camomy Bupobi. CepitHuii Homep
CKnapaeTbes 3 13 3HakiB, 4- i 5-1 3HaKM NO3HAYaoTb MicALb, 6-7 i 7- N03HAYal0Tb Pik BUrOTOBNEHHS Npunagy.

BnpobHuk Ha cBiil poscyy i 6e3 [oAaTKoBMX MOBIAOMIIEHb MOXeE 3MIHIOBATM KOMMIEKTAL|it0, 30BHILLHIA BUAMMSA, KpaiHy BUpOOHWLTBA, TEPMIH rapaHTii | TeXHiYHi xapakTepucTuku Mogeni. MepesipsiTe B
MOMEHT OTPUMaHHS TOBapy.

BupoGHuk:

Cosmos Far View International Limited

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

3pobneHo B Kutai
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KAZ NTANOANAHY BOUbIHLIA H¥CKAYIbIK

KAYINCI3OIK LWAPAJIAPBI

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

Anfalukpl Kocy angpiHaa OynMbIMHbIH TaHbanaybliHOa KOpCeTIiNreH TEXHUKarbIK cuaTTamarnapbl XXeprinikTi XXeniHisgeri aNeKTp KOPEKTeHyre carkec KeneTiHiH
TEKCEPIH|i3.

Tek TYpMbICTbIK MakcaTTa NanaanaHbiHbl3. Acnan eHepkacianTe KonjaHyra apHanMaraH.

>Keninik 6aybl 3aKkbiMaaHFaH Hemece 6acka 3akeiMaapbl 6ap acnanTtbl nanganaHbaHbI3.

YKeninik 6ay eTkip LWeTTep MeH bICTbIK 6eTTepre TUMeyiH 6ankaHbI3.

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

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

AcnanTbl 63 6eTiMeH xeHaeyre ThipbicnaHpbl3. AKay TyblHAAaFaH XXafganaa >kakblH OpHanackaH CepBUCTIK OpTanblkKa XXOMbIfbIHbI3.

KeHec bOepinmereH KocbIMLLA KepeKk-KapakTbl NanganaHcaHbl3, kayin ToHyi Hemece acnan 3akbiMaaHybl MYMKiH.

AcnanTbl Tazanay aniblHAa XaHe OHbl NanganaHbacaHbI3 bIfFU ANEKTP XKeniaeH axblpaTbiHbI3.

HA3AP AYOAPBIHbI3: AcnanTbl cy TonfaH BaHHa, pakoBUHa HeMece 6acka biAbICTapAblH KacbiHAA NanganaHb6aHbI3.

OneKTp TOK coknay xeHe TyTaHbay yLUiH acnanTbl CyFa Hemece Gacka cymbiKTbikka 6aTbipMaHbI3. Erep Byn 6ona kanca, oHbl BipaeH anekTp XeniaeH axbipaTbin,
TeKcepy YLUiH CepBUCTIK OpTanbIKKa XKOJbIFbIHbI3.
Acnan cduraukanblk XxaHe Ncuxmkanblk WekTeynepi 6ap, ocbl acnanTbl NanganaHy Taxipnbeci »xok agamaapMeH (COoHbIH ilWiHae 6ananapmMeH) nanganaHbiyra
apHanmaraH. byn xafganaa nanganaHyLbiHbl OHbIH, KayincisgiriHe xayan 6epeTiH agam angpiH ana YMpeTy Kepek.
Kocy acnantbl Kapaycbi3 kanablpMaHbI3.
AcnanTbl Teric, TypaKTbl XXoHEe bICTbIKKa Te3iMAi Xepre OpHaTbIHbI3.
AcnanTbl alwyfa, e3repTyre Hemece e3firiHeH xxeHaeyre ThipbiCyFa ThilibIM canbiHagbl.
AcnanTbl )abyfa Hemece XXyMbIC Ke3iHe acnanTbIH XenaeTy caHblnaynapbiH GipAeHeMeH Kypcaynayfa TbiibIM carnblHagbl.
KenTipriw anHanacbiHAa OHbIH, XYMbICbl BapbICbIHAA XETKINIKTI XXenaeTyai KaMTamachI3 eTy YLUIH XaH-XafblHaH keM fereHae 5 cM epkiH KeHICTiKTi kaMTamachI3
€TiHi3.
KenTipriwTi >koHe OHbIH, BernLeKTepiH Xbiy ke34epiHEH ThIC OPHATLIHbI3 XXoHe cakTaHbI3 (Mbicanbl, ac yn nnutacbl). KenTipriwTi »kaHe oHbIH 6enwekTepiH 90°C-
[€EH >ofapbl TEMNepaTypaHblH 8cepiHe KanablpMaHbI3.
KenTipriwTi anekTp »eniciHeH eLwipep anabiHAa, OHbl Kocy/eLwipy TyMMeLliriMeH eLwipiHia.
Kynin kanmay yLwiH acnanTblH, bICTbIK 6eTTepiHe aHacnaHbl3, COHbIMEH KaTap XyMbIC iCTeN TypFaH acnanTblH TYTaHfbIW MaTepuangapra TUMEreHiH
KagaranaHbi3.
KenTipriwTi y34ikcia 72 caratTaH apTblK kongaHyra ThiibiM canbiHaabl (35-45°C). KaiTa kongaHap angbiHaa OHbl KeM gereHae 2 carat 00Wbl CYbITbIHbI3.
KenTipriwTi y3aikcia 48 caratTaH apTblK KongaHyra ToiibiM canbiHagbl (45-55°C). KaiTa kongaHap angblHaa OHbl KeM AereHae 2 cafat 00Mbl CYbITbIHbI3.
KenTipriwTi y34ikci3 48 caraTTaH apTbIK kKongaHyra TeiibiM canbiHagbl (55-70°C). Kanta kongaHap angpiHAa OHbl KeM gereHae 2 cafat 60Mbl CybITbIHbIS.
Ocbl HyCcKaynbIKTa KOPCETINMEH XYMbIC YaKbITbiH aCblpMaHbI3.
KenTipriw neH oHbIH OenwekTepi blabIC XyYy MOLUWMHECIHAE XYyyFa apHanvaraH.
OHaipyLwi keHec 6epmereH benwekTepdi KONAaHy KasaTanbiM XXaFgavFa aKkenyi MyMKiH.
KopekteHaipy 6aybiHbIH yCTen WweTiHeH TyCipMeHi3 Hemece bICTblK 6eTTepre TurisbeHis. KopekteHaipy 6aybiH KbiCyFa HEMece OfFaH ayblp 3aTTap KOKfa ThibIM
canblHagbl.
HA3AP AYOAPbLIHbBI3: KenTipriwTi Tek bICTbIKka TO3iMAI OeTTepAe FaHa KongaHfaH )eH, 6eTTiH MernLwiepi KenTiprill Heri3iHiH, aymarbiHaH a3 6onmaybl Tuic.

ANFALLUKbI NAWOANAHY ANObIHOA

AnFaw KonaaHap angbiHoa KaknakTbl )aHe acnanTblH anbiHbanbl CeKLManapbIH Xyy KypanbiH Koca OTbIpbin, MYKUST XYbIHbI3.
KopekTeHzipy HeridiH AbIMKbIN MaTaMeH CYPTIHi3 XaHe eLLKallaH cyFa 6aTbipMaHbI3 XaHe Cy KyiMaHpI3.
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TA3AJIAY XOHE KYTY

AcnanTbl Tazanap angplHaa blIFU eLWipin OTbIPbIHbI3.
MoTopnblK 6rorbl 6ap kopnycTbl, anekTp 6ay xoHe alaHbl CyFa Hemece 6acka CyiblKTbIKKa eLLKaLlaH baTbipMaHbI3. KopnycTbl AbIMKbIN MaTaMeH CYpTReH;s.
AcnanTbl Tazanay yLiH abpasusTi Xyy KypangapblH KongaH6aHb!3.

TEXHUKAJIbIK CUNMATTAMAJIAPDI

3neKTp KOPEKTEHY HOMUHanAbl Makcumangbl HeTtto / 6pyTTO Kopan enwemaepi (¥ x E x
KyaTbl KyaTt canmarbl B)
230B ~50 'y 450 Bartr 700 Batr 3,85 kr /5,52 kr 398 MM x 308 MM x 405 MM

KENINAQIK WbiFbIH MATEPUANOAPBIHA (CY3IJIEP, KEPAMUKAIBIK XXOHE KYIOIE KAPCbIl XXABbIHOBINTAP, PESUHA HbIFbISOAYbILWLUTAP MEH
BACKAJIAP) TAPANIMANIbI.

Acnan xacany KyHiH Oy/biM KopabblHAarFbl COMKECTEHAIPY CTUKEpPiHAE XaHe/HeMece OyMbIMHbIH 83iHaeri cTukepae Tabyra 6onaabl. Cepusinbik Hemip 13 GenrigeH
Typagbl, 4-Wi xeHe 5-wwi 6enri acnanTblH, Xacany avbiH, 6-1bl XeHe 7-Lwwi 6enri XbinbiH 6ingipeai.

OHAipywi acnanTbiH AU3aliiHbl MEH TEXHUKANbIK cunaTTamanapblH angblH ana eckeTnem e3repTy KyKbifblH e3iHae kanasipagbl.

©HaipyLi 3aybIT:

Cosmos Far View International Limited

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

KblTanaa xacanfaH

BLR KIPAYHILITBA NA 3KCMNYATALBII

MEPbI BACTEKI

Yeaxnisa npadbiTaiiLie Aafi3eHyI0 HCTPYKLbIK Nepaj; akcnnyaTalbiai npbibopa i 3axaBaeLe se Ans iHpapmaLbli § AaneiiLibI.

MMepap nepluanayvaTkoBbiM YKMOYSHHEM NpaBepLie, Ui aanaBsfatoLb TAXHIYHbIA XapakTapbICTbiki Bolpaba, nasHayaHbls Ha MapKipoyLibl, anekTpacinkasaHHio Y Baluait nakansHai ceTubl.

BbikapbicToyBaiiLe Tonbki ¥ nobbiTaBbix MaTax. Mpbl6Op He Npbi3HaYaHbl 4151 MPaMbICIOBara YKbIBaHHS.

He BbIkapbICTOYBalLE Na-3a NamsLKaHHSMI.

He nakigaiue npauytoubl npeibop 6e3 Harnsgy.

He BbIKapbICTOYBalLE NpbIOOP 3 NALIKOAKaHbIM CETKABbIM LLHYPOM Lji iHLIbIMI NALUKOMKAHHSIMI.

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

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

Magyac agkmouaHHs 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.

BbikapbiCTaHHe He pakameHaaBaHbIX AafaTkoBbIX Npblnagay Moxa Obils HebsicrneyHbIM Li pbiBECL Aa NALIKOMXaHHS npblbopa.

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

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

o [13ens nasbsraHHs napasbl ANEKTPbIYHLIM TOKaM i Y3rapaHHsi, He anyckaiue npbibop y Baay L iHIWbIA Bagkacyi. Kani rata agbbinocs, HeagknagHa agkntoubiLe Sro af anekTpaceTki | 3BepHeLecs Y
CAPBICHbI LI3HTP 4715 npaBepKi.

o [lpbibop He Npbi3HaYaHbI 4115 BbIKAPbICTAHHS NHOA3bMi 3 (i3iHbIMI | NCiXiYHbIMI abMexaBaHHAMI (y TbIM MKy A3€LbMi), SKiS He MatoLb AOCBEAY KapbICTaHHS faa3eHbIM npbibopam. Y Takix
BbINagkax KapbICTanbHik nasiHHbI ObiLb NansapagHe NpaiHCTpPyKTaBaHbl YanaBekaMm, ki aakasBatoLb 3a Aro bscneky.

o He nakigaiiue yknovaHsl npbibop 6e3 Harnsay.

e YcranayniBaiiLie npbIGOp Ha POYHYH, YCTOMMIBYHO | TAPMAYCTOMNIBYI0 NABEPXHIO.
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o 3abapaHsela pasbipaLp, 3MsHsALbL abo cnpabasalb YblHiLbL NPbIGOP camacToiHa.

o 3abapaHseLla HakpbIBaLb NpbI6op Li YbiM-HeDyA3b GnakaBaLb BEHTLINALLIAHBIA agTyniHbl Npblbopa nagyac aro npab!.

o 3abscneysaiiLie BOMbHYIO NPacTopy Bakon CyLUbIMKI Nagyac sie npaLisl He MeHL 3a 5 cM 3 ycix 6akoy, kab 3abscneyblLlb 4aCTaTKOBYIO BEHTHLINALBIH.

o YcraHayniBaiiLe i 3axoyBaeLie CylLbINKY | fie A3Tani Aanéka aa KpbIHiL, LAnna (HanpbIknag, KyXoHHal nniTkl). 3abapaxsiela naaBspraLb CyLIbINKY Ui Se A3Tani Y3a3esHHIO TaMMepaTyp 3Bbill
90°C.

o [lepag TbiM 5K agKMOUbILb CYLUBLINKY a7 SNEKTPaceTKi, BbIKMOUbILE 1€ KHOMKaMN YKITIOUYSHHS/BbIKMIOY3HHS.

o He pakpaHailuecs fa rapadbix naBepxHsy npeibopa, kab nasberHyLp anékay, a Takcama cadblLle, kab npaLytoubl NpeIbop He faTbikaycs 3 CaMmasananbBakoybiMi MaTapbisnami.

o 3abapaHseLla becnepanbiHHa BbIKAPbICTOYBALb CYLbINKY 6onbll 3a 72 ragsiHbl (35-45°C). [aub €1 acTbilb Ha Npauary sk MiHiMym 2 raasii nepag TbiM, SIK 3HOY BbIKapbICTOYBaLlb.

o 3abapaHselilia 6ecnepanbiHHa BbIKapbICTOYBALb CYLUbINKY Gonbll 3a 48 raasiHbl (45-55°C). [aub 1 acTbilb Ha npauary sk MiHiMyMm 2 raasiH nepag TbiM, SIK 3HOY BbIKapbICTOYBaLlb.

o 3abapaHselilla 6ecnepanbiHHa BbIKapbICTOYBALb CYyLIbINKY Gonbll 3a 24 raasiHbl (55-70°C). aub 1 acTbilb Ha npauary sk MiHiMyM 2 raasiH nepag TbiM, SIK 3HOY BbIKapbICTOYBaLlb.

e He nepasbllanLe Yac npalbl, Ha3BaHbl Y rATbIM KipayHilTae.

o Cywsblinka i e gaTani He Npbl3HayaHbl ANs MbILLS Y NOCYAaMblHaN MaLLbIHE.

o BbIKapbICTaHHe A3Tansy, He pakameH4aBaHbIX BbITBOPLIAM, MOXa NPbIBECL Aa HALLIYAcHara Bbinaaky.

o He panyckaiue, kab cinaebl kabenb 3Bicay 3 kpato Tony abo faTbikaycs 3 rapaybiMi naBepxHami. 3abapaHsieLa cbLckalb Cinaebl kabenb abo cTaBilb Ha Sro LshkKist npagmeThb!.

o YBATA: Cylibinky BapTa BbIKapbICTOYBaLlb TONMbKI HA TOPMAYCTONNIBLIX NABEPXHSX, NAMep NaBepXHi NaBiHeH BblLb HE MEHLU NNOLWYbI NAACTaBbI CYLUbINKI.

NEPAL NEPLWbIM BbIKAPBICTAHHEM

* [epap nepLUbIM BbIKAPLICTAHHEM CTapaHHa BbIMbIiALE BEYKY i 3AbIMHbISI CEKLbli MpbiOopa 3 AaaaHHEM MbliiHara CpoaKy.
+ bagy cinkaBaHHs npauspblLe BiNbroTHan TKaHiHal i Hi Y skiM pa3e He anyckauue i He abnisanLe Bagown.

YbICTKA | Aornag

+ 3aycéabl BbIKMIOYaliLe NpeIbop nepag YbiCTKan.
* Hikoni He anyckaiiLe kopnyc 3 MaTopHbIM Griokam, aneKkTpaLLHyp i Binky y Bafy Ui iHWy Bagkacy. Mpalipaiilie Kopnyc BinbroTHam aHyykai.
* He BbIkapbICTOYBaliLe ANs YblCTKi Npbibopa abpasiyHbls MbIHbIS CPOJKI.

TIXHIYHbIA XAPAKTAPBICTbIKI

OAnekTpacinkaBaHHe HawinansHas MakcimanHas Bec Heta / GpyTa Mamepsbi ckpbiHi (O x W x B)
MaryTHacub MaryTHacLb
230B~50 Ty 450 Batt 700 Bartr 3,85 kr /5,52 kr 398 MM x 308 MM X 405 MM

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

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

BbiTBOpUa Ha cBaé MepkaBaHHe i 6e3 4afaTKOBbIX anaBsLUY3HHAY MOXa 3MsHALb KaMnnekTalbllo, BOHKaBbl BbIrNsd, KpaiHy BbITBOPYACLi, TOPMIH rapaHTbli i TOXHIYHbIS XapakTapbICTbIKi Maaani.
lpaBspanLie ¥ MOMaHT aTpbiMaHHs TaBapa.

BuiTBOpUa:

Cosmos Far View International Limited

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

3pobnexa y Kitai
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