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1 RUS ®aktuyeckas KOMNAEKTHOCTb AaHHOMO TOBapa MOXET OTINYATLCS OT 3asiBNEHHON B HACTOSILLEM PyKOBOLCTBE. BHMaTENbHO
NpoBepsNTE KOMMNEKTHOCTb NPU BbiAaye ToBapa NpoaaBLIOM.

KAZ Byn tayapablH HaKTbl XUHaFbl OCbl HYCKaymnblKTa XapusnaHFaHHaH 6acka 60nybl MymkiH. CaTyLubl Tayapasl 6epreH kesae
KUHAFbIH MYKUST TEKCEPIHI3.

UKR ®akTiyHa KOMNMeKTHICTb 4aHOro ToBapy MOXeE BifPi3HATICS BiA 3asiBNEHOI B LibOMY NOCIOHKY. YBaXHO nepeBipsinTe
KOMMMEKTHICTb NPy BWAAYi TOBapy NpofaBLEM.

BLR ®akTbluHas kamnrnekTHacLb Aaf3eHara TaBapa Moxa agpo3HiBalLa aj 3asyneHan y AaaseHsiM JanamoxHiky. YBaxnisa
npasspaiiLie KamMnmeKTHacLb NagJac Bblgadbl TaBapa NpagayLom.

RUS Onucanve GBR Parts list BLR KamnnekTaupbis UKR Komnnekrais KAZ Komnnektaums

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

2. CeKLWIVI 2. Trays 2. CeKLu:Ii 2. CeKLWIVI 2. CeKngnap

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

4.  Kuonka Bkn/Bbikn. 4. On/off button 4. Knonka Ykn./Bbikn. 4. KHonka Bkn/Bbikn 4. Kocy/©w. TyitmeLwiri

5. Perynsrtop Temnepatypsl 5. Temperature regulator 5. Parynatap Tamnepatypsl 5. Perynsitop Temneparypbi 5. TemnepatypaHbl peTTeriwl
6. MHaukaTop paboTbl 6. Light indicator 6. IngbikaTap npaubl 6. Inaukatop po6oTu 6. KyMbIC MHAMKATOPSI

MEPbI BE3OINACHOCTU

BHumaTtensHo I'IpOLIMTaVITe [OaHHYH0 MHCTPYKLMIO nepen 3KcnnyaTauMe17| an6opa 1 COXpaHUTe ee Ana CnpaBokK B AanbHemnLeM.

Mepen nepeoHaYanbHbLIM BKIOYEHWEM NPOBEPLTE, COOTBETCTBYHOT U TEXHUYECKUE XapaKTEPUCTUKM U3AENUS, YKasaHHbIE B MApKUPOBKe, SNEKTPONUTaHWo B Ballei nokansHoi ceTu.
Hasnauenue: Cywunka sanekTpuyeckas npegHasHaueHa st CyLwKy OBOLLEN 1 (pyKTOB, a Takke rpubos 1 Tpae. Mcnonb3oBaTh TOMbKO B BbITOBbIX LENSX COracHo AaHHOMY PYKOBOACTBY MO
akcnnyatauuu. Mpubop He NpegHa3HaueH A5t NPOMbILUEHHOMO MPUMEHEHNS.

He ncnonb3oBaTb BHE MOMELLEHNA.

He ucnonb3yinte npubop ¢ NOBPEXAEHHbLIM CETEBLIM LUHYPOM MMM ApYrUMI noBpexaeHusmi. [pyu noBpexaeHu LWHypa NUTaHWs, ero 3amMeHy, Bo u3bexaHue onacHOCTM, MOTYT OCYLLECTBNSATL
TONbKO KBanMULMPOBaHHbIE CMIeLManmncTbl — COTPYOHUKNA CEPBUCHOTO LIEHTpa. HekBanmnuLuMpoBaHHbIA PEMOHT NPeaCTaBnseT NpsIMyH OMacHOCTb [N1s NONb30BaTeNs.

CnepuTe, UTOBbI CETEBOM LUHYP HE Kacancs OCTPbIX KPOMOK U FOpPSYMX NOBEPXHOCTEN.

He TaHWTe, HE NepekpyuMBanTe N He HamaTblBalTe CETEBON LUHYP BOKPYr Kopryca npubopa.

Mpw OTKNHOYEHUM Npubopa OT CETU MUTAHMUS HE TSHUTE 3@ CETEBOI LUHYP, GepUTECh TOMBKO 3a BUIIKY.

3anpeLLaeTtcs camocToATENBHO PEMOHTUPOBATL Npubop. He pasbupaiite npubop camocToATENbHO, MPU BO3HUKHOBEHMM MOBBIX HEMCMPABHOCTEN, @ Takke Nocne nageHns yCTponcTea
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BbIKITIOYMTE MPUBOP 13 SMEKTPUYECKON PO3ETKM M 0BpaTUTEC B ONMKaLLIMIA CEPBUCHBIN LIEHTP.

e  lcnonb3oBaHme He PEKOMEH0BaHHbBIX AOMOMHUTENBHBIX MPUHAANEXHOCTEN MOXET ObITh ONMACHBIM UM MPUBECTY K MOBPEXAEHMIO npubopa.

o Bcerpa otkntoyanTe npubop OT INEKTPOCETU NEPes YUCTKON, Unu, ecnn Bbl M He nonbayeTecs.

o Bo nsbexaHne nopaxeHuns arekTPUYECKIM TOKOM W BO3ropaHus, He norpyxarte npubop B BOAY UK Apyrie XuaKkocTu. Ecriv 370 npounsoLLno, HEMeANeHHO OTKMIOYUTE ero OT SNEKTPOCETU U
0BpatuTech B CEpPBUCHBII LIEHTP L1151 NPOBEPKY.

e [lonagaHue Brarv B OTBEPCTUS BEHTUNSLMOHHON KamMepbl HEJOMyCTMO

o [lpnbop He npeaHa3HayeH Ans UCMONb30BaHWS NuLaMK (BKMOYas LeTel) C NOHMKEHHBIMU (PU3HECKUMM, HYYBCTBEHHBIMW UMW YMCTBEHHBIMU CIOCOBHOCTAMU UMK NPWU OTCYTCTBUM Y HUX OMbITa

W 3HAHWA, ECIIN OHW He HAaXOAATCS MOA KOHTPOMNEM UIK He MPOMHCTPYKTMPOBaHb! 06 MCMonb3oBaHuM npubopa NuLoM, OTBETCTBEHHBIM 3a UX Be30macHOCTb. [leT JOMmKHbI HaxoauTbCS Mog

KOHTPOMEM Ans HEAONYLEHUS Urpbl C MPUBOPOM.

YcTaHaBnuBanTe npubop Ha POBHYI0, YCTONYMBYIO U TEPMOCTOIKYHO NOBEPXHOCTb.

3anpelyaetcs pa3bupatb, UAMEHSTb UMK MbITATLCA YUHUTL NPUBOP CaMOCTOATENBHO.

3anpellaetcs HakpbiBaTb MpUBOp v Yem-MMbo BroKMPoOBaTh BEHTUNALMOHHBIE OTBEPCTHS Npubopa BO Bpemsi ero paboTbl.

ObecneuuBalite cBO6OAHOE NPOCTPAHCTBO BOKPYT CYLLUIKW BO BpeMs ee paboTbl He MeHee 5 CM CO BCEX CTOPOH, 4T0ObI 06eCneumTb AOCTaTOUHYI0 BEHTUMALMIO.

YCTaHaBnNMBaMTe M XpaHUTe CYLLUNKY U ee AeTanu BAanu OT UCTOYHUKOB Tenna (Hanpumep, KyXOHHOW NauTbl). 3anpeLaeTcs noasepraTb CyLUUKY UMK ee LeTanu BO3OEeNCTBUK TeMnepaTypbl

cebiwwe 90°C.

He npukacanTeck K ropsiynm noBepPXHOCTAM npubopa, 4Tobbl 13bexaTb 0XOroB, a Takke cneauTe, 4Tobbl paboTatoLmii Npubop He conpukacasncs ¢ BOCTaMEHSIIOWMMMCA MaTepuanamm.

o [lpu paboTe cywwmnku npu Temnepatype 35-45°C HenpepbIBHOE UCNONb30BaHWE CYLUMIKM HE JOMKHO NPeBbILaTh 72 YyacoB. [laTe npubopy OCThITh B TEYEHWE Kak MUHUMYM 2X YacOB nepes Tem,
kak CHOBa WCMOMNb30BaTh.

o [lpu pabote cywmnkv npu Temnepatype 45-55°C HenpepbIBHOE MCMONb30BaHKE CYLLUIKW He JOMKHO NpeBblwaTth 48 yacos. [latb npubopy OCTbITb B TEYEHWE Kak MUHUMYM 2X 4acoB Nepes TeMm,
kaK CHOBa UCMOMnb30BaTh.

o [lpu paboTe cywwmnku npu Temnepatype 55-70°C HenpepbIBHOE UCNONb30BaHWE CYLUMIKM HE JOMKHO NpeBbIaTh 24 yacos. [laTe npubopy OCThITh B TEYEHWE KaK MUHUMYM 2X YacOB nepes Tem,
kaK CHOBa WCMOMb30BaTh.

e  Cywwska v ee geTanu He NpeaHasHayeHbl AN MbITbS B MOCYAOMOEYHO MaLLMHE.

BHUMAHME: 3anpeLyaeTcs ycTaHaBnMBaTh CyLUUNKY Ha BOCMNAMEHSIOWMECS NOBEPXHOCTYU (HANpUMep, Ha AePEBSHHbIA CTON UMW CKaTepTb). 3anpeLLaeTcs UCMoNb30BaThb CYLLMIKY Ha CTEKMAHHBIX

cTonax unu Apyron cteknsHHoin mebenu. Cylunnky cnegyeT ucnonb30BaTh TOMBKO HA TEPMOCTONKMX MOBEPXHOCTSAX, pa3Mep NOBEPXHOCTY AOIMKEH BbiTb He MeHee NMoLaan OCHOBAHMUS CYLLMIKA.

HecobntogeHue ykasaHHbix Mep 6e30macHOCTM MOXKET NPUBECTM K BbIXOZYy Nprubopa 13 CTPOs, MOPAKEHMIO SNEKTPUHECKUM TOKOM W/ BOTOPaHK.

NEPEQ NEPBbIM UCMONb3OBAHMUEM

o [lepen nepebiM UCMOMNb30BaHUEM TLLATENBHO BbIMONTE KPbILLKY M ChbeMHYH0 ABepLly npubopa ¢ fobaBneHrem MOILLEro CPeACTsa.
e basy nuTaHns NpoTpUTE BIIAXHON TKAHbK) M HW B KOEM CIy4ae He MorpyxaiTe u He 0bnvBaiiTe BOgON.

NCNOJNIb3OBAHUE NMPUBEOPA

e [ornoxuTe 3apaHee NPUrOTOBMEHHbIE MPOAYKTHI Ha ChbeMHbIE CekLMn. CeKLmM LOMKHbI ObiTh MOMELLEHbI B 3NIEKTPOCYLUMIKY Takum 06pa3oM, 4Tobbl BO3AYX MOT CBOOOAHO LIMPKYNMPOBaTL MEXAY
HUMK. [O3TOMY HE PEKOMEHIYETCS KNacTb Ha CeKLMM MHOTO MPOAYKTOB W HaKnaabiBaTb MPOAYKTHI APYr Ha Apyra.

e YcraHoBUTe CekLmu Ha 6a3y. BbicoTa CekLmii MOXET M3MEHSATLCS NyTeM NoBopoTa cekuumn Ha 180 rpagycos.
e  Hakpoite npubop KPbILLKOW M HE CHUMANTE ee Ha NPOTSKEHNN CYLLIKM.

o [loaKmounTe 3MEKTPOCYLINIIKY K CETU SMEeKTponuTaHus. Haxmute Ha KHoOMKy Bkn/Boikn.

o  C nomoLlubto perynstopa TeMnepatypbl yCTaHOBUTE TemnepaTypy paboTbl CyLUMIKL:

e 3erneHb 35-40°C

e Worypt/tecto 40°C

e [pubobl 50-55°C

e  Osowm 50-55°C

[ )

OpykTbl — 55-60°C




Msico, pbiba 65-70° C
Mo OKOHYaHWUM CyLUKM NEpPEBELNTE PETYNATOP B MUHUMAILHOE NOMOXEHWE W BLIKIOUMTE NpUbOp, Haxas Ha kHoMKy Bkn/Boikn. OTkniouMTe Nprbop OT 3nekTpoceTH.

JONONHUTENBHO:

MoiiTe npoayKTbl Nepes cyLikow. Mepef TeM, kak nOMecTUTb WX B NpuGop, HeoGX0AMMO BbITEPETH MX HACYXO.
BhbipexbTe UCNopUeHHbIE YacTyW U3 MPOAYKTOB, MPU HanU4IM TaKOBbIX.
MopexbTe NPOAYKTbI Ha KYCOUKM, YTOBbI X MOXHO ObIrio cBOBOAHO PA3NoXUTb Ha CeKUMAX. [nUTENbHOCTb CYLIKM 3aBUCUT OT TOJLMHBI KYCOYKOB.

PekoMeHaYeTCs MEHsITb MONOXEHME CEKLMIA Kaxkable HECKONbKO YacoB, YToObl BCE MPOAYKTHI MOACYLIMAMCH AO Xeraemol CTEneHW, - BEPXHIOK CEKUMIo MomMecTUTb Gniuke K 6ase mutaHus, a
HXKHIOK HaBepX. Takke CEeKLMN C BbICYLLEHHBIM MPOAYKTOM MOXHO yOupaTh.

MPUMEYAHWE: onuTenbHOCTb CyLUKW, ykadaHHas B AaHHOM PYKOBOACTBe, NpubnuantensHa. OHa MOXET 3aBUCETb OT TeMNepaTypbl B MOMELLEHWUW, YPOBHS BMAXXHOCTW NPOAYKTOB, TOMLMHbI KYCOYKOB.

CYLLUKA ®PYKTOB:

=

HEKOTOpble q)pyKTbI MoryT ObITb NOKPbITbl BOCKOM UIn 06pa60TaHbl XUMUKaTamMu, B 3TOM Ciy4ae nx 4oCTaTto4HO 064aTb KUNATKOM, MOMbITh B XOJIOHOM I'IpOTOqHOVI BoAe 1 OGCyU.IVITb.

2. BblpexbTe KOCTOUKM 1 UCTIOPYEHHDBIE YYacTKu.
3. [opexbTe Ha Kycoukm
4. Ytobbl (pyKTHI HE NOTYCKHENW, OMYCTUTE Hape3aHHble KYCOUkW (PYKTOB B HATyparbHbIN NUMOHHBIA U aHAHACOBbIN COK, OCTABbTE HA HECKOMbKO MMHYT, MOCNE YEro HEMHOMO NPOCYLUMTE 1
BblKNadblBanNTe Ha CeKLMM.

5. Ecnu Bbl xoTuTe npugath pyKTam AONOMHUTENbHBIA NPUSTHBI apomaT, o0aBbTe KOpULLY UK BAHWIMH.

CYLLKA OBOLLEW:
1. PexomeHgyeTcs 06aaTb OBOLM KUMSTKOM, 3aTEM NPOMbITb B XONOAHON BOAE M 06CYLLMT.
2. BblpexbTe KOCTOUKM M UCTIOPYEHHBIE Y4YacTKU. [OpexbTe Ha KYCOUKM.

CYLLKA TPAB:
1. PekomeHayeTcs CyluMTb MoONoAble IUCTbS 1 noberu.
2. Tocne cywku cnegyeT NOMEeCTUTb TpaBbl B ByMaxHble NakeTbl UMK CTEKMSHHbBIE EMKOCTM W MONOXMWTb B TEMHOE NPOXNTagHOE MECTO.

XpaHeHue cyxodpyKToB:
® He KnaguTe Ha XpaHeHue Tennble W ropsyne NpoaykTbl. [JaiTe UM OCTbITb.
® EMKOCTVW 47151 XpaHEHNs! BOMKHbI ObiTb YUCTBIMU 1 CyXUMN
® [Ing nydlen COXPaHHOCTU BbICYLLIEHHbIX (DPYKTOB PEKOMEHOYETCS WCMOMb30BaThb CTEKMSAHHbIE EMKOCTU C METamnnuYeckuMn KpbllKamn, U XpaHuTb WX B CyXOM MPOXNagHOM MecTe npw
Temnepartype 5-20°C.

°

Ha npoTsikeHun nepeoit Heenu nocrie BbICYLLMBAHWUS PEKOMEHAYETCS MPOBEPSITb HAnMYMe Briarv B éMKOCTU. ECriv oHa ecTb, 3HaUMT MPOAYKTLI BbICYLUEHbI HEAOCTATOYHO XOPOLLO W AOIKHbI ObiTh
BbICYLLEHbI eLLe pas3.

PEKOMEHOALWKX MO NMNOArOTOBKE MPOAYKTOB K CYLUKE

NPEOBAPUTEJIbHAA MOATOTOBKA ®PYKTOB K CYLLIKE

MpenBapuTenbHas NOAroToBKA (OPYKTOB K CYLLKE COXPAHSET UX HATYpanbHbI L{BET, BKYC M apoMaT.

Hwxe npencTaBneHbl pekoMeHaaLm Mo NOAroTOBKE (IPYKTOB K CyLLKE:

BosbmuTe %4 CTakaHa coka (kenaTenbHO HaTypasnbHoro). Cok OMmKeH COOTBETCTBOBATL (pykTaM, KoTopble Bbl nogrotaennBaeTe K cywwke. Hanpumep, Ans s6110K UCnonb3yiTe S65104HbIi COK.
CmeLuaiiTe COK C IBYMS CTakaHaMy BOAbI ¥ MOMECTUTE B 3Ty BOAY NpeaBapuTeNbHO 3aroToBeHHbIe dpykTbl. CrycTs 2 yaca BbITpiTe (PYKTHI HACYXO U MPUCTYMANTE K CyLUKE.
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Mpoaykr
AnA CyLWKK

ABPVKOC

AHAHAC
(cBexmn)

BAHAHbI

BMHOIPAL
NHXNP
BULLIHA

MPYLLN

NMEPCUK

ABNOKN

I'Ipmmeanme: YyKa3aHHOE BpeMA CYLUKN ABNAETCA I'IpVI6J'II/13I/1TeJ'IbeIM N MOXET BapblpOBaTLCA. JNnyHble npennoyTeHns I'IOTpe6l/ITeJ'|el7I B rOTOBKE NMPOAYKTOB MOTYT OTNMYaTbCA OT ONUCAHHbLIX B

LaHHoW Tabnuue.

MoaroToBka

HapesaTb NonoBuHKaMm, NONOXMTb CPE30M
BBEPX

OuncTutb, Hapes3aTb IOMTUKaMK

OuncTUTb, Hape3aTb TIOMTHKaMK (TOMLLMHON
3-4 mwm)
Llenmkom

Mope3saTb AonbKamu.
Lienunkom
MouncTUTb M NopesaTb LONbKaMMK,

MopesaTb nononam, BbiTaluTb KOCTOUKY,
Korfa (opyKT HaMOMOBMHY MOLCOXHET

MouncTuTb, BbIpe3aTh CEPALIEBVHY, HapesaTb

Kyco4kamun unu noMmTukammu

MPEABAPWTENBHASA MOArOTOBKA OBOLLEW K CYLIKE

® PekomeHayeTcs KUNsSTUTL Nepeq CyLukoil 600k, LIBETHYHO kanycTy, Gpokkonu, cnapxy v kaptodenb. MoMecTuTe OBOLLYM B KUNSLLYO BOAY Ha 3-5 MuHyT. CnieiTe BOAY, YyTb MOACYLUMTE OBOLLM W

NOMECTUTE UX B ANEKTPOCYLLMUIIKY.

® Ecnu Bol xoTuTe f06aBUTh K TakuM 0BOLLAM, kak 3eneHble 606bl, cnapxa u p., BKYC MUMOHA, NOMECTUTE WX B MUMOHHbINA COK HA 2 MUHYT.

KoHcucTeHuus
nocre CyLKu

Markas

XecTkad

XpycTsilas
Msirkas
XKecTkas

XKecTKad
Markas

MArkas

MArkas

MpyMeyaHme: ykasaHHble COBETbI HOCAT PEKOMEHATENbHbIM XapaKkTep W He 06513aTerbHbI K MPYMEHEHMIO.

Mpopykr
ANA CYLIKK

APTULLOK
BAKITAXAH
BPOKKO/A

rPUBEDI

3EJIEHBIE BEOBbI
KABAYOK

KAMYCTA

MoaroToBka

Hape3saTb nonockamu (TonwuHomn 3-4 mMm)

OuncTUTb M HapesaTb NOMockaMy (TOMLLMHON 6-12

MM)

Oumnctuts, pa3fnenntb Ha CoLBETUA U obpatb
KMNATKOM

Hapesatb unu 3acyliuth Lenukom (Hebonblumne
rpubb!)
OumnCTUTb, KNNATUTL A0 NPO3PAYHOCTY 3EPEH

MMopesatb Kycoukamu (TOMLMHOM 6 MM)

KoHcucTeHuus
nocne Cywku

Xpynkas
Xpynkas
Xpynkas

XKecTkasa

Xpynkas

Xpynkast

Bpems cywiku,
vac.

13-28
6-36

8-38
8-38
6-26

8-26
8-30

10-34

4-15

Bpems cyuiku,
yac.

5-13
6-18
6-20

6-14
8-26
6-18



MouncTuTb, HapesaTb NONOCKaMu (TONLMHON 3 MM). Xectkas 6-14
Bripesath cepauesuHy

KAMYCTA

EPIOCCENBCKAS Paspesartb nononam XpycTaLas 8-30
6-16
LUBETHAA KAMYCTA Pa3genutb Ha cougeTys, 064aTh KUNSTKOM xeerkas
KAPTO®EIb lMope3saTb Kycoukamu. Knnsatutb 8-10 MUHYT Xpycraias 8-30
NnyK Hapesartb konbLamm (TONLWKUHON 3 MM). Xpycraias 8-14
MOPKOBb Hapesartb konbLamu (TonwuHomn 3 - 5 mm), o6aatb XpyCTSLLaR 8-14
KMNSTKOM
OrYPEL| '\I'Alhont)lmcmrb 1 nopesaTb Ha KyCOYKM (TOMLLMHON 12 KeCTKas 6-18
MEPEL| CTIATKI Mope3aTb Ha NOMOCKM MM KPYXKW (TOMLLMHON 6 MM), XpyCTSLLaR 414
BbIpE3aTh CEPALEBUHY
METPYLKA [MomMecTUTb MUCTBSA B CEKLUN Xpycraias 2-10
nomuaor MouncTUTb, NOPE3aThb Ha KyCOUKM Ui KPYKKN Xectkas 8-24
PEBEHb MMoYMCTUTB M NOpe3aTh Ha KyCOYKY (TOMLMHON 3 MM) noTeps Bnaru 8-38
CBEKIA MpOKUNSATUT, OCTYANUTb, OTPE3ATh KOPELLOK 1 XpyCTAIAS 8-26
BEPXYLLKY, MOpEe3aThb Ha KyCOuKM
CENbIEPEWN lMope3aTb Ha KyCOYKM (TOMLLMHON 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 CYLIKW SBASETCA NPUONM3UTENbHLIM U MOXET BapbuUpoBaThCs. JIMYHbIE NpeanouTeHns NoTpeduTenelt B roToBke NPOAYKTOB MOTYT OTNMYATLCS OT OMUCAHHBIX B
[aHHoM Tabnuue.

MOArOTOBKA MACA, PbIBbl, MTULIbI K CYLLKE

MpenBapuTenbHas NOAroToBka Msca, NTULbI, pbibbl HeobxoaUMa Ans 300poBbs. [ANs CyLIKWU MCNONb3YIATe HEXMUPHOE MSCO, NTULy, pbiby. PexomeHayeTcs nepen CyLUKOA 3aMapuHOBaTh MSICO, MTULLY,
pbiBy. ITO COXpaHUT BKyC, yObeT GoNe3HeTBOPHbIE BakTepumn 1 cAenaeT NPoayKTbl MArkUMK. YToObl BbITAHYTH M3 Msica, NTULbI, PbIObl M3NULIHIOK BRary 1 JOMbLUe COXPaHUTL MPOAYKT, B MapuHag
HeobxoaumMo AobaBuTb COnb.

PELIENTDI

BANEHOE MACO
WHrpeameHTb!:
loBsguHa — 500 r
Coesblin coyc — 100 mn
Amxuka —20 1

Cneuym

MMopsipoK NpUroTOBNEHUS




Msico MpOMbITb, 324UCTUTL OT XKMUPa, MIEHOK W KNI, Hape3aTb NoMepek BOMOKOH, MacTuHamu, TonwwHoi 0.5 cm. MoaroToBneHHoe MACo 3aMapuHOBaTh B CMECW COEBOTO COYCa, afkuKM, CELA 1
ybpaTb B XonoaunbHuK Ha 6 — 8 yacoB. 3aTem CrNTb NULWHMIA MapuHag. PaBHOMEPHO Pa3noXuTb Ha CEKLMM 3aMapUHOBAHHOE MSICO, YCTaHOBWUTL CEKLMW B HANpaBnsoLLMe KOpyca, 3aKpbiTb ABEPLY.
YCTaHOBUTbL TeMMepaTypHbIi pexum Ha 70°C 1 BKIOUNTD CyLummky Ha 6 — 10 4acoB, B 3aBUCUMOCTY OT KENAEMOR KOHCUCTEHLWN.

KonnuecTBo ycTaHaBNMBaEMbIX CEKLMIA 3aBUCUT OT KONUYECTBA NPOLYKTOB.

BANEHASA PbIBA
WHrpeameHTb!:

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

lMNepeL YepHbIA MOMOTbIA

MopsAoK NPUrOTOBMEHMS

Pbiby npombITh 1 06CYLWMTL, HAape3aTb nonepek BOMOKOH, Bpyckamu, TonwwmHoi 0.5 cM. MoaroToBneHHyto pbiby 3amMapuHOBaTL B CMECH COMM nepLa, MMMOHHOTO COKa 1 ybpaTh B XONOAMMbHUK Ha 4 —
6 yacos. 3aTem CNTb NULIHWIA MapyHag. PaBHOMEPHO Pa3noXMTb Ha CEKLMM NOATOTOBNEHHYIO PbiBy, YCTAHOBMTbL CEKLWM B HAMPaBAAIOLLME KOPNYCa, 3aKpbITb ABEPLY. YCTaHOBUTL TEMNepaTypHbIi
pexum Ha 70°C 1 BKNIOUMTb CyLunnky Ha 6 — 10 yacoB, B 3aBUCMMOCTM OT XenaeMol KOHCUCTEHLMY.

KonuyecTso ycTaHaBnmMBaeMblx CEKLMN 3aBUCUT OT KONMYECTBA MPOAYKTOB.

BANEHAA NTULIA
WHrpeanenTs!:

WHpenka (une) — 500 r
YecHok—30T

KoHbsik — 50 mn

Conb-30Tr

Caxap-20r

Manpuka, cylweHas, monotas

MopsiLoK NPUrOTOBNEHMS

WHaelky NpoMbITh M 06CYLWINTL, Hape3aTb NONepek BOMOKOH, NOMTHUKamu, TonwmuHoi 0.5 cm. YecHok HaTepeTb Ha MENKOM Tepke. MNoAroTOBNEHHYK MHAENKY 3aMapUHOBAaThb B CMECH KOHbSIKA, YECHOKA,
conu, caxapa, cneuui u ybpaTb B XONOAWMbHUK Ha 4 — 6 YacoB. 3aTeM CruTb NULLHUA MapuHad. PaBHOMEPHO PasnoXuTb Ha CEKLM NOArOTOBMEHHYH0 MHAENKY, YCTAHOBWTL CEKLW B HAMPaBnstowme
kopnyca, 3aKpbITb ABEPLYY. YCTaHOBUTL TEMMEPATYPHbIA pexum Ha 70°C 1 BKIKOUMTb CyLIMIKy Ha 6 — 10 4acoB, B 3aBMCMMOCTM OT JKeSTaeMOMN KOHCUCTEHLMM.

KonuuecTBo ycTaHaBnMBaeMbIX CEKLWI 3aBUCUT OT KONMYECTBA MPOAYKTOB.

KWUCINOMOJIOYHbIE MPOJYKTbI (I?IOFVPT, CMETAHA, PAXEHKA)
WHrpeameHTb:

OcHoBHoI1 NpoayKT (MOMOKO, CIIMBKM, TOMIEHOE MOMOKO) — 1 1
3akBacka ans Morypta, CMeTaHbl nnn PskeHkn — 1 nakeTuk

MMopsgok NpUroToBNEHUS

B uncTon eMKoCTW cMeLlaTh OCHOBHOM NPOAYKT C 3aKBACKOW B COOTHOLLIEHMM YKa3aHHOM Ha YMaKoBKe C 3aKBacKoW. [0TOBYHO CMECh pa3nuTh MO CTakaH4MKkaM. YCTaHOBUTbL 1 CEKLMIO B KOPMYC Ha
HVXXHMWIA YPOBEHb, Ha HEl PaBHOMEPHO PacCTaBUTh CTakaHUMKK C NPOAYKTOM, 3aKpbITb ABEPLY. YCTAHOBUTL TeMNepaTypHbIn pexum Ha 40°C 1 BKIIOYMTb CYLINIKY Ha 6 — 12 yacoB, B 3aBUCUMOCTY OT
peKoMeHaaLuii NPON3BOANUTENS 3aKBACKM. [ OTOBbIN NPOAYKT NOCTABUTL B XONOAMIbHUK Ha 3 yaca.



PACCTOWKA TECTA

3amecuTb TECTO, COrMacHo BbIBPaHHOMY peLenTy, NepenoXuTb B NOAXOAALLYH0 N0 AnameTpy cyumnkv nocygy. O6bem nocyabl AOImkeH ObiTh BbIGpaH ¢ y4eToM nofgbema TecTta. PekomeHayeTcs
MCMOMb30BaTh SManMPOBaHHbIE UMW CTalbHbIE EMKOCTY /151 PAaCCTONKMA. YCTaHOBUTb 1 CEKLIMIO B KOPMYC HA HKHMIA YPOBEHb, HA HEe YCTaHOBUTb EMKOCTb C TECTOM, 3aKpbITb ABEPLY. YCTaHOBNTb
TemMnepaTypHblid pexum Ha 40°C v BKNKOUMTb CyLuunky. OpUeHTUPOBOYHOE BPEMS PAacCTONKM, COCTaBNSET 1 yac, NOTOM TeCTO 0OMUHAETCS U NPOLLecC NOBTOPSETCS.

SHEPrETUYECKUA BATOHYUK U3 CYXODPYKTOB C OPEXAMM
WHrpeameHTb!:

Kypara—150r

YepHocnne — 150 r

Keaposeint opex — 50 1

Ipeuxuin opex—50 1

MopsAoK NPUrOTOBMEHMS

CyxopyKTbl NPOMbITb, MENKO Hape3aTb 1 U3MenbYMTb Npu noMoLLm bneHgepa. Opexu pacTonoyb B CTYMKe U CMeLLaThb ¢ (hpyKTOBON Maccou. /13 nony4msLLencs Maccsl ChopmMmpoBaTh 6aTOHUNKK
NPOV3BONBHON (DOPMbI. YCTAHOBUTL CEKLIMIO B KOPMYC Ha HKHUIA YPOBEHD, HA HEN PABHOMEPHO PasnoXuTb NOMyYMBLUNECS BATOHUMKN, 3aKPbITb ABEPLY. YCTAHOBUTL TEMMEPATYPHBIN pexum Ha 50 -
70°C 1 BKNIOYMTb CyLIMNKy Ha 6 — 10 4acoB, B 3aBMCMMOCTM OT KeSTaeMOMN KOHCUCTEHLMM.

KonunyecTso ycTaHaBnmBaeMblx CEKLN 3aBUCAT OT KONMYECTBA MPOAYKTOB.

MAPMENAQL U3 ABPUKOCA
WHrpeanenTs!:

Abpukoc — 600 r
Caxap-100r

Bopa - 100 mn

BaHunbHbI caxap— 1T
CaxapHas nyapa

lMopsaoK NpUroTOBNEHUS

ABpHKOCHI NOMBITb, YAANNTL KOCTOUKM 1 HAape3aTb MeNKUM Kybukom. MogrotoBneHHbIe abprKockl CMeLLaTb C CaxapoM W NEPENOXUTL B KaCTPIONI, 3anuTh BOLOW, BAPUTL HA MEANEHHOM OTHE Mpu
NOCTOSIHHOM NOMELLMBaHUM B Te4eHMe 1 Yaca, 3aTeM U3MenbYuTh Npu nomoLLy 6nexHaepa. B rotoByto maccy 406aBNTb BaHUMBHBIA caxap U yBapuTb HA MEAMEHHOM OTHE, NPy NOCTOSIHHOM
MOMELLIMBAHWM [0 COCTOSAHWUS TYCTOrO Mope. Ha AHO cexumn CyLINMKW BbIpe3aThb NOANOXKY U3 nepraMeHTa, paBHyro pasMmepy cekumu. MNoanoxky cMasaTtb pacTUTENbHBIM MACcIioM U BbINOXUTbL Ha Hee
ntope, TonwHom 1 — 1.5 cM. YCTaHOBMTL 3anOSHEHHbIE CEKLMM B KOPMYC, 3aKPbITh ABEPLYY. YCTaHOBUTbL TEMMEPATYPHbIA pexium Ha 50°C 1 BKIKOUMTb CyLUUIKY Ha 4 — 6 4acoB, B 3aBUCUMOCTM OT
KENaemon KoHcucTeHUmmn. Cekumio BMeCTe ¢ MapMenaaom yopaTh B XONOAUIbHUK Ha 3 — 4 yaca, 3aTeM HapesaTb MapMesiag, 1 NocbinaTb ero caxapHon nyapoil.

KonnuecTtBo ycTaHaBNMBaeMbIX CEKLWMIA 3aBUCUT OT KONUYECTBA NPOAYKTOB.

CIIMBOBAA NMACTUNA
WHrpeameHTbI:
Cnmea-500Tr

Men - 100

MMopsgok npuroToBneHus

CruBy NOMbITb, yOannTb KOCTOUKW, A0DaBUTL ME W M3MENbYUTL NPy nomoLLm GrieHaepa 40 OAHOPOAHON Macchl. Ha AHO CEKLWM CyLUUIKW BbIpe3aTh NOAMOXKKY U3 NepramMeHTa, paBHy pasmepy
cekumm. MoanoxKy cMasaTb pacTUTENbHbIM MACTOM W BbINOXUTb Ha HEE CMIMBOBOE MHOPE, TOMWMHOM 3 — 5 MM. YCTaHOBMTb 3aNONTHEHHYIO CEKLMIO B KOPMYC, 3aKpbITh ABEPLYY. YCTaHOBUTbL
TemnepaTypHblit pexum Ha 50°C v BkntounTb cylumnky Ha 10 - 12 yacos. [OTOBY0 NaCTUITY aKKypaTHO CHSATb C NepraMeHTa u 3aBepHyTb B TPYOOUKM.

KonnyecTtBo ycTaHaBNMBaeMbIX CEKLMIA 3aBUCUT OT KOIMYECTBA NPOAYKTOB.



YACTKA UYX0[

e  Bcerpa BoikntovaniTe npubop nepes YMCTKOM.
e Hukorza He norpyxaiTe kopnyc ¢ MOTOPHbIM BIOKOM, SNEKTPOLLHYP W BUIKY B BOAY UMK APYTyI0 XuaKkocTb. [poTupaiite Kopnyc BNaXHON TPAMOUKON.
e He ucnonbayite ans yuctku npubopa abpasmsHbie MOKOLLME CPEACTBA.

XPAHEHWE VI TPAHCTIOPTUPOBKA

YBenuteck B TOM, YTO NpubOpP OTKIMIOYEH OT CETM 1 MOSTHOCTLIO OCThIN. Mepen Tem, kak yopaTb npubop BbinonHuTe Bee TpeboBanns pasaena YACTKA n YXOL.
[ns 3awuTbl paboyeit NOBEPXHOCTY OT NOBPEXAEHNA XpaHUTe NpuOOP B BEPTUKANLHOM NOMOXEHWM, YCTAHOBWB HA OCHOBaHWE.

YCrnoBust XxpaHeHWsi: XpaHWTb MPY NKOCOBOI TeMNepaType W BNaxHoCTH Bo3ayxa He 6onee 80%. Cpok xpaHeHWs — He OrpaHuyeH.

Mpw TpaHCMOPTMPOBKe 06ECNEUMTL COXPAHHOCTb YNaKOBKM.

PEANTM3ALINA

OcyLLECTBNISIETCS COrNacHo o0L/M NpaBuUiaM peanuaawyi TOBapoB M OkasaHus yenyr u 3akoHom «O 3alyuTe npas noTpeduTenei».

NPABWIIA U YCNOBUA YTUTTU3ALINA
YnaKkoBKy, PYKOBOACTBO MOMb30BaTENs, & Takke cam npubop HeobXoaMMO YTUMN3MPOBATL B COOTBETCTBMWN C MECTHOW Mporpammon no nepepabotke oTxofoB. He BbiGpackiBaiTe Takve usaenus
BMECTE C 0BbI4HbIM BbITOBLIM MYCOPOM.

TEXHWYECKWUE XAPAKTEPUCTUKW

AnekTponuTaHue MowHocTb Bec HeTTO / BpyTTO Pa3mepbIi kopo6ku ([ x LLI x B)

230B ~50 Ty 300 Batr 1,5 kr /1,7 kr 268 MM X 265 MM x 220 MM
FAPAHTUA HE PACMPOCTPAHAETCA HA PACXOOHbIE MATEPWAIbI (®UNbTPbI, KEPAMUYECKUE U AHTUMPUIAPHBIE NOKPbITUA, PE3UHOBBIE YINNOTHUTENW, U T. [0.)

[aTty n3rotoBneHus npubopa MOXHO HaWTW Ha CEepUITHOM HOMEpE, PacroNOXEHHOM Ha MAEHTUUKALMOHHOM CTUKEepe Ha kopobke u3genns u/wnn Ha cTUkepe Ha camoM u3geniu. CepuiHbIi HoMep
COCTOMT U3 13 3HaKoB, 4-i1 1 5-11 3HaKk1 0603HaYaloT MecsLl, 6-1 1 7-11 0603HaYaloT rof M3roToBNEHUS npubopa.

MponssoguTens Ha CBOE YCMOTPEHWe U 6e3 JONOMHUTENbHbIX YBEAOMIIEHUA MOXET MEHSATb KOMMIEKTaLuo, BHELLHMIA BUA, CTPaHy NPOW3BOACTBA, CPOK rapaHTUW U TEXHWYECKME XapaKTEPUCTUKU
mozenu. MposepsanTe B MOMEHT NONYyYeHUs TOBapa.

Cpok cryBbl M3genus, npu aKkCnyaTauun NpoayKLMM B pamkax ObITOBbIX Hyz 1 CoOMioaeHnn NpaBui NoMnb30BaHWs, NPUBEEHHbIX B PyKOBOACTBE MO SKCnyaTaLun, CocTaBnseT 2 (aga) roga co AHs
nepegaun m3genus notpebutento. Cpok cnyxObl yCTaHOBMEH B COOTBETCTBMM C [EMCTBYIOLMM 3aKOHO4ATENbCTBOM O 3alwuTe npaB noTtpebutened. MarotoButenb obpaliaeT BHUMaHue
notpebuTenen, 4to Npu cOBMIOAEHUN LaHHbBIX YCIIOBUA, CPOK CAYXObl U30Enus MOXET 3HAUUTENBHO MPEBbLICUTL YKa3aHHbI U3TOTOBUTENEM CPOK.

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

UsrotoButens:

“MARTA TRADE INC.” E H [ c €

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

Mpoun3BoacTBeHHbIN dunman:

Cosmos Far View International Limited

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

Kocmoc ®ap Bbto HTepHelwHn Jiumutes

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

CpenaHo B Kutae

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

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

IMPORTANT SAFEGUARDS

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

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

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

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

For indoor use only.

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

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

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

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

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

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

To avoid electric shock and fire, do not immerse in water or other liquids. If this occurs, immediately unplug it and contact service center for inspection.

Do not place drying trays containing products dripping with water on the heat-and ventilation unit.

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

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

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

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

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

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

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

BEFORE FIRST USE

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

Dry all parts thoroughly after cleaning.
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USING THE APPLIANCE

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

2. Put the sections on to a power base.

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

4. Plug and turn on the appliance by putting the switch to the position “ON”, the indicator light becomes red. Set the temperature of the food dryer.
Temperature mode advices:

- Herbs 35-40°

- Yoghurt/Proving 40°

- Mashrooms 50-55°

- Vegetables 50-55°

- Fruit 55-60°

- Meat, Fish 65-70°

5. When you finish using the appliance turn it off by putting the switch to the position "OFF". Let the products cool down. Put dried products into a container/package for keeping food and put it into a
freezer.

6. Unplug the appliance.

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

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

DRYING VEGETABLES

Wash the vegetables.

Take out the pit and cut off the spoiled parts.

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

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 cutit, Steam it for about 3-5min) Fragile 6-20

Mushroom Slice it or dry it whole (small mushrooms) Hard 6-14

Green beans Cut it and boil till become transparent Fragile 8-26

Vegetable Slice it into pieces (6 mm thickness) Fragile 6-18

marrows

Cabbage Peel it and cut into stripes (3mm thickness) Take out the heart | Hard 6-14
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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.

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.
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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.

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

Milk, cream, baked milk — 1 1.

Yoghurt culture - 1 bag.

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

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

DRIED FRUIT AND SHELLED WALNUTS SNACK
Ingredients:
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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.

CLEANING AND MAINTENANCE

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

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

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

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

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

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

230V ~50 Hz 300 W 1,5k /1,7 kr 268 MM X 265 MM x 220 Mm

WARRANTY DOES NOT APPLY TO CONSUMABLES (FILTERS, CERAMIC AND NON-STICK COATING, RUBBER SEALS, ETC.)

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

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

Cosmos Far View International Limited

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

Made in China

UKR MOCIBHUK 3 EKCMNYATALYI

3AXOOU BE3MNEKH

YBaXHO NpouuTanTe AaHy iHCTPYKL nepes ekcnnyatauieto npunagy i 36epexits ii Ans A0BiLoK Hagani.
MMepen nepLUMM BKIHOYEHHSM NEepeBIpTe, UM BiAMNOBIAAI0Tb TEXHIYHI XapaKTepuUCTUKM BUpODY, 3a3HayeHi B MapkoBaHHi, enekTpOXUBREHHI0 y Balwiit nokanbHin Mepexi.
BukopucToByiiTe Tinbkn B nobyToBuMX Linsx. [punag He NpusHaveHui Ans NPOMUCIOBOrO 3aCTOCYBaHHSI.
He BUKOpUCTOBYITE N03a NPUMILLEHHSMU.
He sanuwaiite npauotounit npunag 6e3 gornsgy.
He BMKOpMCTOBYWTE NpUNaz 3 NOLKOMKEHUM MEPEXHUM LIHYPOM abo iHLWIMMM NOWKOMKEHHSMM.
CrexTe, W06 MepexHUit LUHYP He TOPKaBCS FOCTPUX KparokK i rapsumx NOBEPXOHb.
He TArHiTb, He NepekpyyynTe i He HAMOTYINTEe MEPEXKHUIA LLIHYP HABKOIIO KOpMycy npunagy.
[Mpw BigKMOYEHHi Npunagy Big MEPEeXi XMBNEHHS He TAMHITb 38 MepeXHUiA LUHYp, 6epiTLCA TiNbKK 3a BUIIKY.
He HamarainTecs camoCTiliHO peMOHTYBaTW npunag. [pu BUHUKHEHHI HENONagoK 3BepTalTecs 40 HANBNMKYOrO CEPBICHOrO LIEHTPY.
BukopucTaHHs He pekoMeHZOBaHMX JOAATKOBUX NPUHANEXHOCTER Moxke ByTu HebeaneyHum abo Npu3BeCTH A0 NOLKOMKEHHS npunagy.
3aBxaw BigKnKYaTe Npunag Bif enekTpoMepexi nepes YMLLEHHSM i SKLO Bu HUM He KopucTyeTecs.
YBAT'A: He BukopucToByiTe npunag noo65nm3y BaHH, pakoBMH abo iHLIMX EMKOCTEN, 3an0BHEHNX BOAOH.
o [1l06 YHUKHYTM BpaXKeHHS eNeKTPUYHUM CTPYMOM i 3aropsiHHs, He 3aHyproiTe npunag y Boay abo iHLwi piguHu. AKWo Le Biabynocs, HeraHo BigKMoYiTb MOro Bif eNeKTPOMEPEX | 3BEPHITLCS A0
CEPBICHOTO LIEHTPY L1151 NepeBipKy.
o [lpunag He NpWU3HaYeHNI 4N1S BUKOPUCTAHHS NIOAbMU 3 PI3MYHUMM | NTCUXIYHUMU OBMEXEHHSMM (Y TOMY YMCTTi AITbMM), L0 HE MAKTb JOCBIAY MOBOMKEHHS 3 AAHUM NpUAagoM. Y Takux BUnagKax
KOpMCTyBay NOBWUHEH BYTH NonepeaHbO NPOIHCTPYKTOBAHWI MIOAMHOIO, LLO BIANOBIgAE 3a Noro beaneky.
He 3anuwaiite BkntoveHuin npunag 6es Harnagy.
BcraHosnitonTe npunag Ha piBHY, CTINKY | TEPMOCTINKY NOBEPXHIO.
3abopoHseTbesa po3bupaty, 3MiHIOBaTH ab0 HaMaraTMcs PeMOHTYBaTU Npunag CaMoCTiNHO.
3abopoHSAETLCS HakpuBaTy Npunag abo YMoch 6roKyBaT BEHTUNALNHI OTBOPK Npunagy nig yYac noro poboTu.
3abeaneyyiTe BinbHWIA NPOCTIp HABKOMO CyLapKM Nif Yac ii poboTu He MeHLwe 5 cm 3 ycix GokiB, o6 3a6e3neunTh 4OCTATHIO BEHTUNALH.
BcraHosnionTe i 30epirainTe cyluapky i ii getani faneko Big mxepen Tenna (Hanpuknag, KyxoHHoi nnutu). 3abopoHseTbes nigaasaty cylwapky abo i getani Bnnusy Temnepatypu noxag 90°C.
o [lepen TUM, SiK BIOKMHOUNTM CYLLIAPKY Bif ENEKTPOMEPEXI, BUKITHOYIT ii KHOMKOKO BKMHOYEHHS/BUKMIOYEHHS.
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He TopkanTech rapsumx NnoBepXOHb Npuniagy, Wob YHUKHYTM ONiKiB, @ TaKoX CTEXTe, W0 NpaLroynil Npunag He CTUKABCS 3 3aiMUCTUMKU MaTepianami.

3abopoHseTbCs Be3nepepBHO BUKOPUCTOBYBATH CyLlapky binblie 72 roguH (35-45°C). laTh i 0XONOHYTM NpOTSroM, Sk MiHIMYM, 2 rOAWH Nepes TUM, Sk 3HOBY BUKOPUCTOBYBATY.
3abopoHseTbes GeanepepsHO BUKOPUCTOBYBATH CyLuapky binbLue 48 roauH (45-55°C). [lath iit OXONOHYTW NPOTAroM, ik MiHIMyM, 2 FOAWH Nepes TUM, SiK 3HOBY BUKOPUCTOBYBATW.
3abopoHseTbes 6e3nepepBHO BUKOPUCTOBYBATH Cywwapky Ginblue 24 rogut (55-70°C). [JaTvt i1 0XONOHYTU NPOTArOM, SIK MiHIMyM, 2 roguH Nepeq TUM, 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 pEKOMEH0BaHI BUPOOHUKOM, MOXE NMPU3BECTU A0 HELLACHOTO BUNaAKY.

He ponyckaiite, Wob LWHYp X1BMEHHS 3BMCaB 3 kpato cTorna abo CTUKABCS 3 rapAuMMim MOBEPXHAMM.

3abopoHSETLCA 30aBMIOBATM LUHYP XKUBMEHHS ab0 CTaBMTU HA HBOMO BaxKi NpeaMeTy.

YBAT'A: Cyluapky crnifi BAKOPUCTOBYBATY Tiflbki Ha TEPMOCTIVKVX NOBEPXHSX, PO3MiP NOBEPXHi MOBMHEH OYTW HE MEHLLE NMOLLj OCHOBM CYLLAPKM.

NEPEA NEPLUAM BUKOPUCTAHHAM

lepeq nepLUM BUKOPUCTAHHSIM PETENBHO BUMMITE KPULLIKY | 3MiHHI CEKLii npunady ¢ LofaBaHHAM MUIOHOTO 3acoby.
Basy XvBneHHs NpOTPITb BOMOrOK TKAHWHOK i Hi B IKOMY pasi He 3aHyproiTe i He 06nMBaiiTe BOAOH.

OYMLLEHHA | gornan

Y nepiog excnnyartawii perynspHo ouuLlainTe NoBepxHi WaLlnuiHuLi Big xupy i 6pyay. [ns yniieHHs geTanei He Crif 3acTOCOBYBATU HaxAa4HWiA nanip, kpenay, nicok Ta iHwi abpa3sveHi MaTepian,
LLIO MOXYTb 3iNCyBaTK NOBEPXHI Npunagy.

Mepeq umiLeHHsIM 0DOB'SI3KOBO BiAKIIOUITL NPUag Bif enekTpomepexi. [aiTe npunaaosi LiNKOM OXONOHYTK.

MpOTpITb 30BHILLHI NOBEPXHI MPKUIALY BOMOTOK0 raHYIPOYKOK0 3 MUKYMM 3ac000oM.

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

TEXHIYHI XAPAKTEPUCTUKU

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

230B~50 Ty 300 Bartrt 15kr/1,7«r 268 MM X 265 MM X 220 MM
FAPAHTIA HE NOWWPIOETLCA HA BUOATKOBI MATEPIANU (®INbTPWU, KEPAMIYHI TA AHTUMPUTAPHI MOKPUTTA, F'YMOBI YLLINIbHIOBAYI TA [HLUI)

[laTy BWrOTOBMEHHS Mpunagy MOXHa 3HAWTW Ha CepitHoMy HOMepi, PO3TalIOBaHOMY Ha igeHTMdikaLiiHoMy CTikepi Ha kopobui Bupoby i/abo Ha cTikepi Ha camomy Bupobi. CepiliHuiA Homep
Cknagaetbes 3 13 3HakiB, 4-1 i 5-11 3HaKW NO3HAYaKTb MicALb, 6-11 i 7-1 N03HaYatoTh PiK BUFOTOBMEHHS Npunagy.

Bupo6Huk Ha cBiit po3cyz i 6e3 [oaaTKoBMX NOBIAOMIEHb MOXeE 3MIHIOBATU KOMMMEKTALLit0, 30BHILLHINA BUrNSAA, KpaiHy BUpOBHWLTBA, TEPMIH rapaHTii | TEXHIYHI xapakTepucTuku Mogeni. MepesipsinTe B
MOMEHT OTPUMaHHS TOBapy.

BupobHuk:

Cosmos Far View International Limited

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

3pobneHo B Kutai

KAZ NTANOANAHY BOUbIHLIA H¥CKAYIbIK

KAYINCI3AOIK LWAPAJIAPbBI

AcnanTbl nanganaHap angblH4a oCbl HYCKaymbIKTbl MYKUSIT OKbIHbI3 )KOHE KeNiH aHblKTama any yLiH cakTan KOMbIHbI3.
e AnFallKbl KOCY anabiHAa OyibIMHBIH, TaHOanayblHAa KePCETINTeH TEXHUKATbIK cuaTTaManapbl XXeprinikTi XeniHi3aeri 3nekTp KOpekTeHyre Conkec KeneTiHiH
TEKCEPIH|i3.
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Tek TYpMbICTbIK MakcaTTa NarvaanaHbiHbl3. Acnan eHepkacianTe KonjaHyra apHanMaraH.

>Keninik 6aybl 3aKkpiMaaHFaH Hemece 6acka 3akeiMaapbl 6ap acnanTtbl nanganaH6aHbIs.

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

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

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

AcnanTbl 63 6eTiMeH xeHaeyre ToipbicnaHpbl3. AKay TyblHAaFaH Xafganaa >akblH opHanackaH CepBUCTIK OpTarnblKKa XOMbIFbIHbI3.
KeHec GepinmereH KocbiMLIa Kepek-xapakTbl NanganaHcaHbl3, Kayin TeHyi Hemece acnan 3akbiMaaHybl MYMKiH.

AcnanTbl Tazanay aniblHAa XaHe OHbl NanganaHbacaHpbI3 bifFu ANEKTP XKeniaeH axblpaTbiHbI3.

HA3AP AYOAPBIHbI3: AcnanTbl cy TonfaH BaHHa, pakoBUHa HemMece 6acka biabICTapAblH KacbiHAa NaMganaHb6aHbI3.

OneKTp TOK coknay xeHe TyTaHbay yLUiH acnanTbl CyFa Hemece Gacka cynblKTbikka 6aTbipMaHbI3. Erep Byn 6ona kanca, oHbl 6ipaeH anekTp XeniaeH axbipaTbin,
TeKcepy YLUiH CepBUCTIK OpTanbIKKa KOJbIFbIHbI3.
Acnan cduraukanblk XxaHe Ncuxukanblk WekTeynepi 6ap, ocbl acnanTbl NanganaHy Taxipnbeci »xok agamaapMeH (COoHbIH ilWiHae 6ananapmMeH) nanganaHbinyra
apHanmaraH. byn xafgariga nanganaHyLbiHbl OHbIH KayincisairiHe xayan 6epeTiH agam anfpblH ana ympeTy Kepek.
Kocy acnantbl Kapaycbl3 kanablpMaHbI3.
AcnanThbl Teric, TypaKTbl XXoHEe bICTbIKKa Te3iMAi Xepre OpHaTbIHbI3.
AcnanTbl awyfa, e3repTyre Hemece e3firiHeH xxeHaeyre TbipbiCyFa ThiibIM canbiHagpl.
AcnanTbl )abyfFa Hemece XXyYMbIC Ke3iHAe acnanTbiH XenaeTy caHblnaynapbiH GipAeHeMeH KypcaynayfFa ThifbiM canblHaabl.
KenTipriw anHanacbiHAa OHbIH XYMbICbl BapbICbIHAA XETKINIKTI XXenaeTyai KaMTamachI3 eTy YLUIH XaH-)XafblHaH keM fereHae 5 cM epkiH KeHICTiKTi kaMTamachI3
€TiHi3.
KenTipriwTi >koHe OHbIH, GernLeKTepiH XblIy ke34epiHEH ThIC OPHATLIHbI3 XXoHEe cakTaHbI3 (Mbicanbl, ac yn nnutacbl). KenTipriwTi »kaHe oHbIH 6enwekTepiH 90°C-
[€EH >ofapbl TEMNepaTypaHblH acepiHe KanabipMaHbI3.
KenTipriwTi anekTp »eniciHeH eLwipep anabiHAa, OHbl Kocy/eLwipy TyMMeLLiriMeH eLwipiHi3.
Kynin kanmay yLwiH acnanTblH, bICTbIK 6eTTepiHe aHacnaHbl3, COHbIMEH KaTap XyMbIC iCTeNn TypFaH acnanTblH TYTaHfbIL MaTepuangapra TUMEreHiH
KagaranaHbi3.
KenTipriwTi y34ikcia 72 caratTaH apTblK kKongaHyra ThiibiM canbiHagbl (35-45°C). KaiTa kongaHap angbiHaa OHbl KeM gereHge 2 carat 00Mbl CYbITbIHbI3.
KenTipriwTi y3aikcia 48 caratTaH apTblK kKongaHyFa ToiibiM canbiHagbl (45-55°C). KaiTa kongaHap angbiHaa OHbl KeM AereHae 2 carat 00Mbl CYbITbIHbI3.
KenTipriwTi y34ikci3 48 caraTTaH apThIK kongaHyra TeibiM canbiHagbl (55-70°C). KanTa kongaHap angbiHAa oHbl keM gereHae 2 cafat 60Mbl CybITbIHbIS.
Ocbl HycKaynbIKTa KOPCETINMeH XYMbIC YaKbITblH aCblpMaHbI3.
KenTipriw neH oHbIH OenwekTepi blabIC XyYy MOLUUHECIHAE XyyFa apHanvaraH.
OHaipyLi keHec 6epmereH benwekTepdi KONAaHy >asaTanbiM XXaFgavra akenyi MyMKiH.
KopekTeHaipy 6ayblHbIH ycTen WweTiHeH TyCipMeHi3 Hemece bICTbIK beTTepre TurisbeHis. KopekteHaipy 6aybiH KbiCyFa HemMece ofaH ayblp 3aTTap KOolfa ThliNbIM
canblHagbl.
HASAP AYOAPbBIHbI3: KenTipriwTi Tek biCTbikka Te3iMai 6eTTepae faHa KonfaHfaH eH, 6eTTiH MenLwepi KenTipriw HerisiHiH aymarbiHaH a3 6onmaybl TUic.

ANFALLUKbI NAWOANAHY ANObIHOA

AnFaw KonaaHap angbiHoa KaknakTbl )aHe acnanTbiH anbiHbanbl CeKuManapbIH Xyy KypanbiH Koca OTbIpbin, MYKUST XYbIHbI3.
KopekTeHzipy HerisiH AbIMKbIN MaTaMeH CYPTiHi3 XaHe eLlKallaH cyFa 6aTbipMaHbl3 XaHe Cy KyiMaHbI3.

TA3AJAY XOHE KYTY

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

18




TEXHUKAJIbIK CUTATTAMAIJIAPDI

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

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

Acnan xacany KyHiH 6yibiM KopabblHAarFbl COMKECTEHAIPY CTUKEpPiIHAE XoHe/HeMece ByMbIMHbIH e3iHaeri cTukepae Tabyra 6onaabl. Cepusnbik Hemip 13 6enrigeH
Typaabl, 4-1i xaHe 5-wwi 6enri acnanTblH, )Kacany avblH, 6-Lbl XeHe 7-Lwi 6enri xbinbiH 6ingipeai.

©OHAipyLWi acnanTblH, AM3alHbl MEH TEXHMKaIbIK cUnaTTamanapbiH anfiblH ana eckeTnen e3repTy KyKblFbliH 63iHae Kanasipaabl.

©HaipyLi 3aybIT:

Cosmos Far View International Limited

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

KblTanaa xacanfaH

BLR KIPAYHILUTBA MA 3KCNNTYATALbII

MEPbI BACNEKI

Yeaxnisa npadbiTaiiLie Aaf3eHyI0 HCTPYKLbIK Nepaj; akcnnyaTalbiai npbibopa i 3axaBaeLe se Ans iHpapmaLbli j Aaneiilubi.

Mepag nepluanavaTkoBbIM YKIOUYSHHEM NpaBepLe, Ui aanaBsaaLb TOXHIYHbIA XapakTapbiCTbiki Bbipaba, NasHavaHbls Ha MapKipoyLbl, aneKTpacinkaBaHHIo y Bawail nakanbHaii ceTupl.

BbikapbicToyBaiiLe Tonbki y nobbiTaBbix MaTax. Mpbl6Op He Npbi3HaYaHbl 4NS NPaMbICAOBara YXXblBaHHS.

He BbIkapbICTOYBalLE Na-3a NamsLLKaHHSAMI.

He nakigaiue npauytoubl npeibop 6es Harnsgy.

He BbIkapbICTOYBalLE NPbIBOP 3 NALIKOAXKaHbIM CETKaBbIM LLHYPOM L iHLLbIMI NALLKOMKAHHSIMI.

Caubllg, kab ceTkaBbl LUHYP He KpaHaycs BOCTPbIX KaHTaY Lii rapayblX NaBepXHsY.

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

Magyac agknoyaHHs Npbibopa af CeTki CinkaBaHHs He LSrHiLe 3a ceTkaBbl LUHYP, BpbILecs ToMbki 3a Biganel.

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

BbikapbICTaHHe He pakameHZaBaHbIX AafaTKoBbIX Npbinafay Moxa Obilb HebSCNeYHbIM L MPbIBECL fa NallkomkaHHs npeibopa.

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

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

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

o [Ipbibop He NpbI3HaYaHbl 4115 BbIKAPbICTAHHS NIOA3bMI 3 (i3iHbIMI | NCiXiYHbIMI abMexaBaHHAMI (y TbiM MKy A3€LbMi), SKiS He MatoLb 4OCBEY KapbICTaHHS Jaf3eHbIM npbibopam. Y Takix

BbINagkax kapbICTanbHik nasiHHbI ObiLb NansapagHe NpaiHCTpyKTaBaHbl YanaBekaM, sikis akassaroLb 3a Aro bscneky.

He nakigaiue ykntouaHbl npbibop 6e3 Harnsay.

YcraHaynisaiiue npbi6op Ha POyHyIo, YCTOMNIBYHO | TapMAYCTOMNIBYO NABEPXHIO.

3abapaHsieua pasbipaLb, 3MsHsLb abo cnpabaBallb YblHiLb NPbIOOP camacTomnHa.

3abapaHsieLiLa HakpbIBaLb MpbIBop i YbiM-HeOYA3b BnakaBaLb BEHTbINALBIMHLIS a4TyNiHbI NpbIGopa nagyac aro npaupl.

3absicneysaiiLie BOMbHYO NPacTopy Bakon CYLUbIMKI Nagyac sie npallsl He MeHL 3a 5 cM 3 ycix 6akoy, kab 3abscneybllb 4aCTaTKOBYHO BEHTLIMALBIH.

Ycranaynisaiiue i 3axoyBaeLe CyLIbINKY | fie AaTani Aanéka af KpbIHL Lisnna (HanpbIknaz, KyxoHHai nniThl). 3abapaHseLua naasspraLb CyWbIAKY Li fe A3Tani Y3A3esHHI0 TaMnepaTyp 38bIlL

90°C.
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Mepag TbiM K aAKMI0YbILb CYLUBIKY af SMeKTpaceTKi, BbIKMIOYbILE e KHOMKaN YKITU3HHS/BBIKITIOYIHHS.

He pakpaHaiuecs ga rapadbix naBepxHay npbibopa, kab nasberHyupb anékay, a Takcama caublue, kab npalyroybl npbi6op He AaTbikaycs 3 camasananbBakybiMi MaTapbisnami.
3abaparseLiLa becnepanblHHa BbIkapbICTOYBaLb CYLLIbINKY 6onbL 3a 72 raasiHbl (35-45°C). [laub &1 acTbilb Ha npausry Sk MiHiMyM 2 raasiH nepag TbiM, SiK 3HOY BblKapbICTOYBAL|b.
3abapaHseLua becnepanbiHHa BbIKapbICTOYBaLb CyLbINKY 60nbL 3a 48 ragsiHbl (45-55°C). [laup €1 acTbiub Ha Npauary sk MiHiMym 2 raasiH nepag TbiM, Ik 3HOY BbIKapbICTOYBaLlb.
3abapaHseLua becnepanbiHHa BbIKapbICTOYBaLb CyLbINKY 60nbl 3a 24 ragsiHbl (55-70°C). [laub €1 acTbiub Ha Npauary sk MiHiMym 2 raasiH nepag TbiM, Ik 3HOY BbIKapbICTOYBaLlb.
He nepasbiLLanLie Yac npallbl, Ha3BaHbl Y raTbIM KipayHiLTBE.

Cywwblinka i ie gaTani He Npbl3Ha4aHbl ANs MbILLS Y NOCYAaMbliiHaN MaLUbIHE.

BbikapbICTaHHe gaTansy, He pakamMeHAaBaHbIX BoITBOPLIAM, MOXa NPbIBECL|i Ja HALYacHara Bbinagky.

He panyckaiie, kab cinasbl kabenb 3gicay 3 kpato Tony abo gaTtbikaycs 3 rapadbiMi naBepxHami. 3abapaHsielilia cblickallb cinasbl kabenb abo CTaBiLlb Ha Aro Liskkkia NpagMeThbl.
YBAT'A: Cylubiniky BapTa BbIKapbICTOYBaLb TONbKI HA TAPMAYCTONIBbLIX NAaBEPXHAX, NaMep NaBepxHi NaBiHeH ObiLb HE MEHLU NOLYbI NaACTaBbl CYLIbIIK.

NEPAL NEPLIbIM BbIKAPBICTAHHEM

* [epap nepLUbiM BbIKapbICTAHHEM CTapaHHa BbIMbIALE BeYKY i 3AbIMHbIS CeKLbli Npbibopa 3 AaAaHHEM MbliiHara CpoZKy.
+ bagy cinkaBaHHs npauspblLe BiNbroTHaW TKaHiHali i Hi y sikiv pa3e He anyckanue i He abnisanue Bagon.

UbICTKA | Aornan

+ 3aycéab! BbIKMOYaliLe NpeI6op nepas YbiCTKan.
* Hikoni He anyckaiiLie koprnyc 3 MaTopHbIM Griokam, anekTpaLLHyp i Binky y Bafy i iHLy Bagkaclp. Mpallipaiilie kopnyc BinbrotHam aHyykan.
* He BbIKapbICTOYBaliLe ANs YblCTKi Npbibopa abpasiyHbls MblHbIS CPOAKI.

TIXHIYHbIA XAPAKTAPBICTbIKI

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

FAPAHTbIS| HE PACMAYCIOMKBAELILIA HA PACXOIHbIA MAT3PbIANbI (®INbTPbI, KEPAMIYHBISA | AHTbINPLIFAPHBIA NAKPbILLY, FYMOBBIS YILYbINbHANBHIKI, | IHLbISA)

[aty BbiTBOpYacLi npbibopa MOXHA 3HAMCL HA CEpbIHBIM HyMapbl, SIKi 3MeLLYaHbl Ha iA3HTbIIKALBIMHBIM CThIKEPLI HA CKPbIHLI Bbipaba i/lj Ha CTbikepbl Ha cambiM Bbipabe. CepblitHbl HymMap
cknapaelua 3 13 3Hakay, 4-11 i 5-1 3HaKi nakassaroLb MecsiL, 6-1 i 7-i nakassatoLb rof Beipaba npbibopa.

BbiTBOpUa Ha CBaé MepkaBaHHe i 6e3 4afaTKOBbIX anaBsLUYAHHAY MOXa 3MsHSILb KaMniekTalbllo, BOHKaBbl BbIMMsd, KpaiHy BbITBOPYACLj, TOPMiH rapaHTbli i TAXHIYHbIS XapakTapbICTbIKi Maaai.
lMpaBspaiLe y MOMaHT aTpbIMaHHs TaBapa.

BuiTBOpLA:

Cosmos Far View International Limited

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

3pobneHa ¥ Kirai
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