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- - _— RUS ®akTnyeckas KOMNNEKTHOCTb AaHHOTO TOBapa MOXeT O0Tnn4aTbCA oT 3as1BMNEHHON B HacToALLeM pykoBoacCTBe. BHumartenbHo

@ . e — sl ‘ MpoBepsiiTe KOMMNEKTHOCTb MY Bblfaye TOBapa NpoaaBLIOM.
- B ! KAZ Byn TayapAblH HaKTbl MHaFbl OCbl HyCKaymbIKTa xapusinaHFaHHaH 6acka 6onybl MymkiH. CaTylubl Tayapasl epreH kesge
— 3 marta KUHAFbIH MYKUST TEKCEPIH3.
| & ] UKR ®aKTniHa KOMMNeKTHICTb AaHOro TOBapy MOXE BiApi3HATUCA Bif 3aABEHOI B LibOMY NOCIGHMKY. YBaXHO nepesipsiiTe
@ | = KOMMIEKTHICTb MPK BUAadi ToBapy npoaasLEM.

& BLR ®akTblyHas kamnnekTHacLb Aaf3eHara TaBapa Moxa afpo3HiBaLLa aj 3asyneHan y aanseHbIM AanaMoxHiky. YBaxnisa
LL npaesipaiLie kKamnnekTHacLb Nagyac Bblaadbl TaBapa npagayLoM.

RUS Onucanue GBR Parts list BLR KamnnekTaupis UKR KomnnekTauist KAZ Komnnektaums

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

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

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

4. KHonka Bkn/Bblkn. 4. On/off button 4. KHonka Ykn./Bblkn. 4.  Konka Bkn/Bblkr. 4. Kocy/©Ow. TyimeLwiri

5. PerynsTop Temnepatypsi 5. Temperature regulator 5. Parynsatap Tamnepatypsi 5. PerynsTop Temnepatypbi 5. TemnepatypaHbl peTTeriL
6. MhpukaTop paboTbl 6. Light indicator 6. IHabikaTap npaubl 6. VHaukaTop paboTbl 6. KyMbIC MHAMKATOPbI

MEPbI BE3OMNACHOCTHU

BHumaTtensHo I'IpOLIMTaVITe AaHHYH MHCTPYKUWKO nepen 3KcnnyaTaLw|e17| an6opa 1 COXpaHUTE ee Ana CnpaBokK B AanbHeMLeM.

Mepen nepeoHaYanbHbIM BKMIOYEHWEM NPOBEPLTE, COOTBETCTBYIOT N TEXHUYECKME XapaKTEPUCTUKN M3OENNS, YKa3aHHbIE B MapKUPOBKE, 3MeKTPONMTaHuio B Baluel nokansHon ceTy.

HasHaueHne: cyluunka anekTpuyeckas npeaHasHaveHa ans CyLKM OBOLLEN M PPYKTOB, a Takke rpuboB v TpaB. Mcnonb3oBaTh TONMBKO B ObITOBLIX LIENSX COrMacHo AaHHOMY PYKOBOACTBY MO

akcnnyatauuu. Mpubop He NpegHasHaueH Ans NPOMbILLEHHOMO NPUMEHEHNS.

He ucnonb3oBath BHE MOMELLEHNIA.

He vcnonbayiiTte npubop ¢ NOBpeXAeHHbIM CETEBLIM LUHYPOM UMW SPYTMM NOBPEXOEHUAMM.

CnepuTe, Utobbl CETEBOM LUHYP HE Kacancs OCTPbIX KPOMOK U FOpPSUMX NOBEPXHOCTEN.

He TaHWTe, He NepekpyuMBanTe 1 He HamaTblBalTe CETEBON LUHYP BOKPYr Kopryca npubopa.

Mpw oTKIOYEHUM MPUBOPa OT CETU MUTaHNS HE TAHWTE 3a CETEBOM LWHYP, BEPUTECH TOMBKO 3a BUIIKY.

3anpelLaeTcs caMoCTOATENBHO PEMOHTUPOBaTL Npubop. He pasbupaitte npubop CaMOCTOSTENBHO, NPY BO3HUKHOBEHUM MHOBLIX HEUCNPABHOCTEN, @ Takke NOCne nageHus yCTponcTaa

BbIKIOYMUTE NPUBOP 13 ANEKTPUYECKON PO3ETKM M 0BpaTUTECH B GNMKALLIMIA CEPBUCHBIN LIEHTP.

cnonb3oBaHue He peKOMEH0BaHHbBIX AOMOMHUTENBHBIX MPUHAANEXHOCTEN MOXET ObiTh OMACHLIM UM MPUBECTY K MOBPEXAEHMIO npubopa.

Bceraa oTkntovaiTe npubop OT SMEeKTPOCETH Nepes YMCTKON, Unu, ecniv Bbl M He nonb3ayeTtecs.

Bo n3bexaHue nopaxeHuns SNeKTPUYECKMM TOKOM W BO3ropaHusi, He norpyxante npubop B BOAY N Apyrue XuaKoCTU. Ecnu aTo npon3oLuLno, HeMeaneHHO OTKMKYUTE ero OT SMEKTPOCETU U

0BpatuTech B CEPBUCHBII LIEHTP A151 MPOBEPKY.

lMonagaHue Brarv B 0TBEPCTUS BEHTUNSLMOHHON KamMepbl HEJOMyCTUMO

Mpubop He NpeaHa3HayeH Ans UCNONbL30BaHUS NIOLLMM C PU3NYECKUMU M MCUXUYECKUMM OrPaHUYEHNAMY (B TOM YKUCrE JeTbMU), HE UMEILLMMK OnbITa 0bpaLLeHus ¢ AaHHbIM NpubopoM. B Takux
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Ccnyyasx nonb3oBatenb AOMKeH BbiTb NpeaBapUTENLHO NPOMHCTPYKTUPOBAH YENTOBEKOM, OTBEHAIOLLMM 3a ero 6e30MacHOCTb.

YcTaHaBnmBaiTe npubop Ha POBHYHD, YCTOMYMBYHO M TEPMOCTOMKYH) MOBEPXHOCTb.

3anpeLyaetcsa pa3dupatb, MAMEHSTb UMK MbITATLCS YUHUTL NPUBOP CAMOCTOSTENBHO.

3anpeLyaeTcs HakpbiBaTb Npubop UK YeM-nnbo 6roKMPOBaTL BEHTUNALMOHHBIE OTBEPCTUS NpUbopa Bo BpeMs ero paboTsl.

ObecneunBaiiTe cB060AHOE NPOCTPAHCTBO BOKPYT CYLLMIKM BO BpEMS €€ paboTbl He MeHee 5 CM CO BCEX CTOPOH, YTODbI 06eCneynTb JOCTaTOUHYK BEHTUNIALMIO.

YCTaHaBNMBaNTE M XpaHWUTE CYLUUNKY U ee AeTan BAANM OT UCTOYHUKOB TENMa (Hanpumep, KyXOHHON NauThl). 3anpeLyaeTcs nogBepraTh CyLUMIIKY UMK ee feTanu BO3OeNCTBUK TeMnepaTypbl
cBbie 90°C.

Mepen Tem Kak OTKMHYMTb CYLUUIKY OT NIEKTPOCETH, BBIKIOUMTE €€ KHOMKON BKITIOUYEHUS/BBIKITIOYEHNS.

He npukacanTeck K ropsiynm noBepXHOCTAM npubopa, 4Tobbl 3bexaTb 0X0roB, a Takke cneaute, 4Tobel paboTatowwmil npubop He conpukacancs ¢ BOCTITaMEHSIIOWMMMCA MaTepuanamu.
3anpeLyaeTcs HeNpepLIBHO UCMOMNb30BaTh CyLWMIKY 6onee 72 yacos. Mocne 72 YacoB paboThl BbIKMKUMTE NPUOOP U CAENail NepepbIB He MEHee 2X YacoB Nepes CREAYLMM BKITIOYEHUEM.
Cywwwurka v ee fetanu He MpeaHasHayeHbl 471 MbITbsl B TOCYAOMOEYHON MaLUVHE.

Cywwwurka v ee feTanu He NpeaHasHayeHbl 411 MbITbsl B TOCYAOMOEYHON MaLUVHE.

BHUMAHWE: 3anpellaeTcs ycTaHaBNMBATL CYLUKKY HA BOCMIIAMEHSKOLLMECS NOBEPXHOCTY (HAaNpUMeEp, Ha LepeBSHHbIA CTON UK CKaTepTb). 3anpeLlaeTcs UCnoNb3oBaTh CYLLMAKY Ha CTEKMSHHbIX
cTonax unu apyron cteknsHHon mebenu. Cylwnnky cnegyeT MCnonb3oBaTh TOMbKO HA TEPMOCTOMKMX MOBEPXHOCTSX, pa3Mep NOBEPXHOCTU AOMKEH ObITb HE MEHEEe NNOLLAAN OCHOBAHUS CYLLNIKM.
HecobntogeHue ykasaHHbix Mep 6e30macHOCTM MOXET NPUBECTM K BbIXOZy Nprnbopa 13 CTPOs, MOPAKEHMIO SNEKTPUHECKUM TOKOM W/ BOTOPaHHK.

NEPEQ NEPBbIM UCMONb3OBAHMUEM

lMepen nepBbIM UCNONb30BAHWUEM TLLATENBHO BLIMOMTE KPBILLKY U CbeMHbIe cekLun npubopa ¢ fobaBneHneM MOKLLEro CpeacTaa.
basy nuTaHus NpoTpuTe BNAXHOM TKAHbIO 1 HU B KOEM Clyyae He norpyxainTe 1 He 0b6nmBanTe BOAOMN.

NCNOJNIb3OBAHUE NMPUBEOPA

lMonoxwTe 3apaHee NPUroTOBIEHHbIE NPOLYKTbI HA CbeMHbIe CeKLyM. CeKLyn QOMKHbI ObiTb MOMELLEHDI B 3NIEKTPOCYLUUIKY Takum 0Bpa3om, 4Tobbl BO3AYX MOr CBOOOAHO LIMPKYNMPOBaTh MeXay
HUMK. [103TOMY He PeKOMEHIYETCS KNacTb Ha CEKLMM MHOTO NPOAYKTOB W HaKNaAblBaTb NPOAYKTLI APYr Ha Apyra.
MPUMEYAHUE: Bceraa HaunHaiTe 3aknaablBath NPOAYKTbI C HUKHEN CEKLIMU.

e YcTaHoBUTE CekLMu Ha 6a3y. BHYTpeHHee paccTosHe MeXy CEKLMAMU MOXET M3MEHSATLCS NyTeM NOBOpOTa cekumumn Ha 180 rpagycos.

e  HakpoiTe npnbop KPLILLKOW M He CHUMAWTe ee Ha MPOTSHKEHNN CYLLIKK.

o  [logkmniounTe aNEeKTPOCYLUMUNKY K CETU 3nekTponuTaHus. Hamute Ha kHonky Bkn/Bbikn.

o  C nomoLlLbto perynstopa TeMnepatypbl yCTaHOBUTE TemnepaTypy paboTbl CyLUMMKY:

— 3eneHb 35°C

—  Worypt/tecto 40°C

—  [pubbl 50-55°C

— Osowpm 50-55°C

—  OpykTbl — 55-60°C

—  Msco, peiba 65-70° C

o [10 OKOHYaHUM CYLLKV NepeBeanTe PErynsaTop B MUHUMAIbHOE NOSTOXKEHME W BbIKIOUNTE Npubop, Haxae Ha kHomky Bkn/Bbikn. OTkntoumte npubop OT aneKkTpoceTy.
o [laitTe npoayKTam OCTbITb, MOCIIE YEero NOMECTUTE UX B KOHTEHEP NSt XPaHEHWS MPOAYKTOB M NMOMOXUTE B MOPO3UITbHUK.

OOMNONHUTENBHO:

o  MotTe npogykThl nepea cyLukoit. Mepen Tem, kak NOMECTUTb UX B NPUBOp, HEOBXOAMMO BbITEPETH UX HACYXO.

o  BbIpexbTe UCMOpYeHHble YacTy U3 NPOLYKTOB, NPU HANMYMM TaKOBbIX.

o [lopexbTe NPOLYKTbl Ha KyCOUKM, YTOOLI UX MOXHO 6bINo CBOBOLHO Pa3NoXNTb Ha CeKUMsX. JnMTENbHOCTD CYLLKM 3aBUCUT OT TOMLLUMHBI KYCOYKOB.

o  PeKoMeHOyeTCs MeHSITb NONOXEHWE CEKLWI Kaxzble HECKOMbKO YacoB, YTobbl BCe MPOAYKThI MOACYLUMAMCH [0 KENaeMon CTENEHM, - BEPXHIO CEKLMIO NOMECTUTb brinke Kk 6ase nuTaHus, a

HIXKHIOK HaBepX. Tak e CeKLMM C BbICYLIEHHBIM MPOAYKTOM MOXHO Y6upaTh.

MPYUMEYAHWE: onuTenbHOCTb CyLIKK, Yka3aHHast B JaHHOM PYKOBOACTBE, NpnbnnautenbHa. OHa MOXET 3aBUCETb OT TEMMEepaTypbl B MOMELLEHNM, YPOBHS BNAXHOCTU NPOAYKTOB, TOMLLUMHbI KyCOYKOB.
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CYLLUKA ®PYKTOB:

HekoTopble pyKTbl MOTYT GbITh MOKPLITHI BOCKOM UM 06paboTaHbl XMMUKaTaMu, B 3TOM Cyyae UX [JOCTAaTOuHO 06[aTh KUMSTKOM, MOMbITb B XONIOAHOM MPOTOYHOM BOAE 1 00CYLINTD.

2. BblpexbTe KOCTOUKM 1 UCTIOPYEHHBIE YYaCTKN.

3. TlopexbTe Ha KyCouKM

4. YtoBbl (pYKTbI HE MOTYCKHENM, OMYCTUTE Hape3aHHble KyCOuKM (DPYKTOB B HATYpambHbIA IMMOHHBIA UMK aHaHaCOBbIM COK, OCTABbTE Ha HECKOMbKO MUHYT, MOCNe Yero HEMHOMO NPOCYLLINTE U
BbIKNafiblBaiATe Ha CEKLMM.

5. Ecnm Bbl xoTuTe npugath pykTam [ONOMHUTENbHBIA NPUSTHBIA apoMaT, 406aBbTe KOpULYy Wi BaHWIMH.

=

CYLLKA OBOLLEMN:
1. PekomHayeTcs 064aTh OBOLUM KUMATKOM, 3aTEM MPOMbITh B XOINOAHOM BOZe 1 06CYLINT.
2. BoblpexbTe KOCTOUKM M UCTIOPYEHHBIE Y4acTKU. MopexbTe Ha KYCOUKM.

CYLLKA TPAB:
1. PeKkoMeHOyeTCs CyLUMTb MONOAbIE NUCTbs U Nober.
2. Tocne cywwkn cnegyeT NOMECTUTb TpaBbl B OyMaxHbIe NaKeTbl UMM CTEKNSIHHbIE EMKOCTU U NONOXWTb B TEMHOE NPOXMafHOE MeCTO.

XpaHeHue cyxodpyKToB:
® He KnaguTe Ha XpaHeHue Tennble W ropsyne NpoaykTbl. [JaiTe UM OCTbITb.
® EMKOCTM iNsi XpaHEHNs! LOMKHbI BbITb YACTBIMU U CYXUMU

® [Ina nydien COXpPaHHOCTW BbICYLUEHHBIX (PPYKTOB PEKOMEHAYEeTCS WUCMONb30BaTb CTEKMSHHbIE €MKOCTWM C METannMYecKMMMU KpbillKkamu, M XpaHWTb UX B CYXOM MPOXNagHOM MecTe npw
Temnepartype 5-20°C.

® Ha npoTskeHUM NepBoil Heenm Nocne BbiCYLMBaHUS PEKOMEHAYETCA MPOBEPSiTb HANMuMe Briarv B éMKOCTU. ECi OHa ecTb, 3HAUMT NPOAYKTLI BbICYLUEHbI HEAOCTATOYHO XOPOLLO W AOIKHbI ObiTb
BbICYLLEHbI eLLe Pas.

PEKOMEHOALWKX MO NMNOArOTOBKE MPOAYKTOB K CYLLUKE

MPEOBAPUTENBHAA MOATOTOBKA ®PYKTOB K CYLLKE

® [IpenBapuTenbHas NOLArOTOBKA (OPYKTOB K CYLLKE COXPaHSIET UX HATypanbHbIl LIBET, BKYC M apomar.

® Hwke npeacTaBneHbl peKOMeHAALMU NO NOLATOTOBKE (OPYKTOB K CYLLKE:

® BosbmuTe Y4 cTakaHa coka (enaTenbHo HaTypanbHoro). Cok 4OMmKeH COOTBETCTBOBATL (PpyKTaM, koTopble Bel nogrotaBnusaete k cylike. Hanpumep, ans a6nok ucnonb3yite s6royHbIi Cok.
® (CwmelailTe COK C AByMSsI CTakaHamMu BOAbl M MOMECTUTE B 3Ty BOAY NpeABapUTENbHO 3aroToBMNEHHbIE (pykTbl. CnycTs 2 Yaca BbITPUTE PPYKTbI HACYXO M NPUCTYMANTE K CYLLKE.

Mpoaykr MoaroToeka KoHcucTeHuus Bpems cywiku,
ANA CYLWKK nocne CyLwku yac.
ABPUKOC HapesaTb nonosuHKamu, NONOXUTb CPE3OM I 13-28
BBEPX
AHAHAC
o OumncTuTb, HapesaTb NOMTUKaMK XeCTKast 6-36
(cBexwuir)
EAHAHB OunctnTb, Hapeaa;:n;n\'\gmamm (TonwmHom XpyCTSLas 8.38
B/HOIPA[ Llenkom Msrkas 8-38
NHXIP lMope3aTb AONbKamMm. XecTkast 6-26
BUILLIHA Lienukom XecTkas 8-26
8-30
rPYLUW MouncTUTL M NopesaThb LOoMNbKaMu. MArkas




NMEPCUK

ABNOKN

MpuMeyaHue: ykasaHHOE BPEMS CYLLKW SIBNISIETCS NPMOBNM3NTENbHBIM 1 MOXKET BapbupoBaThesl. JIMYHble MpeanoyTeHust noTpeGuTeneii B roToBKE NMPOAYKTOB MOTYT OTNIMYAThCs OT OMMCAHHBIX B

LaHHoW Tabnuue.

I'IopeaaTb nononam, BbITalTb KOCTOUKY,
Korga CbpyKT HanosnoBUHY NOACOXHET

lMouncTutb, Bblpe3aTb cepaLeBnHy, Hapesatb

Kyco4kamu unu noMmTukamm

MPEABAPWTENbHASA MOArOTOBKA OBOLLEW K CYLIKE

® PekomeHayeTcs KUNsTUTL Nepeq CyLukoi 600k, LIBETHYHO kanycTy, Gpokkonu, cnapxy v kaptodenb. MoMecTuTe OBOLLYM B KUNSLLYO BOAY Ha 3-5 MuHyT. Cnieite BOAY, YyTb MOACYLUMTE OBOLM W

MOMECTUTE WX B 3NIEKTPOCYLLIUIIKY.

®  Ecrm Bbl xotTe 106aBUTb K TakyM OBOLLAM, kak 3eneHble 606bl, criapxa 1 p., BKYC IMMOHA, MOMECTUTE WX B IMMOHHBIN COK HA 2 MUHYT.

Markas

MArkas

I'Ipmmeanme: yKa3aHHble COBETbl HOCAT peKomeHnaTeanbM XapakTep n He obsi3aTenbHbI K NPUMEHEHNIO.

Mpoaykr
NS CyLIKK

APTULLOK
BAKITAXAH
BPOKKO/A

rPUBEDI

3EJIEHBIE BEOBbI
KABAYOK

KAMYCTA

KAMYCTA
BEPIOCCEJIbCKAA

LIBETHAA KAMYCTA

KAPTO®ENb
nyKk

MOPKOBb
OrYPEL|

MEPEL| CNALKAA

NETPYLLKA
nomnaor

MoaroToBka

Hape3saTb nonockamu (TonwuHomn 3-4 mMm)

OumnCTMTb M Hape3aTb Nonockamm (TOMLWMHON 6-12
MM)

OuncTUTb, pasanUTL Ha colBeTus M 06aaTh
KNNSTKOM

Hapesatb unu sacyLumuTh Lenukom (Hebonblune
rpubb)

OunCTUTB, KMNATUTL O NPO3PAYHOCTY 3epeEH

MopesaTb Kycoykamm (TOMLLMHON 6 MM)

MouncTuTb, HapesaTb NONOCKamMu (TONLMUHON 3 MM).
BbipesaTb cepaLeBuHy

Paspesatb nononam

PasgeenuTb Ha colBeTus, 064aTh KUNATKOM

MMope3saTb Kycoukamu. Knnsatutb 8-10 MUHyT
Hape3saTb konbLamy (TONLMHONA 3 MM).

Hapesartb konbLamm (TonwmHomn 3 - 5 Mm), 06aatb
KMNSTKOM

[MoYMCTUTB M NOpe3aTh Ha KyCOYKM (TONWMHON 12
MM)

lMopesaTb Ha NOMNOCKM UMK KPYXKM (TOMLLMHONA 6 MM),
Bblpe3aTb CepAaLeBuMHY

MOMECTUTb NIUCTbS B CEKLMN

MoumncTuTb, NOPe3aTh Ha KyCOUKM UIN KPYKKN

KoHcucTeHuus
nocrne CyLwKu

Xpynkas
Xpynkas
Xpynkas

XKecTkasa

Xpynkas

Xpynkas

XKecTkasa

Xpycrawas

XeCTKada

XpycTsuast
Xpycrauias

Xpycrsuast
XecTkast

XpycTsuast

Xpycrauias
KecTkast
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10-34

4-15

Bpems cywiku,
vac.

5-13
6-18
6-20

6-14
8-26
6-18

6-14
8-30
6-16

8-30
8-14

8-14
6-18

414

2-10
8-24



PEBEHb MouncTUTb M NopesaTh Ha KyCoUkK (TONLMHON 3 MM) noteps Braru 8-38
MpOKUNATUTB, OCTYAUTL, OTPE3ATH KOPELLIOK 1

CBEKNA XpycraLas 8-26
BEPXYLLKY, NOPEe3aThb Ha KyCOuKM

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

3ENEHBIN YK HalunHkoBaTh Xpycrawas 6-10

CMNAPXA Mope3aTb Ha KyCOYKM (TOMLLMHON 2,5 MM) XpycTawas 6-14

YECHOK MouncTUTL M NopesaTh Ha KPyrmble KyCOouKu XpycTawas 6-16

lpumeyaHne: ykasaHHOE BPEMS CyLUKW SBASETCS NPUONM3UTENbHBIM U MOXET BapbupoBaThCs. JIMyHble NpeanouTeHns notpebutenelr B roToBke NPOAYKTOB MOTYT OTNMYATbCA OT OMUCAHHBIX B
LaHHoW Tabnuue.

MOArOTOBKA MACA, PbIBbl, MTULIbI K CYLLKE

MpeaBapuTenbHas NOAroToBKa Msca, NTULbI, pbibbl HeoBxoaUMa ans 3a0poBbs. [nst CyLIKW UCMONb3yiTe HEXMPHOE MSCO, NTULY, pbiby. PekomeHayeTcs nepen CyLIKOA 3aMapuHOBaTh MSICO, MTULLY,
pbiBy. 370 coxpaHuT BKyC, yObeT GonesHeTBOPHbIE BakTepumn 1 CAenaeT NpoayKTbl MArkUMK. YToObl BbITSHYTb M3 Msica, MTULbI, PbiObl M3MULLHIOK Briary U JOMbLUE COXPaHUTL MPOAYKT, B MapuHag
HeobxoaumMo AobaBuTb COnb.

PELENTHI

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

Cneuym

MMopsipoK NpUroTOBNEHUS

MsiCO NPOMBbITb, 3a4MCTUTb OT XKMPa, NMEHOK M XMW, Hape3aTb NOMepeK BOJIOKOH, NnacTuHamu, TonwwmHoi 0.5 cm. INoarotoBneHHoOe MSCo 3aMapuHOBaTL B CMECU COEBOTO COyCa, kKM, CNeLuii u
ybpaTb B XONOAMMbHIK Ha 6 — 8 YacoB. 3aTem CrNTb NULLHMIA MapuHad. Ha 6a3y CyLINMKM yCTaHOBUTb CEKLMM, HA HUX PAaBHOMEPHO Pa3noXUTb 3aMapuMHOBAHHOE MSICO, HAKPbITb OCHOBHOM KPbILLKOW.
YcTaHoBUTL TeMnepaTypHbIi pexum Ha 70°C 1 BKIOUMTb CyLuMnky Ha 6 — 10 4acoB, B 3aBMCUMMOCTM OT KelaeMON KOHCUCTEHLMM.

KonnuecTBo ycTaHaBNMBAEMbIX CEKLMIA 3aBUCUT OT KOIMYECTBA NPOLYKTOB.

BANEHAA PbIBA
WHrpeameHTb!:

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

MMepeL YepHbIA MOMOTbIA

MopsAoK NPUrOTOBEHMS

Pbiby npombITh 1 06CYLWMTb, Hape3aTb nonepek BOMOKOH, Bpyckamu, TonwwmHo 0.5 cM. MoaroToBneHHyto pbiby 3amMapuHOBaTh B CMECH COMK nepLia, MIMMOHHOTO COKa M ybpaTh B XONOAMIbHUK Ha 4 —
6 yacos. 3aTem CNTb NULWHWIA MapuHag. Ha 6a3y CyLINMKN YCTAHOBUTbL CEKLWM, HA HUX PAaBHOMEPHO PasfoXuUTb NOLTOTOBNEHHYIO PbiBY, HAKPbITb OCHOBHOW KPbILLKOW. YCTaHOBWUTL TEMNEpaTypPHBIN
pexum Ha 70°C 1 BKMIOYMTB CyLIUNKY Ha 6 — 10 YacoB, B 3aBUCMMOCTM OT XenaeMol KOHCUCTEHLMY.

KonuuecTso ycTaHaBnmMBaeMblx CEKLMN 3aBUCUT OT KONMYECTBA MPOAYKTOB.

BANEHASA NTULA
WHrpeameHTbl:
Wuoeiika (coune) — 500 r




YecHok-30Tr

KoHbsik — 50 mn

Conb-30Tr

Caxap-20r

Manpuka, cylueHas, MonoTas

MopsLoK NPUrOTOBNEHMS

WHaenky npoMbITh M 06CYLWINTL, Hape3aTb NONEePeK BOMOKOH, NOMTHUKamu, TonwuHoi 0.5 cM. YecHok HaTepeTb Ha MENKOW Tepke. [oAroTOBNEHHYK MHAENKY 3aMapnHOBAaTb B CMECH KOHbSIKA, YECHOKA,
COnu, caxapa, cneuuit n yopaTtb B XONoaunbHUK Ha 4 — 6 yacoB. 3aTeM CruTb MULWIHWA MapuHag. Ha 6a3y CyLumMnKn YCTaHOBUTL CEKLWMN, HA HUX PABHOMEPHO Pa3nOXMTb MOLATOTOBMEHHYIO UHAENKY,
HaKpbITb OCHOBHO KPBILLKOW. YCTaHOBWTb TeMNepaTypHbIi pexim Ha 70°C 1 BKMOUUTL CYLINAKY Ha 6 — 10 yacoB, B 3aBUCUMOCTU OT XKENaeMO KOHCUCTEHLMN.

KonnuecTtBo ycTaHaBNMBaEMbIX CEKLMIA 3aBUCUT OT KONMYECTBA NPOAYKTOB.

KUCIIOMONOYHBIE NPOAYKThI (AOTYPT, CMETAHA, PAXXEHKA)
WHrpeameHTbI:

OcHoBHoI1 NpoayKT (MOMOKO, CIIMBKM, TOMMIEHOE MOMOKO) — 1 1
3aksacka ans Morypta, CMeTaHbl uni PsxeHkn — 1 nakeTvk

MopsoKk NPUroTOBNEHNS]

B umcToi eMKOCTM CMeLLaTh OCHOBHOM NPOAYKT C 3aKBACKOW B COOTHOLLEHUW YKa3aHHOM Ha YNaKoBKE C 3aKBackol. [0TOBYIO CMECh Pa3nuThb Mo CTakaHuukaMm. Ha 6a3y cylummnkv ycTaHoBUTb 1 cekumto,
Ha Heil paBHOMEPHO PacCTaBMUTb CTakaHUMKM C NPOAYKTOM, HAKPbITb OCHOBHOM KPbILLKOW. YCTAHOBUTL TeMNEpaTypHbIA pexum Ha 40°C 1 BKNKOUMTb CyLIMIKY Ha 6 — 12 yacoB, B 3aBUCUMOCTH OT
pekoMeHaaLMA NPOM3BOANTENS 3aKBACKW. [OTOBLI NPOAYKT NOCTABUTb B XONOAMMbHUK Ha 3 vaca.

PACCTOWKA TECTA

3amecuTb TECTO, COrNacHo BbIBpaHHOMY peLienTy, NepenoxuTb B NOAXOAALLYIO N0 AMameTpy cylumnku nocydy. O6bem nocyabl fomkeH 6biTb BbibpaH ¢ yueToM nogbema Tecta. PekomeHayeTcs
MCMOMb30BaTh SManMPOBaHHbIE UW CTalbHbIE EMKOCTM 4151 paccTonki. Ha 6asy cylumnkn ycTaHoBuTb 1 CEKLMIO, Ha HEro YCTaHOBUTb EMKOCTb C TECTOM, HaKpPbITb OCHOBHOW KPbILLKOW. YCTaHOBUTL
TeMnepaTypHbIn pexum Ha 40°C 1 BkNKouMTb cylumnky. OpueHTMPOBOYHOE BPeMS pacCToNKM, CocTaBnseT 1 yac, NoToM TecTo 0BMWHAETCS 1 MPOLIECC NOBTOPSIETC.

SHEPrETUYECKUA BATOHYMK U3 CYXO®PYKTOB C OPEXAMM
WHrpeameHTbl:

Kypara - 150 r

YepHocnme — 150 1

Kenoposbi opex —50 1

[peukuit opex —50 1

MMopsnok NpUroToBnEHUs

CyxopyKTbl NPOMbITb, MENKO HApe3aTb 1 U3MeNbYMTb Ny NoMoLLm bneHgepa. Opexu pacTonoyb B CTYNKe U CMeLaThb ¢ (pyKTOBOWN Maccoi. M3 nomyumBLuencs Maccsl ChopmMmpoBaTh HaToHUMKM
npou3BoNbHO hopMbl. Ha 6asy CyLmmnku yCTaHOBUTb CEKLMIO, HA HEM PABHOMEPHO Pa3noXWUTb MOMy4YMBLLMECS HATOHUNKM, HAKPbITb OCHOBHOM KPBILLKOA. YCTAHOBMTbL TEMMEpPaTypHbIA pesxim Ha 50 -
70°C 1 BKNKOUMTb CyLUMIKY Ha 6 — 10 4acoB, B 3aBMCUMOCTM OT JKeJTaeMON KOHCUCTEHLMM.

KonnuecTtBo ycTaHaBNMBaeMbIX CEKLMIA 3aBUCUT OT KONMYECTBA NMPOAYKTOB.

MAPMENAQL U3 ABPUKOCA
WHrpeameHTbI:

Abpukoc — 600 1
Caxap-100r

Bopa - 100 mn

BaHunbHbIM caxap — 11



CaxapHas nyapa

MopsLoK NPUrOTOBNEHMS

ABPUKOCHI NOMbITh, YAANNUTb KOCTOYKM 1 HApe3aTb MenkuM KybrkoM. [oarotToBneHHbIe abpukoCkl CMeLLaTh C CaxapoM 1 NEPENoXMTb B KACTPIOMIO, 3anuThb BOAOMW, BapUTb HA MEANEHHOM OrHe Npu
NOCTOSIHHOM NOMELUMBaHUK B TeYeHue 1 Yaca, 3aTeM U3MenbUMThb Npy noMoLLym bnexaepa. B rotoByto Maccy o6aBUTb BaHUMbHBIN Caxap U yBapUTb Ha MELNIEHHOM OrHe, NPy NMOCTOSHHOM
MOMELLMBAHWM [0 COCTOSIHUS TYCTOrO Miope. Ha AHO CeKLMW CYLLIMMKM Bbipe3aTb NOLANOXKY U3 NeprameHTa, paBHyio AnameTpy cekuuu. Moanoxky cMasatb pacTUTENbHbIM MAcioM 1 BbINOXMTb Ha Hee
ntope, TonwwHorn 1 — 1.5 cm. Ha 6a3y cyLmnkm yCcTaHOBUTD 3anONHEHHbIE CEKLMIO, HAKPbITb OCHOBHOM KPbILIKOA. YCTaHOBUTbL TeMMepaTypHbIiA pexium Ha 50°C 1 BKMKUMTb CyLUMNKY Ha 4 — 6 4acos, B
3aBMCUMOCTY OT Xenaemoin KoHeucTeHummn. Cekumio BMECTe ¢ MapMenagomM yopaTb B XonogunbHuK Ha 3 — 4 yaca, 3aTeM Hape3aTb MapMenag 1 Nockinatb €ro CaxapHoi nyapon.

KonnuecTBo ycTaHaBNMBaeMbIX CEKLMNA 3aBUCUT OT KOMUYECTBA NPOLYKTOB.

CIIMBOBAA NACTUNA
WHrpeameHTb!:
Cnmea-500T

Mepn - 100

MopsiLoK NPUroTOBNEHMS

CruBy NOMbITb, yOanuTb KOCTOYKW, 00aBUTL MEA W N3MENbYNTL NpK NomoLy GreHaepa 40 OGHOPOZHON Macchl. Ha AHO CEKLMM CyLunIKM Bbipe3aTb NOAJOXKKY U3 NepraMeHTa, paBHy AnameTpy
cekuum. MNognoxKy cMasaTb pacTUTENbHBIM MACTOM W BbINIOXMTb Ha HEE CIMBOBOE Miope, TONWMHOM 3 — 5 MM. Ha 6a3y cyLuunkv ycTaHoBUTL 3anONHEHHY0 CEKLMI0, HAKPbITb OCHOBHOMN KPBILLKONA.
YCTaHOBUTbL TEMMEPATYPHBIA pexiuM Ha 50°C 1 BKNIOUMTb cylunnky Ha 10 - 12 yacos. FOTOBYIO MaCTUNY akKkypaTHO CHSATb C NepramMeHTa 1 3aBepHyTb B TPYBOUKK.

KonnyecTtBo ycTaHaBNMBaeMbIX CEKLMN 3aBUCUT OT KOMIMYECTBA NPOLYKTOB.

YACTKA N YXO[

e  Bcerpa BoikntovaiiTe npubop nepes YMCTKOM.
e  Hukorga He norpyxaiite kopnyc ¢ MOTOPHbLIM BIIOKOM, SMEKTPOLLUHYP M BUIKY B BOAY UNK APYTYHO XUAKOCTb. [poTupaiite Kopnyc BNaXHO! TPSAMOYKOM.
e He ucnonbayite ans yuctku npubopa abpasmsHbie MOKOLLME CPEACTBA.

XPAHEHWE N TPAHCMOPTUPOBKA
e  YbeauTechb B TOM, 4TO MpUBOP OTKIMKOYEH OT CETU M NOMHOCTLIO OCThiN. Mepes TeMm, kak ydpaTtb npubop BeinonHuTe Bee TpebosaHus pasgena YMCTKA n YXOL.
[ns 3awuTbl paboyeint NOBEPXHOCTY OT NOBPEXAEHNA XpaHUTe NpuOOP B BEPTUKANLHOM NOMOXKEHWM, YCTAHOBWB Ha OCHOBaHWE.
YcnoBust XpaHeHUs:: XpaHWTb NPY NIKOCOBOI TEMMEPATYpe W BNaXHOCTH Bo3ayxa He 6onee 80%. Cpok xpaHeHWst — He OrpaHuyeH.
Mpu TpaHCNopTUpOBKE 06ECNEUNTL COXPAHHOCTL YNaKOBKY.

PEAJIN3ALINA

OcyLLecTBNSETCS COrNAcHO OBLyMM NpaBunaM peanusaum ToBapoB 1 okasaHus ycnyr n 3akoHom «O 3awwuTe npas noTpebuteneis.

MPABWNA 1 YCNIOBUA YTUNWU3ALIMA

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

TEXHUYECKUE XAPAKTEPUCTUKH

AnekTponuTaHue HomuHansHas MakcumansHas Bec HeTTO / BpyTTO Pa3mepbi kopoOku ([ x LL x B)
MOLHOCTb MOLHOCTb
230 B ~50 Ty 450 Batr 700 Batr 2,1 kr/2,75kr 330MMm x 330 MM x 255 MM

FAPAHTUA HE PACIMPOCTPAHAETCA HA PACXOHLIE MATEPWAIbI (PUNLTPLI, KEPAMUYECKWE U AHTUMPUrAPHLIE NOKPbLITUA, PE3UHOBLIE YINOTHUTENW, U T. [.)
[aty nsrotoBneHus npubopa MOXHO HalTX HA CEPUIMHOM HOMEpE, PACcNONOXEHHOM Ha WAEHTU(UKALMOHHOM CTUKEpe Ha kopobke u3Lenus U/Mnu Ha cTukepe Ha camom ugenuu. CepuitHbin Homep
COCTOMT 13 13 3HaKOB, 4-i1 1 5-11 3HaK1 0603HAYAIOT MecsiL, 6-1 1 7-i1 0603HAYAIOT rof M3roTOBNEHNS npubopa.
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Mpou3BoaUTENb Ha CBOE YCMOTPEHWe U 6e3 AOMOMHUTENbHLIX YBEAOMIIEHWUA MOXKET MEHSTL KOMMMEKTALMIO, BHELHWA BUL, CTPaHY NMPOM3BOACTBA, CPOK rapaHTUM W TEXHWYECKNE XapaKTEPUCTUKK
mogenu. [posepsiiiTe B MOMEHT MOMYYeHMs ToBapa.

Cpok cryBbl M3aenus, npu aKkCnyaTauun NpoayKLMM B pamkax ObITOBbIX HyXz 1 COOMioaeHnn NpaBui Nomnb30BaHWs, NPUBEAEHHbIX B PyKOBOACTBE MO SKCnyaTaLun, CoCTaBnseT 2 (aga) roga co AHs
nepegaun u3genus notpebutenio. Cpok cnyxbbl YCTAHOBNEH B COOTBETCTBAM C [ENCTBYIOLUMM 3aKOHO4ATENbLCTBOM O 3aluTe npas notpebutenen. MsrotoButens obpallaeT BHUMaHue
notpebuTenen, 4to npu cobMIOAEHUN JaHHBIX YCIOBUA, CPOK CRYXObI U30ENUs MOXET 3HAUMTENIbHO NPEBbLICUTL YKa3aHHbIA M3rOTOBUTENEM CPOK.

AxTyanbHas nHégopmaumsa o cepBUCHbIX LieHTpax pa3MelleHa Ha canTe http://multimarta.com/

Usrotosutens:

“MARTA TRADE INC.”

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

MpousBoacTBeHHbIN hunuan: c €
Cosmos Far View International Limited

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

Kocmoc ®ap Bbto MHTepHewwHn Numutes

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

CoenaHo B Kutae

OpraHusauus, ynonHOMoYeHHas NPMHUMaTh NpeTeH3un Ha Tep. P®/YnonHomoueHHoe usrotoButenem nuuo: OO0 «Banepusi», P®, 188670, NlenuHrpaackas obnacts, BceBonoxckuit paioH,
Tepputopusi MNP CnyTHuk, ynuua LieHTpansHasi, ctpoerne 58A, nomelyerne 419A, Ten/dakc 8(812) 325-2334

Umnoptep: OO0 «BonHay, Poccus, 195220, r. CaHkT-MeTepbypr, MpaxaaHckui np., 4. 41, nut. A, ocb. 407, Ten. 8(812) 325-2348

ENG USER MANUAL

IMPORTANT SAFEGUARDS

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

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

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

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

For indoor use only.

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

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

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

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

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

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

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

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

This appliance is not intended for use by persons (including children) with reduced physical, sensory or mental capabilities, or lack of experience and knowledge, unless they have been given

supervision or instruction concerning use of the appliance by a person responsible for their safety.

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

e Do not work with the appliance longer than 72 hours running.

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. 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°

- 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.
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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.

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
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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.

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.
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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 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.

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.
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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 — 1,5cm 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.

SPECIFICATION

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

230V ~ 50 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
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UKR NOCIBHUK 3 EKCNNYATAL|I

3AXOOU BE3MNEKN

YBaXXHO NpoumTaiiTe AaHy iHCTPYKLiO Nepeq ekcnnyatauieto npunagy i 36epexits ii Ans AoBigok Hagani.

MMepen nepLUMM BKITOYEHHAM MEepeBIpTe, UM BiAMOBILA0Tb TEXHIYHI XapaKTepuCTUKM BUpODY, 3a3HaueHi B MapKOBaHHI, eNeKTPOXUBREHHIO Y Balwil nokanbHin Mepexi.
BukopucToByiiTe Tinbku B nobyToBuX Linsx. Mpunag He npusHaveHuin Ans NpOMUCAOBOrO 3aCTOCYBaHHS.

He BUKOpUCTOBYITE N03a NPUMILLEHHSMMU.

He sanuwaiite npautotounit npunag 6e3 gornsgy.

He BuKopuCTOBYITE NpUnaz 3 NOLLKOMKEHUM MEPEXHUM LLIHYPOM abo iHLIMMW NOLLKOIKEHHAMM.

CrexTe, W06 MepexHUii LUHYP He TOPKaBCS FOCTPMX KpalokK i rapsumx NMOBEPXOH.

He TArHiTb, He NepekpyyynTe i He HAMOTYINTEe MEPEKHUIA LLIHYP HABKOIIO KOprycy npunagy.

[Mpw BigkntoYeHHi Npunagy Big MEPeXxi XWUBMNEHHS He TAMHITb 38 MepeXHUiA LUHYP, 6epiTbes TinbkK 3a BUKY.

He HamaraiiTecsi cCamoCTilHO peMOHTYBaTW npunag. [py BUHUKHEHHI HEMOMagoK 3BepTaiTecs 40 HANBIKYOrO CEPBICHOTO LIEHTPY.
BukopucTaHHs He pekoMeHZOoBaHMX JOAATKOBUX MPUHANEKHOCTEN Moxe ByTu Hebe3neyHum abo Npu3BeCTH 40 NOLKOMKEHHS npunagy.
3aBxaw BigknoyanTe Npunag Bif enekTpoMepexi nepes YALLEHHAM i SKLLO Bu HUM He kopucTyeTecs.

YBAT'A: He BukopucTOBYIATE Npunag no6nm3y BaHH, PakoBWH abo iHWMX EMKOCTEH, 3aN0BHEHUX BOAOH.

LLlo6 YHUKHYTM BpaXeHHs! ENEKTPUYHUM CTPYMOM i 3aropsiHHS, He 3aHyproiTe npunag y Bogy abo iHLwi piguHn. Ao Ue Bigbynocs, HerainHo BigKMOYITL MO0 Bif eNeKTpOMEPeXi i 3BepHITbCs 40
CEpBICHOrO LIEHTPY A5 NEPEBIPKM.

Mpunag He NpU3HaYeHWN AN BUKOPUCTAHHS N04bMU 3 (Di3UYHUMU | NCUXIYHUMU OBMEXEHHAMM (Y TOMY YMCAIi AITbMI), O He MatoTb AOCBIAY NOBOMKEHHS 3 AaHUM NPUIagoM. Y Takux Bunagkax
KopuCTyBay NOBMHEH ByTH nonepeaHbO NPOIHCTPYKTOBAHWIA MIIOAMHO, WO BiANOBIgae 3a 1noro 6eanexy.

He sanuwaiite BkntoveHuin npunag 6es Harnsgy.

BcraHoBnionTe npunag Ha piBHY, CTiNKY | TEPMOCTIIKY NOBEPXHIO.

3abopoHseTbes po3bupaTty, 3miHIOBaTH abo HaMaraTMcs PeMOHTYBaTU NpuUnag CaMoCTiNHO.

3abopoHSETLCA HakpuBaTh Npunag abo YMoch 6roKyBaT BEHTUNALNHI OTBOPK Npunagy nig Yac noro poboTu.

3abesneyyiTe BinbHWIA NPOCTIP HABKOMO CyLUapKM Nif Yac ii poboTu He MeHLe 5 ¢M 3 ycix GokiB, 06 3abe3neunTn 4OCTaTHIO BEHTUNALH.

BcraHosnionTe i 30epiraiTe cylwapky i ii getani faneko Big mkepen Tenna (Hanpuknag, KyxoHHoi nnuTu). 3abopoHsieTbest NigaaBaTy cylwapky abo ii getani Bnnuey Temnepatypu noHag 90°C.
Mepen TUM, K BIOKMHOUMTM CyLLAPKY Bif €NEeKTPOMEPEXi, BUKMHOYITD ii KHOMKOK BKITHOYEHHS/BUKITHOYEHHS.

He TopkanTech rapsunx noBepxoHb Npunagy, Wob YHUKHYTM ONiKiB, @ TaKOX CTEXTe, W06 npaLoyuil npunag He CTUKABCS 3 3aUMUCTUMM MaTepianamu.

3abopoHseTbes Ge3nepepBHO BUKOPUCTOBYBATY CyLLapKy binblue 72 roguH.

He nepeBuLlyiTe Yac poboTu, BkasaHuii B LibOMY KEPIBHULTBI.

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

BukopucTaHHs geTanen, WO He PEKOMEHT0BaH BUPOOHUKOM, MOXE NPU3BECTH [0 HELLACHOrO BUNAAKY.

He monyckaiite, Wob LWHYp XMBMEHHS 3BMCaB 3 kpato cTona abo CTUKABCS 3 rapsuMMi MOBEPXHAMM.

3abopoHSETLCA 30aBNIOBATM LLHYP XKUBMNEHHS ab0 CTAaBUTU HA HBOMO BaxKi NpeaMeTH.

YBAT'A: Cyluapky cnifi BAKOPUCTOBYBATY TiNTbKi Ha TEPMOCTIVKWX MOBEPXHSX, PO3MIp NOBEPXHI MOBMHEH BYTW HE MEHLLE MITOLLi OCHOBW CyLUAPKM.

I'IEPE,H NEPLUMM BUKOPUCTAHHAM

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

OYMLLEHHA | gornan

Y nepiog excnnyatawii perynspHo ouuLlainTe NoBepxHi WaLlnuiHuLi Big xupy i 6pyay. [ns uniieHHs geTanei He Crig 3aCTOCOBYBATU HaxAa4HWIA nanip, kpenay, nicok Ta iHwi abpa3sveHi MaTepian,
LLIO MOXYTb 3iNcCyBaTK NOBEPXHI Npunagy.
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Mepen umiLeHHsM 0B0B'A3K0BO BiAKIIOUITL NPUNaA Bif enekTpomepexi. [larTe npunaaosi LinkoM OXONoHYTK.
MMpOTpITb 30BHILLHI NOBEPXHI MPKUIALY BOIOTOK0 raHYIPOYKOK0 3 MUKYMM 3ac000M.
LL|o6 YHUKHYTW BpaXkeHHs1 ENEKTPUYHUM CTPYMOM i 3arOpsiHHS, HE 3aHyptonTe 6aly npunagy i HarpiBanbHi eneMeHT y Bogy abo iHLi pignHu.

TEXHIYHI XAPAKTEPUCTUKH

EnexkTpoxuBneHHs HOM'Har.'bHa MakcumanbHa NOTYXHiICTb Bara HetTO / 6pYyTTO Po3amipu kopobku (O x LL x B)
NOTYXHiCTb
230B~50 Ty 450 Batt 700 Bartr 2,1kr /2,75 kr 330mM x 330 MM X 255 Mm

FAPAHTIA HE NOWWPIOETLCA HA BUOATKOBI MATEPIANU (®INbTPU, KEPAMIYHI TA AHTUMPUTAPHI NOKPUTTA, F'YMOBI YLLIJIbHIOBAYI TA [HLLUI)

[aTy BWroTOBMEHHS Npunagy MOXHa 3HaWTW Ha CepiiHOMy HOMepi, PO3TalloBaHOMY Ha igeHTudikaLiiHoMy CTikepi Ha kopobui Bupoby i/abo Ha cTikepi Ha camomy Bupobi. CepitHuii Homep
CKnapaeTbes 3 13 3HakiB, 4- | 5-1 3HaKM NO3HAYaloTb MicALb, 6-7 i 7-1 N03HAYal0Tb Pik BUrOTOBNEHHS Npunagy.

Bupo6Huk Ha cBiit po3cys i 6e3 [oaaTKoBMX NOBIAOMIEHb MOXeE 3MIHIOBATU KOMMMEKTALLit, 30BHILLHINA BUrNSAA, KpaiHy BUpOBHWULTBA, TEPMIH rapaHTii | TeXHiYHI xapakTepucTuku mogeni. MepesipsiiTe B
MOMEHT OTPUMaHHS TOBapy.

BupoGHuk:

Cosmos Far View International Limited

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

3pobneHo B Kutai

KAZ NTANOANAHY BONbIHLWIA H¥CKAYIbIK

KAYINCI3AOIK LUAPAJAPDI

AcnanTbl nanganaHap angblHaa oCbl HYCKaymbIKTbl MYKUSIT OKbIHbI3 XXOHE KeNiH aHblKTama arny yLiH cakTan KOMbIHbI3.
e Anfallkbl KOCcy anabliHAa OynbIMHbIH, TaHOanayblHAA KepceTinreH TeXHUKanbIK cuaTTaMmanaphbl XeprinikTi eniHizaeri anekTp KopekTeHyre conkec KeneTiHiH
TEKCepiHj3.
Tek TYpMbICTbIK MakcaTTa NanaanaHbiHbli3. Acnan eHepkacianTe KonjaHyra apHanMaraH.
YKeninik 6aybl 3akbiMaaHFaH Hemece 6acka 3akbiMaapbl 6ap acnanTtbl NanganaHbaHbIs.
YKeninik 6ay eTkip LWeTTep MeH bICTbIK 6eTTepre TUMeyiH 6ankaHbI3.
>Keninik 6ayabl acnan KOpnycbiHbIH anHanacbiHa opaMaHbl3, bypamaHpI3 XeHe TapTnaHbI3.
AcnanTbl KOpeKTeHy XerniCiHeH axblpaTkaHaa xeninik 6ayael TapTnan, Tek alwagaH yCTaHbI3.
AcnanTbl 83 6eTiMeH xeHaeyre ThipbiCnaHpl3. AKay TyblHAaFaH XKaFganga KakblH OpHanackaH CepBUCTIK OpTarblKKa »KOMbIFbIHbI3.
KeHec GepinmereH KocbiMLLIa Kepek-xapakTbl NanganaHcaHbl3, kayin TeHyi Hemece acnan 3akbIMaaHybl MYMKIH.
AcnanTbl Tazanay aniblHAa XaHe OHbl NanganaHbacaHpbI3 bifFu ANEKTP XKeniaeH axblpaTbiHbI3.
A3AP AY[APbIHbI3: AcnanTbl cy ToNfaH BaHHa, pakoBUHA HeMece 6acka biabicTapAblH KacbiHAa nanganaHb6aHbI3.
OneKTp TOK CoKnay XeHe TyTaHbay yLiH acnanTbl CyFa Hemece 6acka cymbiKTbikka 6aTbipMaHpbI3. Erep Oyn 6ona kanca, oHbl BipaeH anekTp XeniaeH axbipaTbir,
TeKcepy YLUiH CEPBUCTIK OopTanblKKka XOJbIfbIHbI3.
o Acnan du3mnkanbIK xxaHe ncuxukanslk WwWekTeynepi 6ap, ocbl acnanTtbl NanganaHy Taxipmbeci »xok agamgapMeH (COoHbIH iwiHae BbananapmeH) nanganaHbinyra
apHanmaraH. byn xafgarga nanganaHylbiHbl OHbIH KayincisairiHe xayan 6epeTiH agam angbiH ana ynpeTty Kepek.
e Kocy acnanTbl kapaycbI3 KanablpMaHbI3.
e AcnanTbl Teric, TypaKThl XXaHe bICTbIKKA Te3iMAi XXepre opHaTbIHbI3.
e AcnanTbl awyra, e3repTyre HEMece e3AiriHeH XXeHaeyre TbipbiCyFa ThibIM canbliHagbl.
o AcnanTbl Xabyra HeMece XXyMbIC Ke3iHAe acnanTblH XenaeTy caHblnaynapbiH 6ipaeHemMeH kypcaynayfa ThlbIM canblHagbl.
e KenTipriw anHanacbiHOa OHbIH XXYMbICbl 6apbICbiHAA XETKINIKTI XXenaeTyai kKamTamMmachl3 eTy YLUiH XXaH-XafblHaH KeM gereHae 5 cM epkiH KeHICTIKTi kKaMTaMachbI3
€TiHj3.

e T 6 o o o o o o o

16




e  KenTipriwTi >kxeHe OHbIH OenLweKTepiH XblNy Ke34epiHEH TbIC OPHATLIHBI3 XXOHE CaKTaHpbI3 (MbIcarbl, ac yi nnmuTachkl). KenTipriwTi >xeHe oHblH 6enwekTepiH 90°C-
JO€EH Xofapbl TemMnepaTypaHblH, acepiHe kanablpMaHbI3.

KenTiprilwti anekTp xeniciHeH ewwipep anabiHAa, OHbl KOCYy/eLlipy TyNMeLliriMeH eLuipiHi3.

Kyiin kanMay yLwiH acnanTblH, bICTbIK 6eTTepiHe XaHacnaHbl3, COHbIMEH KaTap »XYMbIC iCTeN TypFaH acnanTblH TYTaHFbIL Matepuangapra TMUMEreHiH
KagaranaHbi3.

KenTipriwTi y3aikci3 72 caratTaH apTblK KOngaHyra ToiibiM canbiHaabl.

Ocbl HycKkaynbIKTa KOPCETINreH XYMbIC YaKblTblH aCblpMaHbI3.

KenTipriw neH oHbIH OenwekTepi biabIC XyYy MOLUMHECIHAE XyYyFa apHanvaraH.

OHaipywi keHec 6epmereH benweKkTepai KongaHy »xasaTanbiM XXarFaanra akenyi MyMKiH.

KopekTeHaipy 6aybliHbIH YCTEN LWETIHEH TYCIpMEHi3 HeMece bICTbIK 6eTTepre TurisbeHis. KopekreHaipy 6aybiH KbiCyFa HeMece OfFaH aybIp 3aTTap KokofFa ThilbIM
canblHagpl.

o HAS3AP AYIAPbIHbI3: KenTipriwTi TeK bICTbIKKa Te3imAi 6eTTepae FaHa KongaHfaH xeH, 6eTTiH Menwepi KenTiprill Heri3iHiH, aymarbiHaH a3 6onmaybl TvicC.

ANFALLUKbI NAWOANAHY ANObIHOA

AnFaw KonaaHap angbiHoa KaknakTbl )aHe acnanTblH anbiHbanbl CeKLuManapbIH Xyy KypanbiH Koca OTbIpbin, MYKUST XYbIHbI3.
KopekTeHzipy HerisiH AbIMKbIN MaTaMeH CYPTiHi3 XaHe eLLKallaH cyFa 6aTbipMaHbl3 XaHe Cy KyiMaHpI3.

TA3AJAY XOHE KYTY

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

TEXHUKAJIbIK CUNMATTAMAJIAPDI

3neKTp KOPEKTEHY HOMUHanAbl Makcumangbl HeTtto / 6pyTTO Kopan enwemaepi (¥ x E x
KyaTbl KyaTt canmarbl B)
230 B ~50 Ty 450 Bartr 700 Batr 2,1 kr /2,75 kr 330MM x 330 MM x 255 MM

KENNAiK wWbiFbilH MATEPUANOAPBLIHA (CY3IINEP, KEPAMUKAIDBIK XOHE KYIOIE KAPCbI XXABbIHObINTAP, PESUHA HbIFbISOAYbLILUTAP MEH
BACKAJIAP) TAPANIMANIbI.

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

©HAaipyLWi acnanTblH, AM3alHbl MEH TEXHMKAIbIK cunaTTamanapbiH aniblH ana eckeTnen e3repTy KyKblFbliH 63iHae Kanabipaabl.

©Haipyuwi 3aybIT:

Cosmos Far View International Limited

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

KblTanaa xacanfaH
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BLR KIPAYHILITBA NA 3KCMNYATALBII

MEPbI BACNEKI

Yeaxnisa npadbiTaiiLie Aaf3eHyI0 HCTPYKLLIK Nepaj; akcnnyaTalbiaii npbibopa i 3axaBaeLe se Ans iHpapmaLbli § AaneiilubIm.

Mepag nepLuanavaTkoBbIM YKIOUYSHHEM NpaBepLe, Ui aanaBsaaLb TOXHIYHbIA XapakTapbiCTbiki Bbipaba, NasHayaHbls Ha MapKipoyLbl, aneKkTpacinkaBaHHIo y Bawail nakanbHaii ceTupl.
BbikapbicToyBaiiLe Tonbki ¥ nobbiTaBbix MaTax. Mpbl6Op He Npbi3HaYaHbl 47151 MPaMbICAOBara YXbIBaHHS.

He BbIkapbICTOYBalLEe Na-3a NamsiLLKaHHSMI.

He nakigaiue npauytoubl npeibop 6es Harnsgy.

He BbIKapbICTOYBalLEe NpbIOOP 3 NALIKOAKaHbIM CETKABbIM LLHYPOM Lji iHLIbIMI NALUKOMKAHHSMI.

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

He ugrHiue, He nepakpy4BaiiLe i He HaMOTBaiALe CETKaBbI LUHYP BaKon kopryca npbibopa.

Magyac agkmo4aHHs NpbIbopa af CeTKi CinkaBaHHS He LiSTHILE 3a CeTKaBbl LUHYp, BsipbiLecs Tonbki 3a Biganel,

He cnpabyiiue camacToitHa pamaHTaBaLb npbl6op. Mpbl Y3HIKHEHHI Henanagak 3BapTanLecs § HanbnixalLLbl CIPBICHBI LIBHTP.
BbikapbiCTaHHe He pakameHZaBaHbIX AafaTkoBbIX Npbinafay Moxa Obilb HebACNeYHbIM Li NPbIBECL fa NallkomkaHHs npeibopa.
3aycénbl agkniovanLe npelbop af anekTpaceTki nepas YbICTKal, a Takcama kani Bel iM He kapbicTaeLecs.

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

[3ens na3bsraHHs napasbl 3NeKTPbIYHBIM TOKaM i Y3rapaHHsi, He amyckaiile npsioop y Bady Ui iHWbIg Bagkacyi. Kani rata agbbinocs, HeagknagHa afkovbILe Sro ag anekTpaceTki | 3epHeLecs ¥
CAPBICHbI LI3HTP 4715 NpaBepki.

MpbI6Op He Npbi3HaYaHbl ANS BbIKapbICTAHHA Nt0A3bMi 3 (i3iuHbIMI | NCIXiYHbIMI abMexaBaHHAMI (Y TbiM MKy A3eLbMi), SKis He MatoLb AOCBeAY KapblCTaHHS faf3eHbiM npeibopam. Y Takix
BbINagkax kapbICTanbHik nasiHHbI ObiLb NansapagHe NpaiHCTPyKTaBaHbl YanaBekam, sikis aakasBaroLb 3a Aro bscneky.

He nakigaiue ykntouaHbl npbibop Oe3 Harnsay.

YcraHaynisaiiLe npbIBOp Ha POyHyH, YCTOIMIBYHO | TAPMAYCTOMNIBYI0 NABEPXHIO.

3abapaHsieua pasbipalb, 3MsHsLb abo cnpabaBallb YblHiLb NPbIOOP CamacTomnHa.

3abapaHsieLiLia HakpbIBaLb NpbIBOp i YbiM-HEOYA3b BnakaBaLb BEHTbINALBINHBIS aLTyNiHbI NpbIBopa nagyac aro npaupl.

3abscneyaiLe BOMBHYIO MPACcTOPy BaKOM CyLUbIMK Nagyac se npaubl He MeHLL 3a 5 cM 3 ycix 6akoy, kab 3absicrneyblLb 4acTaTKOBYHO BEHTHINALBIH.

YcraHaynisaiiue i 3axoyBaeLe CyLIbINKY | fie AaTani Aanéka af KpbIHL Lisnna (HanpbIknag, KyxoHHai nniTsi). 3abapaHsewLua naasspraLb CyWbIAKY Li fe A3Tani Y3A3esHHI0 TaMNepaTyp 38bilL
90°C.

Mepag TbiM K aAKM0YbIL CYLUBIKY af SMIEKTPaceTKi, BbIKMIOYbILE 1€ KHOMKAR YKITIOU3HHS/BBIKITIOYIHHS.

He pakpaHaiuecs fa rapadbix naBepxHay npsibopa, kab nasberHyupb anékay, a Takcama cadblue, kab npatyioysl npbiGop He AaTbikaycs 3 camasanarnbBatoybiMi MaTapbisnami.
3abapaHseLiLa GecnepanbiHHa BbIKapbICTOYBALb CYLbINKY 60MbLU 3a 72 raasibl.

He nepasbiwaiLe Yyac npavbl, Ha3BaHbl Y raTbIM KipayHiLTBe.

Cywbinka i 5e gaTani He npbi3HaYaHbl 4715 MbILLS Y NOCYAaMbIiHAN MaLLbIHE.

BbikapbiCTaHHe aTansy, He pakameHAaBaHbIX BbITBOPLAM, MOXa MpbIBECL Aa HALIYacHara Bbinaaky.

He panyckaiiue, kab cinaBbl kabenb 3Bicay 3 kpato Tony abo gaTbikaycs 3 rapadbiMi naBepxHami. 3abapaHsielila cblickallb cinasbl kabenb abo CTaBilb Ha Aro LsKkis npagMeThbl.

YBAT'A: Cylubinky BapTa BbIKapblCTOYBaLb TOMbKI HA TAPMAYCTOMNIBLIX NaBEPXHSX, NamMep NaBepxHi NasiHeH Obilb HE MEHLU NITOWYbl NaACcTaBbl CYLIbIKI.

I'IEPAD, NEPLWbIM BbIKAPBICTAHHEM

+ [epag nepLubIM BblKapbICTaHHEM CTapaHHa BbIMbIALE BEYKY i 30bIMHbIS CEKLbIi NpbIbopa 3 JagaHHEM MbliiHara Cpoaky.
+ baay cinkaBaHHs npauspbiLe BiNbroTHal TKaHiHal i Hi y sikim pase He anyckanue i He abnisanue Bagon.

YbICTKA | Aornaa

+ 3aycéabl BbIKMIOYaliLe NpeIbop nepag YbICTKa.
* Hikoni He anyckaiiLe kopnyc 3 MaTOpHbIM Griokam, 3neKTpaLLHyp i Binky y Bafy Ui iHWYy Bagkacyp. Mpalipaiilie Kopnyc BinbroTHam aHy4ka.
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* He BbIkapbICTOYBalLE ANs YblCTK NpbI6opa abpasiyHbls MblHbIS CPOAKI.

TIXHIYHbIA XAPAKTAPBICTbIKI

AnekTpacinkaBaHHe HawminanoHas MakcimansHas Bec HeTa / GpyTa Mamepsbi ckpbiHi (O x LW x B)
MaryTHacub MaryTHacub
230 B ~50 Ty 450 Bartr 700 Batr 2,1 kr 2,75 kr 330MM x 330 MM x 255 MM

FAPAHTbIS| HE PACMAYCIOMKBAELILA HA PACXOIHbIA MAT3PbIANbI (®INbTPbI, KEPAMIYHBIA | AHTbINPLIFAPHBIA MAKPbILLYI, FYMOBBIA YILYbINbHANBHIKI, | IHLUbISA)

[aty BbiTBOpYacLi npbibopa MOXHA 3HAMCL Ha CEepbIHBIM HyMapbl, SIKi 3MeLLYaHbl Ha iA3HTbIIKALBIMHBIM CThIKEPLI HA CKPbIHLbI 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 naka3satoLb ro Beipaba npbibopa.

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

BuiTBOpUa:

Cosmos Far View International Limited

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

3pobneHa ¥ Kirai
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