VIARTA

Anektpocywunka ana npoaykros / Electric food dryer

PykoBOACTBO MO 3KCNnyaTauum
User manual

MocibHuK 3 ekcnnyaTauil
ManganaHy 60MbIHILA HYCKaYNbIK

MT-1954
RUS PykoBoACTBO N0 3KcnyaTaLum 2
GBR  User manual 9
UKR MocibHuK 3 ekcnnyaTauyji 15
KAZ Manganany 6ofblHLA HyCKaymblK 16

BLR KipayHiuTea na akcnnyartaupli 18




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

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

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

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

RUS Onucanue GBR Parts list BLR KamnnekTaupis UKR KomnnekTauis KAZ Komnnektauus

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

2. Cekumm 2. Trays 2. Cekupli 2. Cekuum 2. Cekumsinap

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

4. Knonka Bkn/Bbikn. 4. On/off button 4. Kuorka Ykn./Bbikn. 4.  KHonka Bkn/Bbikn. 4. Kocy/©w. TynmeLviri

5. Perynsarop Temnepatypbl 5. Temperature regulator 5. Parynatap Tamnepatypbl 5. Perynsarop Temneparypbi 5. TemnepatypaHbl peTTeriL
6. WHaukaTopbl paboTbi 6. Lightindicators 6. IHabikaTap npaupl 6. MHaukaTop paboTbl 6. KyMbIC nHaMKaTOPLI

7. PerynsaTop BpemeHu 7. Time regulator 7. Parynatap uacy 7. Peryngtop yacy 7. YakbIT peTTeriL

MEPbI BE3OINMACHOCTH

BHumaTensHo I'IpO‘MTaVITe OaHHYI0 MHCTPYKUKUIO nepen 3KcnnyaTaume171 an6opa 1 COXpaHUTE ee And CnpaBokK B AanbHenLwem.

Mepepn nepeOHaYanbHbLIM BKIKOYEHWEM NPOBEPLTE, COOTBETCTBYHOT NN TEXHUYECKIE XapaKTEPUCTUKM U3LENUs, YKasaHHbIe B MApKUPOBKE, 3NEKTPONMUTaHWIO B Baluel nokansHon ceTy.
Ha3sHauenue: Cywunka anekTpuyeckas npegHasHaueHa 415 CyLwKW 0BOLLEN M (pYKTOB, a Takke rpuboB 1 Tpas. Mcnonb3oBaTh TOMBKO B BbITOBbIX LENsAX COrMacHo JaHHOMY PYKOBOACTBY MO
akcnnyatauwu. Mpnubop He NpeaHasHayeH Anst NPOMBbILNIEHHOMO NPUMEHEHNS.

He ucnonb3oBaTh BHE NOMELLEHMUIA.

He ucnonbayiite npubop ¢ NOBPEXAEHHBIM CETEBBIM LUHYPOM WK LPYrMMU NOBPEXAEHUSMM.

CnepuTe, 4ToObl CETEBOW LHYP HE KAacancs OCTPbIX KPOMOK U FTOPSUMX MOBEPXHOCTEN.

He TsHUTe, He NepekpyyuBaliTe U He HamMaTbiBaliTe CETEBOW LIHYP BOKPYT kopnyca npubopa.

Mpw OTKKOYeHUM Npubopa OT CeTU NMUTaHUS HE TSHWUTE 3a CETEBOW LUHYP, DepUTECH TOMBKO 3a BUIIKY.

3anpeLyaeTcs CaMOCTOSATENBHO PEMOHTMPOBATL Npubop. He pasbupaiite npubop caMocTOSTENBHO, MY BO3HUKHOBEHMM NOObLIX HEMCTIPABHOCTEN, @ Takke Nocne nageHus ycTponcTea
BbIKIOYUTE NPUBOP U3 SNEKTPUYECKON PO3ETKU 1 06paTUTEC B BRMKANLLINIA CEPBUCHBIN LIEHTP.

/cnonb3oBaHue He peKOMEHA0BaHHbIX JOMONHUTENbHBIX MPUHALNEXHOCTEN MOXET ObITb ONAcHbIM MM MPUBECTY K NOBPEXAEHO nprnbopa.

Bcerna oTkntovaiiTe nprnbop oT SNeKTpOCceTU Nepes YACTKON, Unu, ecnn Bl MM He nonb3yeTech.

Bo usbexaHue nopaxeHus aNeKTpu4eCKUM TOKOM 1 BO3rOpaHusl, He norpyxanTte npubop B BOZY UMW ApYrue XMAKOCTU. ECrn 3T0 NpOM30LLNO, HEMELNEHHO OTKMKYUTE €ro OT MEKTPOCETU U
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0BpaTnTech B CEPBUCHLIN LIEHTP 4151 NPOBEPKM.

Monaaanue Bnarv B 0TBEPCTUS BEHTUMNALMOHHON KaMepbl He[omyCcTUMO

Mpubop He npegHasHayeH Ans UCNONb30BaHWS NIOABMU C (DUMYECKUMU U NCUXMYECKUMU OTPAHUYEHUAMM (B TOM YMCHE AETbMM), HE UMEIOLLMMI ONbiTa 0BpaLLeHs ¢ AaHHbIM NPpUbopoM. B Takux
cnyyasx nonb3oBatenb AOMKEH bbiTb NpeaBapuTENbHO NPOMHCTPYKTUPOBAH YENOBEKOM, OTBEYAIOLLMM 3a ero 6e30MacHOCTb.

YcTaHaBnvBaiTe npubop Ha POBHYIO, YCTOMYMBYIO 1 TEPMOCTOMKYO NOBEPXHOCTb.

3anpeLyaetca pa3bupatb, U3MEHATb UM NbITATHCS YMHUTL NPUBOP CaMOCTOATENBHO.

3anpeLyaeTcs HakpbiBaTb NPUBOP UK YeM-nnbo BNOKMPOBaTL BEHTUNALMOHHBLIE OTBEPCTUS Npubopa BO Bpems ero paboTsl.

O6ecneumsalite cBOBOAHOE NPOCTPAHCTBO BOKPYT CYLUWIKK BO BpeMs ee paboTbl He MeHee 5 CM CO BCeX CTOPOH, 4T0BbI 06ecneunTb AOCTATOUHYIO BEHTUNALMIO.

YcTaHaBnvBanTe 1 XpaHuTe CyLUWAKY U ee AeTany BAanu OT MCTOMHWKOB Tenna (Hanpumep, KyXOHHON NnuThl). 3anpeLuaeTcs NoABeprath CYLUMIKY UNK ee AeTanu BO3AEeNCTBUI0 TeMnepaTypbl
cebiwwe 90°C.

Mepen TeM Kak OTKIMIOYUTL CYLUMIIKY OT SNEKTPOCETH, BbIKMIOYMTE €€ KHOMKOW BKIHOYEHUS/BBIKIIOYEHNS.

He npukacaiTecs k ropsiuum noBepxHocTsaM npnubopa, 4Tobbl n3bexaTb 0X0ros, a Takke cneante, YTobbl pabotaroLwmuint nprbop He conpukacancsa ¢ BOCMNAMEHSIOLMMUCS MaTepuanamu.

Mpu pabote cywunku npu Temnepatype 35-45°C HenpepbIpBOE MCMONB30BaHNE CYLUUIKW HEe JOMKHO NPEeBbIWaTh 72 Yacos. [atb npubopy OCTbITh B TEYEHWE Kak MUHUMYM 2X 4acoB Nepes TeMm,
kaK CHOBA 1CMOMb30BaTh.

Mpu paboTe cywnnku npu Temnepatype 45-55°C HenpepbIpBOE MCMOMb30BaHNE CYLUMIKN HE AOMKHO NpeBbiwaTh 48 yacoB. [latb Npubopy OCTLITb B TEYEHWE Kak MUHUMYM 2X YacoB Nepeq TeMm,
kaK CHOBA 1CMOMb30BaTh.

Mpu pabote cywunkv npu Temnepatype 55-70°C HenpepbIpBOE UCNONBE30BaHNE CYLLUIKW HE JOMKHO NpeBbIwaTh 24 yacos. [latb npubopy OCTbITb B TEYEHWE Kak MUHUMYM 2X 4acoB nepes Tem,
KaK CHOBa 1CMONb30BaTh.

Cywnnka v ee AeTanu He npeHa3HaueHbl ANs MbITbs B OCYAOMOEYHON MaLLMHe.

BHUMAHME: 3anpeLyaeTcs ycTaHaBN1BaTh CyLUMIIKY HA BOCMIAMEHSIOLLMECS MOBEPXHOCTM (HanpuMep, Ha AepeBsiHHbIN CTOMN UK CkaTepTb). 3anpeLLaeTcs MCnonb3oBaThb CYLUMAKY Ha CTEKNAHHBIX
cTonax unu Apyron cteknsHHon mebenu. Cywnnky cregyer MCnonb30BaTh TOMBKO HA TEPMOCTOMKIX MOBEPXHOCTSX, pa3Mep NOBEPXHOCTH AOMKEH ObiTb HE MEHeE NNOLWaam OCHOBAHWS CYLLUITKW.
HecobntogeHue ykasaHHbix Mep 6e30macHOCTY MOXET NPUBECTY K BbIX0Ay npubopa n3 CTPOs, NOPaXeHo 3NEKTPUYECKUM TOKOM U/Mi BO3ropaHui.

NEPEQ NEPBbIM UCNONMb30OBAHMUEM

Mepen NepBbIM CMOMb30BaHNEM TLIATENBHO BbIMOWATE KPBILLKY U CbEMHbIE CekLumu npubopa ¢ 4obaBneHeM MOIOLLETO CPeACTBa.
Basy nuTaHus NpoTpUTE BNaXKHO TKAHBKO 1 HU B KOEM CTyYae He norpyxaiite u He obnuBaiite BofoM.

UCNONb3OBAHUE NPUBOPA

MonoxwTe 3apaHee NPUroTOBIEHHbIE NPOLYKTbl HA CbeMHbIE ceKLyn. Cekumm SOmkHbI ObITb MOMELLEHbI B SMEKTPOCYLLNIKY TakuM 0Bpa3oM, 4Tobbl BO3AYX MOr CBOOOAHO LIMPKYNMpOBaTh MeXay
HUMK. [103TOMY He PekOMeHIYeTCs KNacTb Ha CEKLMM MHOTO NPOAYKTOB M HaknadblBaTb NPOAYKTLI APYr Ha Apyra.

MPUMEYAHUE: Bcerga HaunHaiTe 3aknagblBaTb NPOAYKTbI C HIKHEN CEKLMN.

YcTaHoBuUTE CeKumm Ha 6a3y. BHYTpeHHee pacCTosiHUE MEXaY CEKLMAMM MOXET N3MEHSTLCS MyTeM NOBOPOTa cekuymm Ha 180 rpagycos.

Hakpoiite npubop KPbILUKOI 1 HE CHUMANTE €€ Ha NPOTSHKEHUM CYLLKM.

MMogkntounTe SNEKTPOCYLLNMKY K CETU dnekTponuTaHus. Haxmute Ha kHomnky Bkn/Bbikr.

Bpems no ymonyaHnuio 8 yacos, Temnepatypa no ymonyanuto 35°C. OTperynupyiieT Bpems, Haxas KHOMKY «BpeMs». C MOMOLLbI0 KHOMOK «+», «=» yCTaHOBUTE HEOOXOAMOE BPEMSI.
[ins perynupoBku TemMnepaTypbl HaxmuTe kHomky «t°». C NOMOLLbIO KHOMOK «*», «=» YCTaHOBUTE HEOBXOAMYI0 TEMNEpPATYpY.

3eneHb 35°C

Worypt/tecto 40°C

pubel 50-55°C

Osowm 50-55°C

®pykTbl — 55-60°C

Msico, pbiba 65-70° C

Mo OKOHYaHWWM CYLLKM BbIKMOYUTE NPUBOP, Haxas Ha kHonky Bkn/Beikn. OTkntounte npubop OT 3neKkTpoceTy.
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[ante NpoAyKTam OCTbITb, NOCNE 4ero NOMecTuTe Nx B KOHTeIZHep anA XpaHeHnA NpoayKTOB U NMONOXUTE B MOPO3UINBbHUK.

AOMNONHNTENBHO:

MoitTe npoaykTbl nepes cylwikoi. MNepes Tem, kak NOMeCTUTb UX B Npubop, HeOB6XOAMMO BbITEPETh UX HACYXO.
BbipexbTe ucnopyeHHble YacTu 13 NPOAYKTOB, NPW HaNUYMKU TaKOBbIX.
lMopexbTe NPOAYKTHI Ha KYCOUKM, YTOBbI MX MOXHO OblNo CBOBOAHO pasnoXuTb Ha CeKUmMsX. [nUTENbHOCTb CYLUKA 3aBUCUT OT TOJLLUMHBI KYyCOUKOB.

PekoMeHyeTCst MEHSITL MOMOXEHWE CEKUMA KaKable HECKONbKO YacoB, YTOObl BCe NPOAYKTHI MOACYLIMAMCL [0 XENaeMoii CTEMEHU, - BEPXHIO CEKLMIO MOMECTUTb Bnivke k 6ase nutaHus, a
HWKHIOIO HaBepX. Tak e CeKLMM C BbICYLIEHHBIM MPOLYKTOM MOXHO youparb.

MPYMEYAHWE: nuTenbHOCTb CyLIKK, Yka3aHHast B JaHHOM PYKOBOACTBE, NpubnuautenbHa. OHa MOXET 3aBUCETb OT TeMNepaTypbl B MOMELLEHNM, YPOBHS BIaXHOCTW NPOAYKTOB, TONLLMHbI KyCOUKOB.

CYLLKA
1.

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

1.
2.

®PYKTOB:
HekoTopble pyKTbl MOTYT BbITb NOKPbITHI BOCKOM Uk 06paboTaHbl XMMUKaTamm, B 3TOM Clyyae Ux 4OCTaTouHO 064aTh KUNSATKOM, NOMbITb B XOMOAHOM NPOTOYHO BoLE U 06CYLLINT.
BbIpexbTe KOCTOUKM 11 MCMOPYEHHBIE Y4ACTKM.
lMopexbTe Ha KyCoUKm

Yrobbl q)pyKTbI He NOTYCKHENK, ONyCTUTE Hape3aHHble KyCOYKK d)pyKTOB B HaTypaﬂbeIVl SIMMOHHBIM MNWN aHaHACOBbIN COK, OCTaBbTE Ha HECKOMbKO MWHYT, NOcne 4ero HEMHOro nNpocyLwnTe n
BblKnagblBanTe Ha cekunn.

Ecnwn Bbl xoTuTe npugats pykTam AONOMNHUTENbHbIA NPUSTHBIA apomart, 4o6aBbTe KOpULY Unv BaHWUMMH.

OBOLLEM:
PeKOMH,D,YETCﬂ 06,£l,aTb OBOLM KMNATKOM, 3aTEM NPOMbITb B XOJ'IOD,HOVI Boge n 060yUJVITb.
BprE‘)KbTe KOCTOYKM 1 NCNOPYEHHbIE Yy4aCTKW. I'Iope>|<bTe Ha KYyCOYKW.

TPAB:
PeKOMeH,ElyeTCﬂ CyWu1Tb MOnodble NUCTbA U noberu.
Mocne CyLLKKn cnegyeT NOMeCTUTb TpaBbl B 6yma>|<Hb|e nakeTbl NN CTEKNAHHbIE EMKOCTW 1 NONOXUTb B TEMHOE MpPOXNagHOe MECTO.

XpaHeHue cyXothpyKTOB:

He knaguTe Ha XpaHeHue Tennble 1 ropsyne NpoaykTbl. flante UM OCTbITh.
EmKoCTH Ansi XpaHeHus OMKHbI BbITb YUCTBIMU U CyXMMM

[ns nyJiwei cOXpaHHOCTM BbICYLUIEHHbIX (DPYKTOB PEKOMEHOYETCS WCMOMb30BaTb CTEKMAHHBIE EMKOCTU C METaNMNYECKMMM KPbILUKAMU, W XpaHUTb UX B CYXOM MpOXNagHOM MecTe npw
Temnepartype 5-20°C.

Ha npoTsixeHuM NepBoi Heenu Nocne BbiCyLUIMBAHNS PEKOMEHAYETCS NPOBEPSITL HANMUME BNaru B éMKOCTU. ECiv OHa eCTb, 3HAUMT NPOAYKTHI BbICYLUEHbI HEAOCTATOYHO XOPOLLO W LOMKHbI ObITh
BbICYLLEHbI elLe pas.

PEKOMEHOALWKX NO NOArOTOBKE NMPOAYKTOB K CYLLUKE

NPEABAPUTEIIbHAA MOATOTOBKA ®PYKTOB K CYLLIKE

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

Hwxe npeacTaBneHbl pekoMeHAaLMM Mo NOAroTOBKE (PYKTOB K CYLLKE:
BoabmuTe Y4 CTakaHa coka (xenatenbHo HaTypanbHoro). Cok JOMmKeH COOTBETCTBOBATL pyKTaM, KoTopble Bbl nogrotaBnueaete K cylke. Hanpumep, Ans a6nok Mcnonb3ayiite a6MoYHbIA COK.
CwmeLualiTe COK C BYMsl CTakaHaMu BOZbI M NOMECTUTE B 3Ty BOAY NPeABAPUTENBHO 3aroToBNeHHbIE pykTbl. CnycTs 2 yaca BbITpUTE (PPYKTLI HACYXO U MPUCTYNANTE K CYLLKE.
Mpoaykr KoHcucTeHuus Bpems cyLuku
poay MoarotoBKa u P yuka,
ANA CYLIKN nocrne CyLKu yac.
HapesaTb NonoBuHKaMu, NOMOXWUTb CPE3OM
ABPUKOC P ; P msrkas 13-28
BBEPX
AHAHAC
. OumncTuTb, Hape3aTb IOMTUKaMM XecTkas 6-36
(cBexwmn)




OLMCTMTb, Hape3aTb NOMTUKaMWU (TON MHOM
BAHAHbI P (ronuy

34 ) XpycTaias 8-38
BUHOTIPAL Llenvkom Msrkast 8-38
NHXP Mope3saTb AonbKamu. XecTkast 6-26
B/LWHA Liennkom XecTkas 8-26
8-30
Pyl [MoYncTUTL M NopesaThb LOSbKkaMu. MATkas
NEPCUK lMopesaTb Nononam, BbITaLLMTL KOCTOYKY, " 10-34
korza pyKT HanonoBWHY NOACOXHET
SENOKN [MouncTnTb, BbIpE3aTh CEpaLeBuMHy, HapesaTb vsirkas 415

KyCO4YKamMu unun noMTuKkamu

MpumeYaHne: yKkasaHHOE BPEMS CYLUKW SBRSIETCS NpUOnMaUTenbHbIM W MOXET BapbupoBaThcs. JIMYHble NpeanoyTeHus noTpebuTteneit B roToBke MpOLYKTOB MOrYT OTNMYaThCs OT ONMCAHHbIX B
AaHHo Tabnuue.

NPELBAPUTENBHASA MOArOTOBKA OBOLLEV K CYLIKE
®  PekoMeHayeTcs KUNATUTb Nepes CyLkoi Gobbl, LBETHYHO kanycTy, GPOKKONK, cnapxy U kapTodierb. [oMecTuTe 0BOLYM B KUNALLYIO BOAY Ha 3-5 MuHyT. CrieiiTe BoAy, YyTb NOACYLUNTE OBOLLM U
MOMECTUTE WX B 3MEKTPOCYLLMIIKY.
®  Ecrv Bl xoTTe 106aBUTb K TakiM OBOLLAM, kak 3eneHble 606bl, cniapxa 1 ap., BKYC IMMOHA, MOMECTUTE WX B JIMMOHHDIN COK Ha 2 MUHYT.
MpyMeyaHme: yKkasaHHble COBETbI HOCAT PEKOMEHAATENbHbINA XapakTep U He 0693aTeNbHbI K NPUMEHEHHIO.

Mpoaykr MoaroToeka KoHcucTeHumn Bpems cywiku,
ANSA CYLIKN nocne CyLwiKu yac.
APTWLLOK Hape3saTtb nonockamu (TonwmHon 3-4 Mm) Xpynkas 5-13
BAKIAMKAH S:;crmb 1 HapesaTb nosnockamu (TonLMHON 6-12 XpynKas 6-18
EPOKKONM OuncTUTb, pa3anuTb Ha CoLBETHS M 0baaTh XpynKas 6-20
KMNSTKOM
PUED :)?A%?)arb VNN 3aCyLUNTb LIENUKOM (Hebonbluve KECTKAS 6-14
3ENEHbIE BEOBbI OumnCTUTb, KNNATUTL A0 NPO3PAYHOCTU 3EPEH Xpynkast 8-26
KABAYOK lMope3aTtb Kycouykamu (TOMLLMHON 6 MM) Xpynkas 6-18
KAIYCTA MMouncTuTb, Hape3aTb NONOCKaMM (TOMLMHON 3 MM).
XecTkas 6-14
Buipesatb cepaLesuHy
KAMYCTA Pa3pesatb nornonam Xpycrawas 8-30
EPIOCCENbCKAS P pycTaw
-1
LUBETHAA KAMYCTA Pa3geenntb Ha cougeTns, 064aTh KUNATKOM xecrkad 6-16
KAPTO®EIb lMope3saTb Kycoukamu. Kunatutb 8-10 MUHYT Xpycraas 8-30
JYK Hapesartb konbLamm (TONLWMHON 3 MM). XpycTsias 8-14
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Hapesartb konbLamm (TonwyuHon 3 - 5 Mm), 06aathb

MOPKOBb Xpycraias 8-14
KNNSITKOM
OrYPEL| “I'Alhont)mcmrb 1 nopesaTh Ha KyCOYKM (TOMLUMHON 12 KeCTKas 6-18
MEPEL| CTIATKI Mope3aTb Ha NOMOCKM AN KPYXKKW (TOMLLMHON 6 MM), XpyCTSLLaA 414
BbIpe3aTh CEpALEBUHY
METPYLKA [MomMecTUTb MIUCTBSA B CEKLMN XpycraLas 2-10
nomuaor MouncTUTb, NOPE3aThb Ha KyCOUKM UM KPYXKM XecTkast 8-24
PEBEHb MMOYMCTUTB M NOpe3aTh Ha KyCOYKM (TONMWMHON 3 MM) noTeps Bnaru 8-38
CBEKIA [pOKMNSATUTB, OCTYAUTb, OTPE3ATh KOPELLOK U XpycTALAS 8-26
BEPXYLLKY, MOPE3aTh Ha KyCOYKM
CENbAEPEN Mope3aTb Ha KyCOYKM (TONLLMHOM 6 MM) XpycTawas 6-14
3ENEHBIN NYK HalnHkoBaTb Xpycrawas 6-10
CMNAPXA Mope3aTb Ha KyCOuKM (TONLLMHOM 2,5 MM) XpycTawas 6-14
YECHOK MMoYMCTUTL M NOpEe3aTh Ha KPYrIible KYCOYKN Xpycrawas 6-16

MpumeYaHne: ykasaHHOE BpeMS CYLLKM SIBASIETC NpUOnM3NTenbHbIM W MOXeT BapbUpoBaThCs. JIMyHble npeanouTeHus noTpebuTtenen B roTOBKe NMPOAYKTOB MOMYT OTNMYATLCS OT OMUCAHHBIX B
AaHHo Tabnuue.

MOAroTOBKA MACA, PbIbbl, MTULbI K CYLIKE

MpeaBapuTensHas NOAroToBKa Msca, NTULbI, Pbibbl Heobxoauma ans 30opoBbs. [Ans CyLKU UCMONb3YITe HEXWPHOE MSCO, NTULY, pbiby. PekoMeHayeTcs nepen CyLIKOM 3aMapyHOBATb MSCO, NTULY,
pbiBy. 3TO CoXpaHuT BKyC, yObeT BonesHeTBOPHbIE bakTepun 1 caenaeT NPoOAYKTbl MArkuMU. UTOBbI BBITAHYTH U3 MACa, NTULI, Pbibbl UMWLLHION BRAary U AONbLUE COXPaHUTb NPOAYKT, B MapuHag
Heobxoaumo AobaBuTL COfb.

PELENTDI

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

Cneuun

lMopsAoK NPUroTOBNEHNS

Msico NpOMBITb, 3a4MCTUTL OT XUpa, NNEHOK W XWN, Hape3aTb NoNepeK BOSIOKOH, NracTuHamu, TonwuHon 0.5 M. MoaroToBneHHoe MACO 3aMapuHOBATL B CMECK COEBOTO COyca, afkuKu, CrneLmnii u
ybpaTb B xonoaunbHuK Ha 6 — 8 yacos. 3aTem CNTb NULWHMIA MapuHag. Ha 6asy CyLmmnku yCTaHOBUTb CEKLWM, HA HUX PABHOMEPHO Pa3noXuTb 3aMapUHOBAHHOE MSICO, HAKPbITb OCHOBHOW KPbILLKOW.
YcTaHoBUTL TeMnepaTypHblit pexium Ha 70°C 1 BKNKOYNTB Cylumnky Ha 6 — 10 YacoB, B 3aBUCUMOCTY OT KENaeMoi KOHCUCTEHLUM.

KonnuecTBo ycTaHaBNMBaeMbIX CEKLWIA 3aBUCUT OT KONMUYECTBA NPOSYKTOB.

BANEHAA PbIBA
WHrpeaneHTs!:

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

lMepeL YepHbIA MOMOTbIN




[MopsiaoK NpUroTOBNEHUS

Pri6y npombITh 1 06CYLLMTb, Hape3aTb Nonepek BONOKOH, Bpyckamu, TonwwHoit 0.5 cm. MogroToBneHHy0 poiby 3amapyHOBaTL B CMECU COMM NepLia, MIMMOHHOTO COKa 1 ybpaTh B XONOAMIbHYK Ha 4 —
6 yacos. 3aTem CNTb NULIHWIA MapuHag. Ha 6a3y CyLINMKN YCTaHOBUTbL CEKLWN, HA HUX PaBHOMEPHO PasfoXuUTb NOLTOTOBNEHHYIO PbibY, HAaKPbITh OCHOBHON KPbILLKOW. YCTaHOBWTb TEMNEPaTYPHBIN
pexum Ha 70°C 1 BKNIOUMTb CyLuMnKy Ha 6 — 10 YacoB, B 3aBUCMMOCTM OT XeNaeMo KOHCUCTEHLUM.

KonnuecTBo ycTaHaBNMBaeMbIX CEKLW 3aBUCUT OT KOMNYECTBA NPOLYKTOB.

BANEHAA NTULA
WHrpeameHTs!:

Wuaenka (dpune) — 500 r
YecHok - 301

KoHbsik — 50 mMn

Conb-30Tr

Caxap-20r

Manpuka, cylleHasi, MonoTast

[MopsipoK NPUroTOBREHUS

VHaelky NpoMbITh M 06CYLLIMTb, HAape3aTb MOMepeK BOMOKOH, TOMTUKaMK, TonwmHoi 0.5 cm. YecHok HaTepeTb Ha Menkoi Tepke. MoAroToBNEHHYK MHAENKY 3aMapuHOBaTb B CMECH KOHbsIKA, YECHOKA,
conu, caxapa, creumii 1 ybpatb B XONOAWIbHUK Ha 4 — 6 YacoB. 3aTeM CnuTb NULLHUA MapuHagd. Ha 6a3y cyLuunkv yCTaHoBUTL CEKLMM, HA HUX PAaBHOMEPHO PasnoXuTb NOLATOTOBIEHHYH MHAENKY,
HaKpbITb OCHOBHOW KPbILLKOIA. YCTaHOBUTL TEMNepaTypHblit pexumM Ha 70°C 1 BKMIOYUTL CYLLMAKY Ha 6 — 10 YyacoB, B 3aBUCHMOCTY OT XXENaeMoil KOHCUCTEHLINN.

KonnuecTBo ycTaHaBNMBaEMbIX CEKLWIA 3aBMCUT OT KONIMYECTBA NPOLYKTOB.

KUCIIOMONIOYHbIE NPOAYKThI (MOFYPT, CMETAHA, PSDKEHKA)
WHrpeameHTs!:

OcHoBHOI NpoayKT (MOMOKO, CIIUBKM, TOMNNEHOEe MOMoko) — 1 1
3aksacka ans Morypra, CmeTaHb! unu PsxeHkn — 1 nakeTuk

[MopsimoK NpUroTOBIEHUS

B uncTOit EMKOCTM CMeLLaTh OCHOBHOM NPOJYKT C 3aKBAacKOi B COOTHOLLEHWM YKa3aHHOM Ha YNakoBKe C 3aKBackoW. 0TOBYH CMeCh pa3nuTh No CTakaHuMkaMm. Ha 6a3y cyLumnkv ycTaHoBITb 1 CekLmio,
Ha Heil paBHOMEPHO paccTaBUTb CTaKaHUWKU C NPO4YKTOM, HaKPbITh OCHOBHOW KPbILLKOW. YCTaHOBUTL TeMNepaTypHbli pexum Ha 40°C 1 BKIMOYUTL CYLLIMAKY Ha 6 — 12 yacos, B 3aBUCUMOCTH OT
pekoMeHaLuid Npou3BoanNTens 3akBacku. [OTOBbIM NPOLYKT NOCTaBUTL B XONOAUMbHUK Ha 3 Yaca.

PACCTOWKA TECTA

3amecuTb TeCTO, cornacHo Bbl6paHHOMy peuenty, NepenoXxuTb B NOAXO4ALLYIO N0 ANaMeETPY CYLUWIIKK nocyay. O6bem NoCyAbl OOJKEH ObITb Bbl6paH C y4eTOM nogvemMa Tecta. PeKomer,yeTcn
ncnonb3oBaTb AMannpoBaHHble N CTanbHbIE EMKOCTU ANA paCCTOI7IKl/I. Ha 6a3y CYLIUIKK YCTaHOBUTb 1 CEKLMI0, Ha Hero yCTaHOBUTb €MKOCTb C TECTOM, HaKpbITb OCHOBHOW KprLIJKOI7I. YcTaHoBUTb
TEMMEpPaTYpHbIN pexim Ha 40°C 1 BkNoUMTb cylunnky. OpyeHTMPOBOYHOE BPEMS PacCTOMKHN, COCTaBAET 1 yac, MOTOM TeCTO 06MMHAETCS W NPOLLECC NOBTOPAETCS.

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

Kypara-150r

YepHocnme — 150 1

Kenposbiit opex — 50 r

Ipevukuin opex — 50 1

HOPHHOK NnpUroToBneHna



CyxohpyKTbl NPOMbITh, MENKO Hape3aTb 1 U3MEeNbYMTL NpK noMoLLy Bnexaepa. Opexu pacTonoyb B CTyNKe 1 CMeLlaThb ¢ (PPYKTOBOW Maccom. 3 nonyunBLUeics Macchl cpopmMmpoBaTh BaTOHUMKN
MpomM3BOsbHOM hopMbl. Ha 6a3y CyLumMmKu YCTaHOBUTb CEKLMIO, HA HEM PAaBHOMEPHO Pa3noXuTb MOMyYMBLUMECS DATOHUMKM, HAKPBITb OCHOBHOM KPbILIKOA. YCTaHOBUTL TEMMEPATYPHbIA pexum Ha 50 -
70°C 1 BKNIOUMTb CyLIMNKy Ha 6 — 10 4acoB, B 3aBMCMMOCTM OT XeJTaeMOIN KOHCUCTEHLMM.

KonnuecTBo ycTaHaBNMBaeMbIX CEKLWIA 3aBMCUT OT KOMNYECTBA NPOLYKTOB.

MAPMENAQL U3 ABPUKOCA
WHrpeameHTsb!:

Abpukoc — 600 r
Caxap-100r

Boga - 100 mn

BaHunbHbI caxap — 11
CaxapHas nygpa

MopsiLoK NPUrOTOBEHMS

ABPUKOCHI MOMBITh, YAANNTb KOCTOYKW 1 HAape3aTb MenkM Kybukom. IoaroToBneHHble abprkockl CMeLLaTh C CaxapoM W NEPEnoXUTb B KACTPIONI0, 3anuTb BOLOMW, BapUTb HA MEANEHHOM OTHE Npu
MOCTOSIHHOM NOMELLMBaHNK B TeYeHMe 1 yaca, 3aTeM M3MenbyuTh Npu nomoLLm brneHaepa. B rotosyto Maccy fo6aBUTb BaHUMbHBINM Caxap M YBapuUTb Ha MeAIEHHOM OrHe, NpK MOCTOSIHHOM
MOMELLMBAHWM B0 COCTOSIHWSA TYCTOrO Mtope. Ha AHO CeKumm CyLIMMKM Bbipe3aTb NOANOXKY U3 NeprameHTa, paBHY AuameTpy cexkuuu. MNoanoxky cmasaTb pacTUTENbHBIM MACioM W BbIIOXUTb Ha HEE
ntope, TonwwmHon 1 — 1.5 cm. Ha 6a3y cyLnnkm yCcTaHOBUTb 3anoNHEHHbIE CEKLMIO, HAKPbITb OCHOBHOM KPbILIKOW. YCTaHOBUTL TeMnepaTypHbI pexum Ha 50°C v BKNIOYMTb CyLUUIKY Ha 4 — 6 4acos, B
3aBMCUMOCTY OT Xenaemon KoHcucTeHummn. Cekumio BMeCTe ¢ MapMenaznom yopaTb B XonoaunbHIK Ha 3 — 4 yaca, 3aTeM Hape3aTb MapMernag 1 nockinatb ro caxapHom nyapoit.

KonnuecTBo ycTaHaBNMBaEMbIX CEKLWI 3aBMCUT OT KOMNYECTBA NMPOSYKTOB.

CIIMBOBAA NACTUNA
WHrpeameHTs!:
CnuBa-500Tr

Mep - 100

[MopsimoK NpUroTOBIEHUS

CnvBy NOMbITb, YANUTb KOCTOYKM, A0BABNTL MeA W U3MeNbYMTb NpY NoMoLLy BreHgepa 40 0AHOPOAHONM Macchl. Ha HO CeKLum CyLInmKK Bblpe3aTb MOLMOKKY 3 NepraMeHTa, paBHyio AuameTpy
cekumu. Moanoxky cMasaTb pacTUTENbHbIM MACoM U BbINIOXMTb Ha Hee CIMBOBOE Miope, TOMLLUMHONM 3 — 5 MM. Ha 6a3y CyLmmnkn ycTaHOBUTb 3aMOfHEHHYI0 CEKLIMIO, HAaKPbITb OCHOBHOM KPbILLKOIA.
YCTaHOBUTL TEMMEPATYpPHBINA pexuM Ha 50°C 1 BKNouMTb cylumnky Ha 10 - 12 yacos. [0TOBYHK NacTUy akkypaTHO CHSATb C NepramMeHTa 1 3aBepHyTb B TpYBOuKy.

KonuyectBo yCTaHaBNMBaEMbIX CEKLWIA 3aBUCKT OT KONMYECTBA NMPOAYKTOB.

YACTKA N 'yXo[a

e Bceraa Bhikntovaiite npubop nepes YMCTKOM.
e Hukorga He norpyxaiTe KOpnyc ¢ MOTOpHbIM GIOKOM, SMEKTPOLLHYP U BIANKY B BOZY WK OPYTYI0 XMAKOCTb. [poTupaiiTe KOpnyc BNaXHO TPSANOYKOIA.
e He ucnonb3yiTe ans ynctkm npubopa abpasvBHble MOKLME CpeacTea.

XPAHEHWE W TPAHCMOPTUPOBKA

Y6enuTech B TOM, YTO NPUBOP OTKIHOYEH OT CETU M MONHOCTBLIO OCThIN. Mepen Tem, kak ybpaTb npubop BeinonHuTe Bee Tpebosarms pasgena YACTKA u YXO[.
[ns sawmTbl paboyer NOBEPXHOCTH OT NOBPEXAEHNA XpaHuUTe Npubop B BEPTUKANBHOM NOMOXEHUM, YCTAHOBMB Ha OCHOBAHWE.

YCrnoBuWst XpaHEHUst: XpaHUTb NPY NITHOCOBOM TeMNepaType 1 BNaxHOCTH Bo3ayxa He bonee 80%. Cpok XpaHeHMs — He OrpaHMyeH.

Mpu TpaHcnopTMpoBKe 06€CMNeUNTb COXPAHHOCTb YMaKOBKM.

PEAJIM3ALINA

OcyLuecTBnsieTcs cornacHo o6LmMM npaBuiam peanu3saumn ToBapoB W okasaHus yeryr n 3akoHom «O 3awmTe npas noTpebuteneny.
MPABWNA 1 YCNIOBUA YTUNU3ALIMA




TEXHUWYECKWUE XAPAKTEPUCTUKW

AnekTponuTaHue HomuHankHas MakcumankHas Bec HeTTO / BpyTTO Pa3mepbi kopo6ku ([ x LU x B)
MOLLHOCTb MOLLHOCTb
207-253 B ~50-60Iy, 450 Bart 700 Bartr 21kr/2,75«kr 330mm x 330 MM X 255 Mm

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

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

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

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

AxTyanbHas nHégopmaums o CepBUCHbIX LIeHTpPax pa3mMeLleHa Ha canTe http://multimarta.com/

UsrotoButens:

“MARTA TRADE INC.”

c/o Commonwealth Trust Limited, P.O. Box 3321, Road Town, Tortola, United Kingdom, CoeanHeHHoe Koponescteo Benukobputanum n CeBepHoit MpnaHoum

Mpou3BoacTBEHHbIN hunuan:

Cosmos Far View International Limited

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

Kocmoc ®ap Bbto MHTepHewHn Jiumuteq

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

CpoenaHo B Kutae

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

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

ENG USER MANUAL

IMPORTANT SAFEGUARDS

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

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

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

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

For indoor use only.

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

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

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

Never attempt to dissemble and repair the item by yourself. If you encounter problems, please contact the nearest customer service center.
Using accessories or replacement parts that are not recommended or sold by the manufacturer may cause damage to the item.

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

To avoid electric shock and fire, do not immerse in water or other liquids. If this occurs, immediately unplug it and contact service center for inspection.
Do not place drying trays containing products dripping with water on the heat-and ventilation unit.
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o This appliance is not intended for use by persons (including children) with reduced physical, sensory or mental capabilities, or lack of experience and knowledge, unless they have been given
supervision or instruction concerning use of the appliance by a person responsible for their safety.

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

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

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

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

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

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

BEFORE FIRST USE

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

Dry all parts thoroughly after cleaning.

USING THE APPLIANCE

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

2. Put the sections on to a power base.

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

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

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

Temperature mode advices:

- Herbs 35°

- Yoghurt/Proving 40°

- Mashrooms 50-55°

- Vegetables 50-55°

- Fruit 55-60°

- Meat, Fish 65-70°

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

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

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

than put it to cold water and rug after that.

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

of humidity of products, thickness of the pieces etc.

DRYING FRUIT
Wash the fruit.

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

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

DRYING VEGETABLES
Wash the vegetables.

Take out the pit and cut off the spoiled parts.

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

STORAGE OF DRYED FRUIT

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

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

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

TABLE OF PREPARING THE FRUITS FOR DRYING

pieces or segments

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

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

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

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

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

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

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

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

BEEF JERKY
Ingredients:

Beef — 500g.

Soy sauce — 100ml.

Spicy tomato sauce - 20g.
Seasonings

Rinse meat. Trim all visible fat from meat. Slice into 0, 5 cm thick strips. Combine all remaining ingredients in a bowl and mix with beef strips. Cover and refrigerate 6 - 8 hours or overnight. Then drain
off all excess marinade. Spread beef strips on every food tray and cover with the dehydrator’s lid. Set temperature to 70°C and turn on the dehydrator for 6 - 10 hours.
Use as many food trays as necessary.

FISH JERKY
Ingredients:

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

Ground black pepper

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

TURKEY JERKY
Ingredients:

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

Sugar - 20g.
Paprika powder

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

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

Use as many food trays as necessary.

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

Milk, cream, baked milk — 1 1.

Yoghurt culture - 1 bag.

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

DRIED FRUIT AND SHELLED WALNUTS SNAK
Ingredients:

Dried apricots — 150g.

Dried prune — 150g.

Pignolia nuts — 50g.

Shelled walnuts — 50g.

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

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

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

Use as many food trays as necessary.

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

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

CLEANING AND MAINTENANCE

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

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

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

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

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

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

207-253 V ~ 50-60 Hz 450 W 700 W 2,1kg /2,75 kg 330mm x 330 mm x 255 mm
WARRANTY DOES NOT APPLY TO CONSUMABLES (FILTERS, CERAMIC AND NON-STICK COATING, RUBBER SEALS, ETC.)

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

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

Cosmos Far View International Limited

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

Made in China

UKR NOCIBHUK 3 EKCNNYATALYI

3AXOOW BE3MNEKK

YBaXHO npounTanTe JaHy IHCTPYKLil0 Neped excnnyatalieto npunagy i 3bepexits ii ans fosigok Hagani.

o [lepen nepLumm BKMKOYEHHAM NEPEBIPTE, YK BiAMNOBIAAKTb TEXHIYHI XapaKTepucTkv BUpoby, 3a3HayeHi B MapkoBaHHI, eNEeKTPOXMBNEHHIO Y Baluii nokanbHiit Mepei.

BukopucToByiiTe Tinbku B nobyToBMX Uinsix. MNpunag He NpuaHayeHuit 4nst NPOMIUCIIOBOrO 3aCTOCYBaHHS.

He BMKOPUCTOBYITE N0O3a NPUMILLEHHSMM.

He sanuwaitte npavotouni npunag 6es gornsgy.

He BMKOpUCTOBYTE NpUNaz 3 NOLKOMKEHUM MEPEXHUM LIHYPOM ab0 iHLIMMU NOLLKOMKEHHMM.

CrexTe, o6 MepexXHMIA LUHYP HE TOPKABCA FOCTPUX KPaOK i rapsiynX MOBEPXOHB.

He TAMHITb, HE NepekpyyymnTe i He HaMOTYINTe MEPEXHUI LUHYP HABKOIIO KOpnycy npunagy.

Mpv BigKMtOYEHHI NpUnagy Bif MEPEXi XXMBMNEHHS HE TATHITb 338 MEPEXHUIA WHYP, 6EPITLCS TiNbKK 32 BUMKY.

He HamaraiiTecs caMoCTiliHO peMoHTYyBaTu npunag. Mpy BUHWKHEHHI HENONaAOK 3BEpTaNTECS [0 HANOMMKYOrO CEPBICHOTO LIEHTPY.

BukopuCTaHHs He pekoMeHL0BaHWX JOAATKOBUX MPUHANEXHOCTEN Moxe ByTi HebeaneyHum abo NPU3BECTY [0 NOLIKOLXKEHHS npunagy.

3aBxau BigknovarTe Npunag Bif enekTpoMepexi nepes YALLEHHAM i SKLLO By HUM He KopucTyeTecs.

YBATA: He BukopucToByiTe npunag nodnu3y BaHH, pakoBMH abo iHWMX EMKOCTEW, 3aNOBHEHNX BOAOH.

o LLlo6 yHWKHYTV BpaKEHHS ENEKTPUYHIM CTPYMOM i 3aropsiHHA, He 3aHypioTe npunag y Bogy abo iHwi pignHn. AKWwo Le Bigbynocs, HeraHo BigKMIOYITh MOro Bif €NeKTPOMEPEXi | 3BEPHITLCS 40
CEpBICHOTO LIEHTPY ANs NepesipKu.

o [lpunapg He NpWU3HAYEHNIA ANst BUKOPUCTAHHS NIoAbMM 3 DI3UYHUMM | NCUXIYHUMW OBMEKEHHSIMM (Y TOMY YWCRi LiTbMM), LLO HE MaoTb AOCBIAY NOBOMAKEHHS 3 AaHUM NPUNasLoM. Y Takux BUNagkax

KOpPUCTYBay NOBUHEH OYTW nonepeaHbO NPOIHCTPYKTOBAHMIA MIOAMHO, LLO BiANOBiAaE 3a 1oro 6e3neky.

He 3anuwaiite BkmtodeHuit npunag 6e3 Harnsgy.

BcTaHoBnioiTe npunag Ha piBHy, CTilAKY | TEPMOCTINKY NOBEPXHIO.

3abopoHsiETbCs po3bupaTy, 3viHtoBaTK abo HamaraTucst PEMOHTYBATH NPUNag CaMOCTINHO.

3abopoHsETbCs HakpuBaTh Npunag abo YMMoCh 6roKyBaT BEHTUNALNHI OTBOPK Npunagdy nig yac noro poboTu.

3abesneyyiiTe BiNbHWA NPOCTIP HABKOMO CyLUapKM Mig Yac il poboTh He MeHLe 5 cM 3 ycix 60kiB, 06 3abe3neunTn JOCTATHIO BEHTUNSALLO.

BcraHosnioiTe i 36epiraitTe cyliapky i ii geTani faneko Big mxepen Tenna (Hanpuknag, KyxoHHoi nnutu). 3abopoHseTbes nigaasath cyLwapky abo ii getani Bnnusy Temnepatypu noHag 90°C.

Mepea TMM, SIK BIAKIIOUMTI CYLUAPKY Bifl €NEKTPOMEPEXi, BUKIHOUITL il KHOMKOK BKITHOYEHHS/BUKITHOYEHHSI.

He TopkaiTech rapsiumx NoBepXOHb NpuUnazy, Wob YHUKHYTU OMiKiB, a TaKoX CTexTe, 106 NpaLolounin npunag He CTUKaBCs 3 3aMUCTMKU MaTepianami.

3abopoHseTbes GeanepepsHO BUKOPUCTOBYBATH CyLLapky Ginblue 72 roauH (35-45°C). [lath iit OXONOHYTM NPOTAroM, SIK MiHIMyM, 2 rOAWH Nepes TUM, SiK 3HOBY BUKOPUCTOBYBATM.
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3abopoHseTbes BeanepepsHO BUKOPUCTOBYBATH cyLuapky Ginblue 48 roauH (45-55°C). [latu iit 0OXONOHYTM NPOTAroM, K MiHiMyM, 2 rOAWH Nepes TUM, SiK 3HOBY BUKOPUCTOBYBATM.
3abopoHseTbes be3nepepBHO BUKOPUCTOBYBATH CyLlapky Ginblue 24 roguH (55-70°C). laTh i 0XONOHYTM NpOTSroM, Sk MiHIMyM, 2 rOAVH nepeq TUM, Sk 3HOBY BUKOPUCTOBYBATMU.
He nepesuwLyiTe Yac poboTu, BKasaHuil B LIbOMY KEPIBHULITBI.

Cywapka Ta ii feTani He Npu3HadeHi Ans MUTTS B NOCYAOMMWIHIA MaLLMHI.

BukopucTaHHs feTanei, Lo He pEKOMEH0BaHi BUPOOHMKOM, MOXE NMPWU3BECTH [0 HELLACHOTO BUNAAKY.

He monyckarite, o6 LHYP XMBMEHHS 3B1CAB 3 Kpalo cTona abo CTUKABCS 3 rapsiyvMm NOBEPXHAMM.

3abopoHSETLCS 3AaBMIOBATY LUHYP XMBMEHHS ab0 CTaBWUTM Ha HBOrO BaXki NpeaMeTy.

YBAT'A: CywuapKy cnifi BAKOPUCTOBYBATM TiNbki HA TEPMOCTIVKVX NOBEPXHSX, PO3MIP NOBEPXHI MOBUHEH DyTM HE MEHLUE NMOLLi OCHOBM CyLUAPKM.

NEPEQ NEPLUAM BUKOPUCTAHHAM

lMepen NepLIUM BUKOPUCTAHHSIM PETENbHO BAMMIATE KPULLIKY | 3MiHHI CeKLji npunaay ¢ AoAaBaHHAM MUKYOTO 3acoby.
basy XnBNeHHs NPOTPITb BOMOTOK TKAHWHOK i Hi B IKOMY pasi He 3aHyproiTe i He 06nMBaiiTe BOAOH.

OYMLLEHHA | pornan

Y nepiog excnnyarawii perynsipHo ounLLaiTe NOBEPXHI WallnuiHuLi Big xupy i Bpyay. [ns uiweHHs aeTanen He chif 3acTOCOBYBaTH Haxaa4HWI Nanip, kpenay, Nicok Ta iHwWi abpa3nsHi MaTtepiany,
LLO MOXYTb 3iNCyBaTW NOBEPXHi Npunagy.

Mepen umiLeHHsIM 0DOB'SI3KOBO BiAKMIOUiTL NPUNag Bif enekTpomepexi. [aiTe npunaaosi LiNKOM OXONOHYTK.

[MpOTpiTb 30BHILLHI NOBEPXHI MpKUIaZy BOMOTOK raHYipoOYKOI0 3 MUKOYMM 3acoboM.

LLo6 YHUKHYTW BPAXXEHHS ETEKTPUYHUM CTPYMOM i 3aropsiHHs, He 3aHyptonTe 6asy npunagy i HarpisanbHi eneMeHTy y Bogy abo iHLi piguHu.

TEXHIYHI XAPAKTEPUCTUKW

EnekTpoxvBneHHs HOM'Har.'bHa MakcumanbHa NOTYXHiCTb Bara HeTTO / OpyTTO Po3mipu kopo6ku ([ x LU x B)
NOTYXKHICTb
207-253 B ~50-60I'y 450 Batt 700 Batr 2,1kr/2,75«kr 330mm x 330 MM x 255 mm

FAPAHTIA HE NOLWNPHOETLCA HA BUOATKOBI MATEPIATNU (®IIbTPU, KEPAMIYHI TA AHTUMPUTAPHI MOKPUTTA, F'YMOBI YLLINIbHIOBAYI TA [HLLI)

[aTy BUrOTOBMEHHS MpWUnagy MOXHa 3HaWTW Ha CepiHOMY HOMEPI, PO3TALIOBaHOMY Ha igeHTWUdikaLiiHOMy CTikepi Ha kopobui Bupoby ifabo Ha cTikepi Ha camomy Bupobi. CepiitHuiz Homep
cknapaeTbes 3 13 3HakiB, 4-i | 5-1 3HaKK NO3HaYaoTb MicALb, 6-7 i 7-1 N03HAYal0Tb Pik BUrOTOBNEHHS Npunagy.

BupobHMK Ha cBill po3cyg i 6e3 4ofaTKOBUX NOBIAOMIIEHb MOXE 3MIHKOBAT KOMMMEKTALit0, 30BHILLHIl BUrNSA, KpaiHy BUPOBHULTBA, TEPMIH rapaHTii i TexHi4YHi xapakTepucTukin Mogeni. Mepesipsiite B
MOMEHT OTPUMaHHS TOBapy.

Bupo6Huk:

Cosmos Far View International Limited

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

3pobneHo B Kutai

KAZ NANOANAHY BONbIHLIA H¥CKAYIbIK

KAYINCI3OIK LUAPAJAPDI

AcnanTbl nanganaHap angblHaa OCbl HYCKayIbIKTbl MYKUST OKbIHbI3 XXaHe KEeWiH aHblKTaMa any YLUiH cakTan KOWbIHbI3.

e AnFallKbl KOCY anabiHaa OyMbIMHBIH TaHOanayblHAA KOPCETINIeH TEXHUKANbIK cuaTTamManapbl XeprifikTi XXeniHi3geri 3NeKTp KOPEeKTeHyre corkec KeneTiHiH
TEeKCepiHj3.

o Tek TYpMbICTbIK MakcaTTa nanganaHbiHbi3. Acnan eHepkacionTe KongaHyFa apHanvaraH.
>Keninik 6aybl 3aKkbiMaaHFaH Hemece 6acka 3akeimaapbl 6ap acnanTel nanganaHbaHbIs.
>Keninik 6ay eTkip LWeTTep MeH bICTbIK 6eTTepre TMMeyiH bankaHbI3.
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YKeninik 6ayabl acnan KOpNycbiHbIH aviHanacbiHa opamMaHpl3, OypamaHbi3 XxaHe TapThnaHpl3.

AcnanTbl KOpeKTeHy XeriCiHeH axblpaTkaHaa xeninik 6ayapl TapTnan, Tek alwaaaH yCTaHbI3.

AcnanTbl ©3 6eTiMeH XeHaeyre ThipbiCNaHbl3. AKay TyblHAAFaH Xafganga XKakblH opHanackaH CEpPBUCTIK OPTanbIKKka XKOMbIFbIHpI3.
KeHec GepinmMereH KocbiMLLa Kepek-XapakTbl NanganaHcaHbl3, kayin TeHyi Hemece acnan 3akbiMAaHybl MyMKIH.

AcnanTbl Tazanay angblHia XXaHe OHbl NanganaHbacaHpI3 bifiFu ANEKTP XKeniaeH axblipaTbiHbI3.

HA3AP AYOAPbBIHbI3: AcnanTbl cy TonfaH BaHHa, pakoBUHa HeMece 6acka biabICTapAblH KacbiHA4A NaMganaHb6aHbI3.

OneKTp TOK coknay xaHe TyTaHbay yLiH acnanTbl Cyfa Hemece H6acka cylblKTbikka 6aTbipmaHbl3. Erep 6yn 6ona kanca, oHbl 6ipaeH anekTp xenigaeH axbipatbin,
TeKkcepy YLUiH CEPBUCTIK opTarnblKKa XOmbIfbIHbI3.
Acnan duaukarnblk XxaHe Ncuxukarnblk WekTeynepi 6ap, ocbl acnanTbl NanganaHy TaXxipubeci ok agamaapMeH (CoHbIH iWwiHae 6ananapMeH) nanganaHbinyra
apHanmaraH. byn xargariga nanganaHylbiHbl OHbIH KayincisairiHe xayan 6epeTiH agam angbiH ana ynpeTty Kepek.

Kocy acnanTbl kapaycbl3 KangblpMaHpI3.

AcnanTbl Teric, TypakTbl XXaHe bICTbIKKA Te3iMAi Xepre opHaTbIHbI3.

AcnanTbl alyra, esrepTyre Hemece e34iriHeH xxeHaeyre ThipbICyFa ThlbIM canblHaabl.

AcnanTbl )xabyfa Hemece XyMbIC Ke3iHOe acnanTbliH XenaeTy caHblinaynapbiH GipAeHeMeH Kypcaynayfa ThiviblM canbiHagbl.

KenTipriw arHanackiH4a OHbIH XXYMbICbl BapbICbIHAA XETKIMIKTI )XenaeTyai kKamTaMachi3 eTy YLiH XaH-XafblHaH kem gereHae 5 CM epkiH KeHICTiKTi KaMTamachI3
eTiHi3.

KenTipriwTi )keHe OHbIH OernLeKkTepiH XbiNy Ke3aepiHEH TbIC OPHATbIHbI3 XaHe cakTaHpl3 (Mbicarbl, ac yv nnutachkl). KenTipriwTi »kaHe oHbIH 6enwekTepiH 90°C-
[OeH Xofapbl TemnepaTypaHblH, 8cepiHe KanablpMaHbI3.

KenTipriwTi anekTp xeniciHeH ewipep anabiHAa, OHbl KOCY/eLWwipy TyMMeLLiriMeH eLLUipiHi3.

Kynin kanmMay yLwiH acnanTblH, bICTbIK 6eTTepiHe XaHacnaHbl3, COHbIMEH KaTap XyMbIC iCTEeN TypFaH acnanTblH TYTaHFbIL MaTepuangapra TUMEreHi
KagaranaHbI3.

KenTipriwTi y34ikcia 72 caraTTaH apTblk KongaHyra TeiibIM canbiHaabl (35-45°C). KanTa kongaHap angbiHga oHbl kKeM gereHge 2 carat 60Mbl CybITbIHpI3.
KenTipriwTi y3gikci3 48 caraTTaH apTbIK kKongaHyra TbinbIM canbliHaabl (45-55°C). KanTa kongaHap angbiHga oHbl keM gereHae 2 carat 60Mbl CYbITbIHbI3.
KenTipriwTi y3gikci3 48 caraTTaH apTblK kongaHyra TeinbiM canbliHagbl (55-70°C). KanTa kongaHap angbiHga OHbl keM gereHae 2 carat 60Mbl CYbITbIHpI3.

Ocbl HycKaynblKTa KepceTinreH XXyMbIC YaKbITblH aCblpMaHbI3.

KenTipriw neH oHbIH GernwekTepi bigbIC XXyy MaLLUUHECIHAE XyyFa apHanmaraH.

OHaipywi keHec 6epmereH GenwekTepai KonaaHy xasaTtanbiM XXaraara aKkenyi MyMKiH.

KopekteHaipy 6aybliHbIH ycTen WweTiHeH TyCipMeHi3 Hemece bICTblK 6eTTepre TurisbeHis. KopekteHaipy 6ayblH KbiCyFa HeMece ofaH ayblp 3aTTap KOHfa TblbIM
canblHagpl.

HA3AP AYOAPbLIHbBI3: KenTipriwTi Tek biCTbIkka TO3iMAI OeTTepAe FaHa KongaHFaH xeH, 6eTTiH, MenLwepi KENTIprill HEri3iHiH aymarbiHaH a3 6onmaybl TUiC.

ANFALLKbI NANOANAHY ANObIHOA

Anfaw KonaaHap angblH4a KaknakTbl XaHe acnanTblH anbiHOanbl cekumsnapbiH Xyy KypasblH Koca OTbIpbIM, MYKUST XybIHbI3.
KopekTeHzipy HerisiH AbIMKbIN MaTaMeH CYPTIH|3 XXOHE eLLKallaH CyFa 6aTbipMaHbI3 XaHe Cy KyiMaHbI3.

TA3AJIAY XOHE KYTY

AcnanTbl Tazanap angblHAa bifiFY eLWipin OTbIPbIHbI3.
MoTopnblK 6rorbl 6ap kopnycTbl, anekTp Bay xoHe alaHbl CyFa Hemece 6acka CyMbIKTbIKKa eLlKallaH baTbipManbI3. KopnycTbl AbIMKbIN MaTaMeH CYpTHEH;s.
AcnanTbl Tazanay yLiH abpasusTi Xyy KypangapblH KongaH6aHb!3.
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TEXHUKAJIbIK CUNMATTAMAJIAPDI

AneKTp KopeKTeHy HOMUHanAbI Makcumanabl HeTtto / 6pyTTO Kopan enwemaepi (¥ x E x
Kyatbl KyaTt canmarbl B)
207-253 B ~50-60Iy, 450 Batt 700 Bartr 2,1kr /2,75 kr 330mm x 330 MM X 255 Mm

KENNAK WbiFblH MATEPUANOAPBLIHA (CY3IINEP, KEPAMUKAIbIK XXOHE KYIOIE KAPCbIl XXABbIHObIJIAP, PESUHA HbIFbISOAYbLILLUTAP MEH
BACKANAP) TAPATIMAALbI.

Acnan xacany KyHiH OyibiM KopabblHOarFbl COMKECTEHAIPY CTUKEpiHAE XoaHe/HeMece ByMbIMHbIH e3iHaeri cTukepae Tabyra 6onagbl. Cepusneik Hemip 13 GenrigeH
Typaabl, 4-wi xaHe 5-wwi 6enri acnanTblH, )Kacany aviblH, 6-1Ubl XaHe 7-wwi 6enri xbinbIH 6ingipeai.

©HAipyLWwi acnanTblH An3anHbl MEH TEXHMKAnNbIK cMnaTTamanapbliH anfblH ana eckeTnen e3repTy KyKblFbliH 63iHae Kanasipaabl.

©Haipyuwi 3aybIT:

Cosmos Far View International Limited

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

KblTanga xacanfaH

BLR KIPAYHILUTBA NA 3KCNNYATALbII

MEPbI BACNEKI

Ysaxnisa npaubiTailLie Aa/I3eHYI0 IHCTPYKLII Nepaa aKkcrnyaTaLpisi npbibopa i 3axasaeLe fe Ans iHbapmaLpli ¥ faneilubIm.
o [lepag nepLuana4aTkoBbIM YKIIOUYSHHEM NpaBepLg, Ui aanaBsiaaoLb T3XHIYHbIA XapakTapbiCTbiki Bbipaba, nasHauaHbls Ha MapKipoyLibl, 3anekTpacinkasanHio ¥ Baluai nakanbHam ceTupl.
BbikapbicToyBaiiLe Tonbki y NobbiTaBbix MaTax. Mpbibop He Mpbi3Ha4aHb! 415 NpambICroBara YbIiBaHHS.
He BbikapbICTOYBaiLe Na-3a NaMALLKaHHSAMI.
He nakigaiue npauytousl npsibop 6e3 Harnsgy.
He BbikapbICTOYBaiLE NpbIGOP 3 NALIKOAKAHLIM CETKABbIM LUHYPOM Lij iHLLIbIMI MALLKOZXaHHAMI.
Caublue, kab ceTkaBbl LUHYP HE KpaHayCs BOCTPbIX KaHTay L rapadblx NaBepxHsy.
He usrHiue, He nepakpy4BaiLe i He HaMOTBalALe CeTKaBbl LUHYP Bakon kopnyca npbibopa.
Mapyac agkntouaHHs Npbibopa aa CeTki CinkaBaHHS He LArHiLe 3a CeTKaBbl LWHYP, BpbiLecs Torbki 3a Biganew.
He cnpabyiue camacToitHa pamMaHTaBaLb npblbop. Mpbl Y3HIKHEHHI Henanagak 3BapTanLecs y HanbnixanLLbl CIPBICHbI LIBHTP.
BbikapbiCTaHHe He pakameHaBaHbIX 4afaTKoBbIX Npblnagay Moxa Obilb HebsIcneyHbIM L MpbIBECLi 4a NaLIkogpKaHHS npsibopa.
3aycénpl agkntovanue npelbop ag anekTpaceTki nepag YbICTKal, a Takcama kani Bbl iM He kapbicTaevecs.
YBATA: He BblkapbicTOyBanue npbioop nadnisy BaHHay, pakaBiH Ui iHWbIX éMicTacLsy, 3anoyHeHbIX Bagou.
o [13ens nasbsraHHs napasbl 3aNeKTPbIYHLIM TOKaM i yarapaHHs, He anyckaiiLe npbibop y Bagy Ui iHWwbIs Bagkacli. Kani rata agbbinocs, HeagknagHa apkmiodbiLe Sro af nekTpaceTki i 3BepHeLecs
CAPBICHbI LI3HTP ANst NpaBepki.
o [pbibop He npbi3HaYaHbl ANS BblKapbICTaHHS JI0A3bMi 3 (i3iuHbIMI | NCiXiYHBIMI aBMexaBaHHAMI (y TbiM NiKy A3eLbMi), SKis He MatoLb 4OCBedy KapbiCTaHHS Aag3eHbIM npblibopam. Y Takix
BbiNagkax kapbICTanbHik NaBiHHbI OblLb NANAP3HEe NpaiHCTPyKTaBaHbl YanaBekam, sikis agka3BaroLb 3a Aro 6acneky.
He nakigaiue ykntouaHbl npsibop 6e3 Harnsgy.
YcraHaynisaiiuie npbIBOp Ha POYHY0, YCTOMNIBYHO | TApMAYCTONNIBY0 NABEPXHIO.
3abapaHsewua pasbipaup, 3MsHALb abo cnpabasaLb YblHiLb NPLIGOP cCamacTonHa.
3abapaHsielilja HakpbIBaLb NpbIBop Ui YbiM-HEDYA3b GnakaBalis BEHTLINALIAHBIA aaTyNiHbI Npbibopa nagyac Aro npawpl.
3abscneyBaiile BOMbHY NPacTopy BakoM CYLWbIMK Nagvac sie npalbl He MeHLL 3a 5 ¢M 3 ycix 6akoy, kab 3absicnevblLb AaCTaTKOBYHO BEHTbITSALBIH.
YcraHaynigailue i 3axoyBaeLie CyLUbINKY | ie AaTani Aanéka aj KpbIHiL Lisnna (HanpbIknaz, KyxoHHai nniTel). 3abapaxsieLiLa naaBapraLpb CyLbIKY Lii e A3Tani Y3A3esHHI0 TaMnepaTyp 38biLl
90°C.
o [lepaa TbiM K aAKMIOYbILb CYLLbINKY af 3NeKTpaceTKi, BbIKMIOYbILE S€ KHOMKAN YKITIOYIHHS/BBIKIIOUYSHHS.
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He nakpaHaiiLecs aa rapayblx naBepxHsy npbibopa, kab nasberHyLb anékay, a Takcama caublLe, kab npauytousbl Npblibop He faTbikaycs 3 caMasananbBakybIMi MaTapbisnami.
3abapaHseLa becnepanbiHHa BbIKAPLICTOYBaLb CYLbINKY Gonblu 3a 72 ragaiHbl (35-45°C). [aupb €1 acTbilpb Ha Npausry sk MiHiMyM 2 ragsiH nepag TbiM, ik 3HOY BbIKapbICTOYBaLlb.
3abapaHseLiya becnepanblHHa BblkapblCTOYBaLb CYLLbINKY Bonblu 3a 48 raasiHbl (45-55°C). [laub &1 acTbilb Ha npauary sk MiHiMyM 2 ragdiH nepag TbIM, SiK 3HOY BbIKapbICTOYBaLb.
3abapaHsieLa 6ecnepanbiHHa BbIKapbICTOYBaLb CyLbINKY 6onbl 3a 24 ragsiHbl (55-70°C). [Jaub é1 acTbilpb Ha Npausry sik MiHiMyM 2 ragsiH nepag TbiM, ik 3HOY BbIKapbICTOYBaLlb.
He nepasblwaiLe Yyac npaubl, Ha3BaHbl Y raTbIM KipayHiLTBe.

Cywbinka i e AaTani He nNpbi3HavaHbl ANs MbILLUS ¥ NOCyAaMblHAN MaLLbIHE.

BbikapbiCTaHHe faTansy, He pakamMeHAaBaHbIX BbITBOPLAM, MOXa NPbIBECL [a HALLYacHara Bbinagky.

He panyckaiue, kab cinasbl kabenb 3gicay 3 kpato Tony abo aaTbikaycs 3 rapadbiMi naBepxHsami. 3abapaHsielya cblckaub CinaBbl kabenb abo CTaBilb Ha Aro LshKKis npagMeThbl.
YBAI'A: CyLublfiky BapTa BbIKapbICTOYBALb TOMbKI HA TOPMAYCTONNIBLIX NABEPXHsIX, NaMep NaBepXHi NaBiHEH OblLib HE MEHLL MIOWYbI NaACTaBb! CYLIbIIK.

NEPAL NEPLIbIM BbIKAPBICTAHHEM

* [epag nepLubIM BblKapbICTaHHEM CTapaHHa BbIMbINLE BEYKY | 30bIMHbISI CEKLbli MPbIDopa 3 faAaHHEM MbliiHara Cpoaky.
+ baay cinkaBaHHs npauspbILe BiNbroTHal TKaHiHal i Hi § sikiM pa3e He anyckaiue i He abnisaue Bafow.

YbICTKA | oOrnag

+ 3aycéabl BbIKMoYaliLle NpbIbop nepag YbiCTKal.
* Hikoni He anyckaiilie koprnyc 3 MaTopHbIM Briokam, aneKTpaLUHyp i BiNKy Y Bagy Ui iHWYo Bagkacyp. [palipaiue kopnyc BinbroTHai aHy4kan.
* He BblkapbICTOYBaWLE ANs YbICTKi Npbibopa abpasiyHbist MbIHbIS CPOAKI.

TIXHIYHbIA XAPAKTAPBICTbIKI

dnekTpacinkaBaHHe HawinankHas MakcimansHas Bec Heta / 6pyTa Mamepsb! ckpbiHi (I x LW x B)
MaryTHacub maryTHacub
207-253 B ~50-60Iy, 450 Batt 700 Bartr 21 kr/2,75«kr 330mm x 330 MM X 255 Mm

FAPAHTbIA HE PACMAYCIOMKBAELLA HA PACXOAHbISAA MAT3PbIANbI (®INbTPbI, KEPAMIYHbIA | AHTBINPLIFAPHbISA NAKPBILLI, F'YMOBbIS YWYbINbHANBHIKI, | IHLWbIA)

[Jaty BbiTBOpYacL Npbibopa MOXHA 3HAWCLi Ha CepbIAHBIM HyMapbl, SIKi 3MeLYaHbl Ha ig3HTbI(iKaLbIAHBIM CTbIKEPbI HA CKPbIHLbI Bblpaba i/Li Ha CThikepbl Ha cambiM Bbipabe. CepblitHbl Hymap
cknagaeuua 3 13 3Hakay, 4-i1 i 5-i1 3Haki naka3BatoLb MecsiL, 6-1 i 7-1 nakassatoLp rog Bbipaba npbibopa.

BbiTBOpLa Ha cBaé MepkaBaHHe i 63 4afaTKOBbIX anaBsiLLY3HHSY MOXa 3MSHALb KaMMekTalpblio, BOHKaBbl BbIrNSA, KpaiHy BbITBOPYACLi, TOPMIH rapaHTbli i TAXHIYHbIS XapakTapbICTbIki Maaai.
lpaBsipaiLie ¥ MOMaHT aTpbiMaHHs TaBapa.

BuiTBOpLa:

Cosmos Far View International Limited

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

3pobnena y Kitai
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