STING
Ay

ANEKTPOCYLLWUIKA AnA NPOOYKTOB
ELECTRIC FOOD DRYER
ST-FD707A /| ST-FD708A / ST-FD709A

RUS  PykoBogcTBO no akcnnyatauum 3
GBR  User manual 8
KAZ  MMaiganaHy 60MbIHLA HYCKaybIK 13
BLR  KipayHiuTBa na akcnnyaraupli 14




RUS Onucanne

Skl wd

G ~

KHonka nuT aHus

KHorka HacT poek Temnepary pbl
KHorka pexuma nogorpesa
KHonka 3any cka

KHorka HacT poek BpemeHu
KHorka 6bICT poro Bbixofa Ha
MaKcuMarbHy to Temnepar y py
[ucnneit 3HaYeHNI BPEMEHN
[lucnneit 3HaYeHUI Temnepary pbl
Bpallaembiin perynstop ans

Y CT @HOBKI 3HA4EHUI BPEMEHU W
Temnepary pbl

GBR Parts list
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Power button

Temperature seftings button
Keep warm bution

Start bution

Time settings bution
Temperature boost button
Time LED display
Temperature LED display
Rotating knob for settings

adjusting

RUS ®akT nyeckast KOMAMEKT HOCT b AaHHOTO T 0Bapa MOXET OT TMYaT bCA OT 3asBNEHHON B HACT OsILLEM Py KOBOACT Be. BHWMAaT enbHO NPOBEPAIT & KOMMNEKT HOCT b NPK Bblgade ToBapa NpoaaBLOM.

GBRReal set of the appliance could be different from listed in the User manual. Check once buy.

KAZ Byn TayapabiH, HaKT bl XWHaFbl OCbl HyCKay NbIKT akapusnaHFaHHaH 6acka 6ony bl MymkiH. CarTy bl Tayapabl 6epreH Kesfe XuHarbiH MyKNAT T ekCepiHia.
BLR ®akT blyHas kamnnekT HacLlb Aaf3eHara TaBapa MoXa afapo3HiBalLa aa 3asyneHan y AanseHbiM AanaMoxHiky . YBaxnisa npaBsipaiilie KaMMekT HacLb Nagyac Bbigaybl Tasapa npagay Lom.



RUS PYKOBOJCTBO MO 3KCIMIYATALWA

MEPbI BE3OMNACHOCTU

BHuMaTenbHO NpoYMTaiT e JaHHy0 MHCT pYKLMIO Nepea akennyaTaumein npubopa 1 CoxpaHuTe ee Ans CrpaBok B AanbHeLLeM.

e [lepen nepBoHavanbHbIM BKMIOYEHWEM NPOBEPLTE, COOTBETCTBYHOT NI TEXHUYECKUE XapaKT epucT UKW U3aenus, yka3aHHble B Ma PKUPOBKE, SMEKT PONUTaHuio B Balueit nokanbHOM ceTu.

e HasHaueHue: Cywmrka anekTpuyeckas npegHasHayeHa Ans CyLuku OBOLLEN M pyKTOB, a Takxke rpubos v Tpas.

e lcnonb3oBaTh TOMbKO B BbITOBBIX LIENAX COrMacHo AaHHOMY PYKOBOZCTBY Mo akcnnyataumu. Mpnubop He npeaHasHayeH Ans NpOMbILLMIEHHOTO NP UMEHEHUS.

He 1cnonb30BaTb BHE NOMELLEHUIA.

He ucnonb3yiiTe npubop ¢ NoBpexaeHHbIM CETEBbIM LLUHYPOM UMW APYTUMU NOBPEXAEHUSMM.

Cnegute, uT06bl CETEBO LLUHYP HE KAcarncs OCTpPbIX KPOMOK W FOpSuMX NMOBEPXHOCT EMA.

He TsHNTE, He NepekpyynBaiiTe U HE HAMATbIBAIT e CETEBOIA LUHYP BOKPYT kopnyca npubopa.

MMpu OTKkNKOYEeHUM MPrUBOPa OT CETM MITaHWS HE TSHUTE 33 CETEBOIA LUHYP, 6EPUTEC TONBKO 3a BUTKY.

3anpeLyaeTcs camoCT 0T EeNbHO PEMOHT MpOBATb Npubop. He pasbupalite npubop camocT 0ATEeMNbHO, NPU BOHUKHOBEHWM Nt0ObIX HEWCPABHOCT M, @ Takke nocne nageHus yCTpoicTBa

BbIKIOYMT € NPMOOP 13 AMEKT PUYECKOA PO3ETKM M 0OpaTUTECH B BNIKANLLMA CEPBUCHBINA LIEHTP.

e  lcnonb3oBaHne He PeKOMEHLOBAHHbIX [OMONHUTENbHLIX AeTane MoXeT ObITb ONacHbIM UMK NPUBECT U K MOBPEXAEHUIO npubopa.

e Bcerga oTkniovanTte npubop oT anekTpoceTn nepes YMCTKOM, Unu, ecnn Bbl UM He nonb3ayeTech.

o  Bo nsbexaHune nopaxeHns anekT puyeCcKMM TOKOM 1 BO3ropaHusi, He MorpyxanTe npubop B BOAY UMM Opyrve XWAKOCT M. ECM 370 Npon3oLLo, HEMELIEHHO OTKIIOYMTE ero 0T ANeKTPOCETU 1
0BpaTUTeCh B CEPBUCHBIN LIEHTP A NPOBEPKH.

e [lonagaHue Bnaru B 0TBEPCT WS BEHT UNALMOHHOM Kamepbl HegomnycT Mo

° an60p He npedHasHavYeH ana ncnonb3oBaHna noabmMun ¢ ¢)M3MLIECKMMM M NCUXNYECKMMU OrpaHN4eHnaMn (B TOM Yucne ,U,eTbMM), He UMEKLLMMK OnbiTa 06anJ,EHVI9| C AaHHbIM an6op0M. B Takx

cryyasx nonb30BaTenb AoKeH ObITb NpeaBapuT efbHO NMPOUHCT PYKT MPOBaH YenoBeKOM, OTBeYaloLLWM 3a ero 6e30nacHoCTb.

YcTaHaBnmBaiiTe npubop Ha POBHYH0, YCTOAYMBY KO M TEPMOCT OKY 10 NOBEPXHOCTb.

3anpeluaetcsa pa3buparb, U3MEHSTb UM MbITATbCA YUHUT b NPUBOP CAMOCT ST EMBHO.

3anpeLyaeTcs HakpbiBaTb Npubop unn 4em-mbo BIoKMPOBATL BEHTUMALMOHHLIE OTBEPCT s Npubopa BO Bpemst €ro paboTbi.

ObecneynBaiiTe cBOBOAHOE MPOCTPAHCTBO BOKPYT CYLUMITKM BO BpeMst ee paboThl He MeHee 5 CM CO BCEX CTOPOH, 4T0bbl 06eCneunTb AOCTATOUHY K BEHT UNALMIO.

YcTaHaBNMBaNT e M XpaHUTe CYLLMIKY W ee [ieTanu BLanu OT MCTOYHUKOB Tenna (Hanpumep, KYXOHHOW NAMTbI). 3anpeLyaeTcst NOBEPraTh CyLUIMIKY WK ee AeTanu BO3LEeNCT BUK TeMNepaTypbl

cebie 90°C.

e He npukacaittech K ropsuimM NoBEPXHOCT M Npubopa, 4Tobbl M3bexaTh OXOroB, a Takxe cneanTe, YTobbl paboTarowuit npubop He conpukacancs C BOCTITAMEHSIIOWMUMUCS MaTepuanamm.

e HenpepbiBHOE MCNONMb30BaHME CYLIMIKM HE JOMKHO MpeBbILaTh 24 yaca.

e [lepen TeMkak OTKMOYUTb CYLUMIKY OT SMEKTPOCETH, BBIKMIOUUTE €€, HaXaB W YOEPKMBAs KHOMKY .

e Cywwmnka v ee AeTanu He npegHasHayeHbl Ans MbITbS B NOCY AOMOEYHON MaLLMHe.
BHUMAHMUE: 3anpelyaeTcsa yCTaHaBMBaTb CyLUIMIKY HA BOCTAMEHAOLLMECS NMOBEPXHOCT M (HanpuUMep, Ha AepeBsHHbIA CTOM UK ckaTepTb). 3anpeLlaeTca UCNoNb30BaTb CyLUUIKY Ha
CTEKISHHbIX CTONaX Unn Apyron cTeknsiHHOM Mebenn. Cywmnky criegyeT 1enonb3oBaTh TOMbKO HA TEPMOCT OAKMX MOBEPXHOCT SIX, Pa3Mep NOBEPXHOCT U A0IMKeH ObITb He MEHee nroLyaam
OCHOBaHWS cyLunnku. HecobriogeHne ykasaHHbIx Mep 6€30MacHOCTW MOXET NPUBECT U K BbIX0ZY Npubopa 13 CTPosi, NOPAXEHWK) 3NEKTPUYECKUM TOKOM WU BO3TOPaHUIo.

NEPEQ NEPBbLIM UCMOJIb3OBAHUEM

e [lepen nepBbIM MCMONB30BAHWEM MPOTPUTE BNAXHON TKaHbIO CbeMHble NOAAOHBI Npubopa, Npn He0bX0AMMOCT M UCMONb3YHT e MOKOLLEE CPEACT BO.

e  basy nuTaHus npoTpuTe BNaXHOM TKaHbLIO M HX B KOEM CIlyvae He Norpyxante u He obnmeante Bogon.

e  Bknounte cywmnky Ha 30 muHyT npu Temnepatype 70°C u gaiTe npubopy nopabotatb BXOMOCTYH0. Bo BpemMs NepBoro BKMIOYEHUS CyLUMIKA MOXET HEMHOTO AbIMUTb, M3AaBas XapaKT epHbIi
3anax. OT0 HopMarbHo.

e [IpoMONTe NoAaoHbI Nog BOAOM U BbICYLLKTE.

e  Tenepb NpnboOp roToB K MCNOMb30BAHMIO.




NCNMONIb3OBAHWE MPUBOPA

e [lonoxuTe 3apaHee NpUrOTOBIEHHbIE NPOAYKTbI HA CbeMHbIE MOAAOHBI. [0AA0HbI AOMMKHBI ObITh MOMELLEHbI B 3MEKTPOCYLUMIKY Takum 06pa3oM, YToObl BO3AYX MOr CBODOAHO LMpKyNMpoBarhb
MexXay Humu. MosToMy He pekOMEeHLYeTCst KNacTb Ha NOLAOHbI MHOTO MPOAYKTOB W HAKNaAbIBaTb NPOAYKT bl APYT Ha Apyra.
MPUMEYAHWE: Bcerga HaumHalTe 3aknagblBaTb NPOAYKT bl C HAXKHErO NOAACHA.
e YcTaHoBMTE NOANOHBI BHYTPb Npubopa.
BknioyeHne cylwmnku ocywwecTBAAETCA B HUXKeYKasaHHOW NOCNeA0BaTeNbHOCTY:
e [IOAKMIOUNT € 3MEKT POCYLLMIKY K CETU SMEKT PONUT aHUS.
BkntounTe npubop ¢ NOMOLLbH0 KHOMKK NTaHmus (1)
C nomoLLbto KHOMKM 2 BOWAUTE B HACT POAKW TeMnepaTypbl U yCTaHOBUT € HEOBXOAMMOE 3HaUY€eHe C MOMOLLbI0 BpaLlaeMoro perynsaropa 9
C nomoLLbto KHOMKK 5 BOWAUTE B HACT POIAKW TeMnepaTypbl U yCTaHOBUT € HEOBXOAMMOE 3HaUY€eHWe C MOMOLLbIO BpaLlaeMoro perynsaropa 9
[Mocne Bbibopa paboymx HaCTpoek 3anycTute paboTy npubopa HaxaTtuem KHomku 4
HaxaTve kHoMkn 4 3anyckaeT yCTpoCTBO B pexume nogorpesa — Ha 45°C
Haxat e KHOMKM 6 3anyckaeT yCTPOICTBO B peXMMe MakcuMarnbHOM Temnepatypbl —Ha 70°C
HwxHWiA oucnnen 7 nokasbiBaeT Bpems paboT bl npubopa
BepxHui gucnnein 8 nokasbiBaeT yCTaHOBNEHHYH paboyyto TemnepaTypy
[ins 3aBepLueHns paboTbl CYLUMIKM HAXMUTE KHOMKY 1 MOBTOPHO
e [lpubop 3aBeplumT pabory.
e [lo 3aBepLueHnn paboTbl CyLUNKN JalTe eil OCTbIThb, 3aTeM JOCTaHbT e NOAAOHBI C MPOAY KT aMm
PekomeHayemble TemnepaTypHble PeXUMbI AN CYLIKW pasHbIX BUAOB NPOAYKTOB:
- 3eneHb 40°C
- Worypt/recro40°C
- ['pubel 50-60°C
- OBowwm 50-60°C
- OpykThI 55-70°C
- Msico, pbiba 65-70° C
- Macruna - 70°C
e  [10 3aBEPLUEHNM LKA CyLLKW JaNTe NPOLYKTam OCTbITb, MOCIE Yero NOMECTUTE UX B KOHT €AHep 1S XpaHEHUs MPOAYKT OB U MOOKNT € B MOPO3UITbHUK.

OOMONMHUTENBHO:

e  MoiTe npogyKTbl nepea cyLkon. Mepen Tem, kak MOMeCTUTb X B Npubop, HeOOXOAMMO BbITEPETb UX HACYXO.

e  BbIpexbTe NCOpYeHHble YacT W U3 NPOJYKT OB, PU HANMMYMK TaKOBbIX.

e [lopexbTe NpoayKTbl HA KyCOUKM, YTOBbI X MOXHO BbIN0 CBOBOAHO Pa3NOXWUTb HA NogAoHaX. [NUTEenbHOCTb CYLIKU 3aBUCUT OT TOMLLMHbI Ky COYKOB.

e  PeKOMeHOyeTCs MeHSTb NOMOXeHWe NOAAOHOB Kaxable HECKOMbKO YacoB, YT0ObI BCE NMPOAYKT bl NOACYLLMANCL O Xenaemon CTeneHu, - BEPXHUIA NOALOH NoMecTuTb bnke k 6a3e nuTaHus, a

HWXKHIOKO HaBepX. Takxe NOALOHbI C BbICYLUEHHbIM NPOAYKTOM MOXHO ybupaTb.
MPUMEYAHUE: pnuTenbHOCTb CYLLIKW, YKa3aHHas B AAHHOM PYKOBOACTBe, NpuOnuanTenbHa. OHa MOXET 3aBMCeTb OT TeMNepaTypbl B NOMELLEHNU, YPOBHA BAXHOCTU NPOAYKTOB, TONIWMUHBI

KyCOYKOB.
CYLWKA ®PYKTOB:
HekoTopble pyKT bl MOryT BbITb NOKPLITbI BOCKOM UK 06paboTaHbl XMMUKAaTamu, B 3TOM Crlyyae UX AOCTaTO4HO 064aTh KUNATKOM, MOMbITb B X OFIOAHONM NPOTOYHOM BOAE 1 0BCYLLMTb.
BbIpexbTe KOCTOUKM U UCMIOPYEHHBIE Y4aCT KU,
MopexbTe Ha KyCoukm
Ut00bl pyKTbI HE MOTYCKHENM, OMYCTUTE HApPE3aHHbIE KyCOYKW (PPYKTOB B HATyparbHbIA MMMOHHBIA UM aHaHACOBbIA COK, OCTaBbTe Ha HECKOMNbKO MUHYT, MOCTIE YEro HEMHOTO MpOCYLUMTE W
BblkNafbliBaiTe Ha NOAAOHbI.
5. Ecrwm Bbl xoTUTe npuaaTb OpyKTam ONONHUT eNbHbIA NPUATHbI apoMaT, 406aBbTe KOPULY UK BaHWUMUH.
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CYLIKA OBOLLE:

1. PekomeHgyetcs 06paThb OBOLM KUMSTKOM, 3aTEM MPOMbITH B XONOAHOM BoAe M 06CYyLMTb.
2. BblpexbTe KOCTO4KM 1 UCNIOPYEHHbIE YYacTKu. [TopexbTe Ha KyCOUKN.
CYLLIKA TPAB:
1. PekomeHgyeTcs CyLMTb MONoAbIe NUCTbs W noberu.
2. Tlocne cywku crefyeT NOMeCTUTb TpaBbl B ByMakHbIe MaKeT bl UMM CTEKMAHHbIE EMKOCT M M MOMNOXMTb B TEMHOE NPOXNaaHOe MECTO.
XpaHeHue CyxopyKTOB:

® He knaauTe Ha XpaHeHWe Tennble 1 ropsyne NpogykTbl. [Jante um oCTbIThb.

® EMKOCTM Ans XpaHeHus OMkKHbI BbITb YUCTIMK W CYyXUMU

® [Ing nyyilen COXpaHHOCT U BbICYLLUEHHbIX (DPYKTOB PEKOMEHAYET CA UCMOMNb30BaTb CTEKMSAHHbIE EMKOCTM C METaNMMYEeCKUMI KpbILLKaMK, 1 XPaHUTb UX B CyXOM NpOXnagHoOM MeCTe npu Temnepartype
5-20°C.

® Ha npoTskeHun NepBor Hefenu Nocne BbICYLUMBAHWUS PEKOMEHLYeTCs NPOBEPATb HamnnymMe Briark B eMKOCTU. ECriv OHa eCTb, 3Ha4NT NPOAYKT bl BbICYLLUEHbI HEJOCT aT O4HO XOPOLLO W JOMKHbI ObITb
BbICYLUEHbI €L pa3.

PEKOMEHOALWKX MO NOAroTOBKE NPOAYKTOB K CYLLKE

MPEOBAPUTENbHAA NOOIOTOBKA ®PYKTOB K CYLUKE
® [IpeaBapuTenbHas NoaroToBKa (PPYKTOB K CYLLKE COXpaHSIET UX HaTypanbHbIN LBET, BKYC 1 apoMar.

®  Huxe npeacTaBnieHbl pekoMeHgaLUuu Mo NoaroT 0BKe (OPYKTOB K CyLUKE:
® BosbmuTe Y cTakaHa coka (enaTenbHo HaTypanbHoro). Cok AoMKeH COOTBETCTBOBATbPPYKTaM, KoTopble Bbl NoarotasmmeaeTe k cyluke. Hanpumep, fns S6nok ucnonb3ynTe snoYHbIi Cok.
°

I'Ipwmeanme: YKa3aHHOe Bpems CyLUKW ABNAETCA I'IpVI6J'IV|3I/1TeJ'IbeIM N MOXET BapbMpoBaTbCA. NnyHble npeanoyTeHuna n0Tpe6MTeneV1 B rOTOBKE NPOAYKTOB MOrYT OTNMYATbCA OT ONUCAHHbBIX B JaHHON

CwmeLLaiTe COK C [1ByMs CTakaHaMmu BOfbl M MOMECTUTE B 3TY BOLY NPEABAPUTeNbHO 3aroT0BNeHHbIe PpyKTbl. CycTs 2 yaca BbITPUTE (PYKT bl HACYXO U MPUCTYNanTE K CYLLKE.
Mpoaykr KoHcucTeHuyun

Ans cywkm MoaroToBka nocne cywki Bpems cywku, vac.
ABPUKOC Hape3saTb nonoBrHKamMm1, NOMOXUTb CPE3OM BBEPX msirkas 8-16
AHAHAC (cBexwuit) OuncTuTb, HapesaT b NOMT MKaMm XecTkast 10-18
EAHAHbI Oymuctutb, HapesaTtb nm;mxamm (TonwmHown 3-4 XpyCTSILLas 6-10
BVMHOIPAL Llenkom msrkas 22-30
NHXWNP MopesaTb Jonbkamu. XecTkas 22-30
BULWHA Llenukom XecTkas 13-21
rPYLW [o4mncTUTb M NOpe3aTb AONbKaMU. msrkas 8-16

[Mope3aTb nononam, BbITaLLMTb KOCTOYKY, Korga
MEPCAK (OPYKT HaMOMOBUHY NOACOXHET MArkas 8-16
SENOKM MMouncTnTb, BbIpe3aTb CEPALEBMHY, Hape3aTb — 7.15
Kycoukamn M fiomT ukamm

Tabnuue. 5
NPEOBAPUTENbHAA NMOOrOTOBKA OBOLIEW KCYLIKE

®  PeKoMeHayeTcs KUNATUTb Nepef CyLUKoi GoBbl, LBETHYIO KanycTy, BpoKKomM, cnapky 1 kapTodenb. MoMecTUTe 0BOLM B KUNALLYIO Bofy Ha 3-5 MUHYT. CrieifTe Bogy, YyTb NOACYLLMTE OBOLM U

I'IpwmeanMe: YKa3aHHble COBETbl HOCAT peKOMeHD,aTEJ'IbeM XapakTep n He obsi3aTenbHbI K NPUMEHEHUIO.

NOMECTUTE UX B ANEKTPOCY LUMIKY . Ecnm Bol xoTute f06aBUTb K TaKkuM OoBOLaM, Kak 3eneHble 600!, cnapxa wn ap., BKyCJliMMOHa, NOMecTuTe nx B JIMMOHHBI COK Ha 2 MWHYT.
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Mpoaykr MoaroToeKa KoHcucTeHuns Bpems cywku,
ANA CYWKN nocrne Cywku yac.
EAKTANAH SJ?CTMTb W Hape3aTb Nonockamu (TOnLMUHON 6-12 XpyNKas 4.8
EPOKKOMM OumcTuTb, pasgenuTb Ha couseTmus n 0bgatb XpyNKas 10-14

KMNATKOM
FPUEL Hape3saTb unu 3acywuTb Lenukom (HebonbLume eCTKaS 3.7
rpubbl)
3EJIEHbIE BOBbI OYuUCTUTb, KUNATUT b 10 NPO3PAYHOCT U 3epeH Xpynkas 8-12
KABAYOK MopesaTb Kycoukamu (TOMLLMHON 6 MM) Xpynkas 7-11
KANYCTA Mo4ncTUTb, Hape3aTb NONOCKaMK (TOLLMHON 3 MM). ecTKa 711
BbIpesaTb cepaLeBuHy KecTkas i
KAPTO®E/Sb Mopesatb kycoukamu. Kunatutb 8-10 MuHyT Xpycrauias 6-14
nyKk Hapesatb KonbLamu (TOMLWUHOM 3 MM). Xpycrsas 4-8
MOPKOBb HapesaTtb konbLamu (TonwuHon 3 - 5 Mm), 0bgatb XpyeTSlias 6-10
KUNATKOM
OrYPEL| E;;MCTMTb 1 IOPE3aTb Ha KyCOYKM (TOMLMHON 12 S 48
y lMope3aThb Ha NOMOCKM MM KPYKKU (TOMLLMHOM 6 MM),
MEPEL, CNALKMN BIDE3aT b CepLEBIHY XpycTawas 4-8
noMmnaorP MouncTUTb, NOPE3aTh Ha KYCOUKM UIK KPYKKN KecTkas 5-9
MMpoKMUNATUTb, OCTYAUT b, OTPE3aTh KOPELLOK U
CBEKTIA BEPXYLLKY, MOpe3aTh Ha KyCO4KM Xpycratas 8-12
CENbAEPEN lMope3aTb Ha KyCOYKM (TOMLLMHON 6 MM) Xpycrawas 3-10
3EMEHbIA NYK HalwmHkoBaTb Xpycrawas 3-7

CIMAPXA Mope3aTb Ha KyCO4KM (TOMLYMHON 2,5 MM) Xpycrawas 5-6

lMpumeyaHme: ykasaHHOE BPEMS CyLLKW SBMISETCH NPUONM3MT eNbHBIM U MOXET BapbupoBaTbCs. JIYHbIE MPEAnoyTeHusi o TpebuT enelt B roT0BKe NPOAYKT OB MOTYT OTNNYATbCS OT OMMUCAHHBIX B JaHHOM

Tabnumue.

NOArOTOBKA MSACA, PblBbl. NTULbI K CYWKE

MpepBapuTenbHast NOAroT OBKa MsCa, MTHLbI, pbibbl HE0BX0aMMa NS 340pOBbSA. [ns CyLWKN UCTONb3yMTe HEXUPHOE MSCO, NTULY, pbiby. PekoMeHayeTcs nepea CyLWKoi 3amMapuHOBaTb MSCO, NTHLY,
pbiBy. ITO COXpaHUT BKYC, yObeT Gone3HeTBOpHbIE BakTepun 1 caenaeT NpoayKTbl MArkUMU. UToObl BbITSHYTH U3 Msica, NTULbI, PbiObl M3NWLLHIOK BRAry W JOJbLUE COXPAHUTb NPOLYKT, B MapuHaj
Heobxoaumo [06aBUTb COb.

PELENTDI

BANEHOE MACO

WHrpeaneHTbI: [Nopsanok NpuroT oBIeHUs

loBsguHa — 500 r Msico MPOMbITb, 3a4NCTUT b OT XXUpa, NNEHOK W XMM, HapesaTb Nonepek BOMOKOH, NacT uHamu, TonwmHoi 0.5 cm. MogroToBneHHoe MACo 3amapuHOBaTh B CMECH
Coesbiin coyc — 100 mn COEBOr0 COYCa, afkuKK, cneLuit 1 ybpaTh B XonoaunbHUK Ha 6 — 8 yacoB. 3aTeM CruTb NULWHWA MapuHag. Ha 6a3y CyLumnKku yCTaHOBWT b CEKLMM, Ha HUX

Amxvka —20 1 PaBHOMEPHO Pa3roXMTb 3aMapUHOBAHHOE MSICO, HAKPBITb OCHOBHOM KPbILLKOW. YCTaHOBUTb TEMNEpaTypHbIA pexuM Ha 75°C v BKMIOUMTb CyLunnky Ha 6 — 10 yacos,
Cneuym B 3aBUCUMOCT M OT XenaeMoil KOHCUCT eHLMK.

KonnuectBo yCTaHaBnnBaeMbIX CeKLlVIVI 3aBMCUT OT KonM4ecTBa NpoadyKTOB.




BANEHAA PbIBA
WHrpeaneHTbl:
Tpecka (cpune) — 500 r
Cok numoHa — 50 mn
Conb-50Tr
lMepeL, YepHbIA MOSOT bIN

BANEHAA NTULA
WHrpeaneHTbl:
WHpeiika (dpune) — 500 r
YecHok — 301
KoHbsik — 50 mn
Conb-30Tr
Caxap-20r
Manpuka, cyleHas, monotas

[Topsaaok NpuroT 0BIEHUS

Pbiby npombITb 1 0BCyLLMT b, HAPE3aTb NONepeK BONMOKOH, bpyckamm, TonwuHoi 0.5 cm. MogroT 0BNeHHyo pbiby 3amapuHOBaTb B CMECU COMM NepLia, MMMOHHOIO
coka 1 ybpaThb B XONoaumnbHUK Ha 4 — 6 4acoB. 3aTeM CrUTb NULLHUIA MapuHad. Ha 6a3y CyLuAnKku yCTaHOBUT b CEKLMM, HA HUX PABHOMEPHO Pa3roXuTb
NOAroTOBMEHHYO PbiBy, HAKPbITb OCHOBHOW KPbILLKOW. YCTAHOBUTb TEMMepaTypHbIN peXUM Ha 75°C 1 BKIKOYUT b CyLUMIKY Ha 6 — 10 4acos, B 3aBMCMMOCT W OT
XENAEMOW KOHCUCT eHLMN.

KonuuectBo ycTaHaBNMBaEMbIX CEKLMI 3aBUCKT OT KONMYECT Ba NPOAYKT OB.

[TopsOok NpuroT 0BIEHUS

WHpeiiky NpoMbITb M 0BCYWMTb, HAape3aTb Nonepek BOMNOKOH, MOMTMKamMm, TonwmuHon 0.5 cM. YecHok HaTepeTb Ha Menkom Tepke. [104roT oBne HHY0 MHAENKY
3amMapyHOBaTb B CMECU KOHbSIKa, YECHOKa, COMK, caxapa, Cneuwi u ybpaTb B XONOAUNbHUK Ha 4 — 6 yacoB. 3aTeM CiuTb NUWHWA MapuHag. Ha 6asy cywmnku
YCTAHOBUTb CEKLMM, HA HUX PABHOMEPHO Pa3NoXUTb NOAFOT OBMEHHYH0 MHOEMKY, HAKPBITb OCHOBHOM KPBILLKOW. YCTaHOBUT b TeMNepaTypHbIi pexumM Ha 75°C u
BKIOYMT b CyLLMNKY Ha 6 — 10 4acoB, B 3aBUCHMOCT M OT XENAEMON KOHCUCT EHLMN.

KonuuectBo ycTaHaBNMBaeMbIX CEKLMI 3aBUCKT OT KONMYECT Ba NPOAYKT OB.

KWCNOMONOYHbIE MPOAYKThI (WOrYPT, CMETAHA, PSXXEHKA)

MHrpeameHTbl:

OcHoBHOW NpoayKT (MOMOKO,
CIMBKM, TOMNNEHOE MOSIOKO) —
1n

3aksacka ans Vorypra,
CwmeTaHbl nnm Psixerkun — 1
nakeTuK

[MopAaaok NpuUroT oBNeHUs

B uncTOit EMKOCTU CMeLLaTb OCHOBHOI NPOJYKT C 3aKBACKOW B COOTHOLLEHMM, YKa3aHHOM Ha YNakoBKE C 3aKBackoil. [0TOBYI0 cMeCb pa3nnTb Mo CTakaHuukam. Ha
a3y cyLwmnku ycTaHoBUTb 1 CEKLMIO, Ha Hell PABHOMEPHO PacCTaBUTb CTakaHYWKM C NPOJY KT OM, HAKPbITb OCHOBHOW KPbILLKOW. YCTaHOBUTb TEMNEPaTypHbI pEXUM
Ha 40°C n BKIOYMTb CyLLMNKY Ha 6 — 12 4acoB, B 3aBUCMMOCT M OT PEKOMEHAALMIA NPOU3BOAUTENS 3aKBACKK. OTOBbLIN NPOAYKT NOCTaBUT b B XONOANUIbHUK Ha 3
yaca.

9HEPTETUYECKWUIA BATOHUYMK U3 CYXOOPYKTOB C OPEXAMMU

WHrpeaneHTbl:
Kypara-150r

Yeprocrm — 150 1
Kegposbiit opex — 50 1
I"peLkuin opex — 50 1

MAPMENAL U3 ABPUKOCA
WHrpeaneHTbl:
Abpukoc — 600 r
Caxap-100r
Boga — 100 mn
BaHunbHbIn caxap — 1T
CaxapHas nyapa

CNMBOBAA NMACTUNA

WHrpeaneHTbl:
CrmBa-500r

Meg - 100

[Mopsanok NpuroT oBIeHUs

CyxochpyKT bl IPOMBIT b, MEMNKO Hape3aTb 1 U3MeNbYUTb Npu nomoLLy bneHgepa. Opexu pacTonoub B CTYMKE W CMeLaThb ¢ )pyKTOBOM Maccoit. M3 nonyumsiuencs
Maccbl chopMmMpoBaThb 6aTOHYMKYM NPOKU3BONBHOM hopMbl. Ha 633y CyLwmmkn yCTaHOBMTb CEKLMIO, HA HEM PABHOMEPHO Pa3NOXWTb NOMyYMBLLUMECS DaTOHUKKY,
HaKpbITb OCHOBHOI KPbILLKOW. YCTaHOBUTb TemnepaTypHbIi pexum Ha 50 - 70°C 1 BKIOYMTb CyLumnnky Ha 6 — 10 yacos, B 3aBUCUMOCT M OT Xenaemoi KOHCUCT eHLMM.
KonuyectBo yCTaHaBNMBaeMbIX CEKLWMA 3aBUCUT OT KOMMYECT Ba NPOYKTOB.

[Nopsaaok NpuroT oBeHUs

ABpUKOCHI NOMBITb, YAANUT b KOCTOYKN U HAape3aTb Menkum Ky 6ukom. [oaroToBneHHbIe abpukockl CMELATh C CaxapoM W MEPENoXMTb B KAcT PO, 3aNuT b BOLON,
BapWUTb Ha MEANEHHOM OrHe Mpu MOCT OSHHOM NOMELLMBAHNUK B TeveHne 1 4aca, 3aTem U3MenbynT b Npu nomowmn GneHaepa. B roToByto Maccy 06aBUTH BaHMMbHBIN
caxap ¥ yBapuTb Ha MEANIEHHOM OrHe, MPX NOCT OIHHOM NOMELLMBAHWUM [0 COCTOSHUS FYCTOro nope. Ha HO cekumMm CyLIMAKK Bbipe3aTb NOANO XKY U3 nepramMeHTa,
PaBHYI0 AMamMeTpy cekumu. [oanoxky cmasaTb pacTUTenbHbIM MAclioM M BbINIOXUTb Ha Hee miope, TonwmuHoi 1 — 1.5 cm. Ha 6asy cyLumnkn ycTaHoBUTb
3aMoNHeHHble CEKLMI0, HAaKPbITb OCHOBHOM KPbILLKOWA. YCTaHOBUTb TeMNepaTypHbIn pexum Ha 50°C 1 BKMIOYNTb CYLMAKY Ha 4 — 6 YacoB, B 3aBUCUMOCTU OT
KEenaemom KOHcUCTeHummn. Cekumio BMeCTe ¢ MapmenagoM ybpaTh B XOnogurbHUK Ha 3 — 4 yaca, 3aTeM Hape3aTb MapMenaz, W nockinaTb ero caxapHoii mypon.

[Topsaok NpuroT 0BEHUS

CnuBy NOMbITb, yANUT b KOCT 04KM, 106aBUTb Mef 1 U3MEMbYUTb NPy noMoLLm BrieHaepa 40 OOHOPOLHOM Macchl. Ha AHO CEKLMN CyLUMMKM BbIPE3aThb NOAMOXKY U3
neprameHTa, paBHyt0 anameT py cekumu. MoanoxKy cMasaTb pacTUTembHbIM MAcroM W BbINOXUTb HA Hee CTIMBOBOE Miope, TonwuHon 3 — 5 M. Ha 6a3y cywmrnku
YCTaHOBWT b 3aMOJTHEHHY 0 CEKLIMIO, HAKPbITb OCHOBHON KPbILUKOW. YCTaHOBWTb TeMnepaTypHbli pexum Ha 50°C n BkUNTb cywmnky Ha 10 - 12 yacos. [0TOBYI0
NacT uny akkypaTHO CHATb C MeprameHTa 1 3aBepHyTb B TpyBoyku. KommyecTBO yCTaHaBNMBAEMbIX CEKLMIA 3aBUCUT OT KONMMYECT Ba NPOAYKTOB.
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YUCTKA U YXO[

e Bcerga BbiknioyanTe npubop nepes YMCTKON.

e Hukoraa He morpyxaiTe Kopnyc ¢ MOTOPHbIM GIIOKOM, 3MEKTPOLLHYP W BUMKY B BOLY WM OPYTYI0 XMOKOCT b. [1pOTMpaiiTe Kopnyc BNAXHOM TPsi MOYKON.
e He ucnonbayiTe ans 4mcTku npubopa abpasnBHble MOKLLME CPEaCTBa.
e [Ina yaaneHus NPUAMMLLMX KYCOYKOB MULLW UCMONb3YMTE MATKYHO LLETOUKY .
XPAHEHWE I TPAHCITOPTPOBKA
e  Ybeoutecb B TOM, YTO NPUBOP OTKMIOYEH OT CETU W MONHOCTbLO OCTbIN. Mepen Tem, kKak ybpatb npubop BbinonHuTe Bee TpeboBanus pasgena YMCTKA n YXOL.

e YCnoBWS XpaHEHMUS: XpaHWUT b NPU NIKOCOBO TeMMnepaType U BNaxHOCT M Bo3ayxa He 6onee 80% . Cpok XpaHeHNs — He OrpaHuYeH.
e [Ipu TpaHCNOPTMpOBKe 0BECNEUNT b COXPAHHOCTb YMaKOBKMU.
PEAJIM3ALINA
OcyLectBnsieTcs cornacHo 06LwMM NpaBunam peanu3auuu TOBapoB U OkasaHus yenyr u 3akoHom «O 3awyuTe npas noTpebuteneiy.
[MPABWIIA 1 YCTIOBUA YTUITUIALIMA

YnakoBKy, pyKOBOACTBO NONb30BaTENs, a Takke cam npubop HeobXxoaMMo YTURM3MPOBaTb B COOTBETCTBMUM C MECTHOI NporpammMoii no nepepa 60T ke 0Txoa0B. He BbibpacbiBaliTe Takue 13aenusi BMecTe
C 00bIYHbIM ObITOBbLIM MyCOPOM.

TEXHUHECKWUE XAPAKTEPUCTUKU

AneKT ponuTaHme E H [ c €
230 B ~50My

FAPAHTUA HE PACMPOCTPAHAETCA HA PACXOOHbLIE MATEPWAILI (®UNbTPbl, KEPAMUYECKUE U AHTUNPUTAPHbLIE NMOKPbITUA, PE3UHOBbLIE YMNIOTHUTENW, U T. 0.)
[laty nsrorosnexns npubopa MOXHO HailT 1 Ha CEPUIAHOM HOMEPE, PACMONOXEHHOM Ha WAEHT (MKALIMOHHOM CT MKepe Ha KopobKke W3AENnNs n/Mnun Ha cTukepe Ha camom n3genuu. CepuitHbI HoMep CocT ouT U3 13 3Hako, 4-i1
1 5-7 3Haku 0603HauatoT Mecsl, 6-1 1 7-1 0603HaYatoT rog U3roT OBMEeHUs Npubopa.
Ipon3BoauT efb Ha CBOE Y CMOT peHie 1 6€3 AOMOMHNT eMbHbIX Y BEAOMIEHN MOXKET MEHAT b KOMIMNEKT aLiiio, BHELLHUI BIL, CT paHy MPOW3BOACT Ba, CPOK rapaHT UM W T EXHUYECKUE X apaKT epuCT vkn Mogeni. I1posepainTe s
MOMEHT nonyyeHns Tosapa. Cpok cnyxObl M3AENNS, Mpu AKCTIy aT auyum npoay KLMm B pamkax ObiT 0BbIX HykA 1 CODMIOAEHNI NpaBII MONb30BaHNS, MPUBEAEHHBIX B Py KOBOACT BE MO AKCMIy aT auum, CoCT aBnseT 2 (4ea) roa co
AHA nepenadn magenus not pebut ento. Cpok cnyxObl y CTaHOBNEH B COOT BET CT BUM C AENCTBYHOLLMM 3aKOHOLAT €MLCT BOM O 3aLLMT e npaB noT pebuT enen. VarotosuTens obpallaeT BHUMaHUe noT pebuT enen, YT o npu
cobMI0AEHNM [aHHbIX Y CIIOBUIA, CPOK CITY KObl U3AENNS MOXET 3Ha4NT €NbHO NPEBBLICUT b Y KA3aHHBIA U3rOT OBUTENEM CPOK.
Mpoay kuns Toprosoit Mapku STINGRAY cepT nchuLMpoBaHa Ha COOT BET CT BYie HOpMaT UBHbIM oKy MeHT am PO (TOCT, CHulM,Hopmbin T.4.)u TP TC.
AxTyanbHasi MHhOpMaLMs O CEPBMCHBIX LIEHTpax pasMelleHa Ha caiite https://stingray .ru/

MocraBwuk-gucrpubbrotop: OO0 «Banepus», PO, 188670, JlennHrpaackas obnacTt b, BceBonoxckuii paitoH, Tepputopns MNP Cny THUK, ynvua LieHT panbHas, cTpoerne 58A, nometyerme 419A, Ten/dakc 8(812) 325-2334
CpenaHo B Kutae/Madein China

UsrotoButens: UmnopTep/YnonHOMOYEHHOe U3roTOBUTENEM NULIO:
Cosmos Far View International Limited 000 "Bpu3", Poccms, 194156, r. CankT -MeT epbypr, BonbLuon
Room 701, 16 apt, Lane 165, Rainbow North Street , Ningbo, China Camnconmnesckuii np-kt, gom 93, nutepA, nomellerne 7-H, odmc 5,
Kocmoc ®ap Bbto WHT epHeluHn Jiumut e Ten/dakc 8(812)325-23-48

Odb. 701, 16 anapr ., neitH 165, Paithboy Hope C1put, Huxbo, Kutain

ENG USER MANUAL

IMPORTANT SAFEGUARDS

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

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

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

e Use only for domestic purposes according fo the instruction manual. Itis not intended for industrial use.
e Forindoor use only.


https://stingray.ru/

e 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 notimmerse 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 venfilation unit

This appliance is notintended for use by persons (including children) with reduced physical, sensory or mental capabiliies, or lack of experience and knowledge, unless they have been given
supervision or instructon concerning use of the appliance by a person responsible for their safety.

e ltis sfrictly prohibited to mobile products in the product work. Itis forbidden to keep out cover ventlation products work.

e Use and store the drier away from sources of heat (e.g. kitchen stove). It is forbidden o expose the drier to temperature higher than 90°C.

e Before disconnecting the dryer from the power supply, turn it off by pressing and holding ON/TIME

e Do not work with the appliance longer than 48 hours running.

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

BEFORE FIRST USE

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

Run the dehydrator for 30 minutes at 70C°, without adding any food. Make sure that the room has sufficient ventiaton in case the dehydrator produces any smoke or smells. This is normal.
Clean the heating and ventilaon with a damp cloth and wipe dry.

Dry all parts thoroughly after cleaning.

USING THE APPLIANCE

e  Place pre-prepared foods on removable pallets. The pallets must be placed in an electric dryer so that air can freely circulate between them. Therefore, it is not recommended to put a lot of
products on pallets and stack products on top of each other.
o NOTE: Always start laying the products from the botiom pallet
o Install the pallets inside the appliance.
Recommended temperature conditions for drying different types of products.
- Greens 40°C
- Yogurt/dough 40 °C
- Mushrooms 50-60 °C
- Vegetables 50-60 °C
- Fruits 55-70 °C
- Meat, fish 65-70 ° C
- Pastile - 70 °C
At the end of the drying cycle, allow the products to cool down, then place them in a food storage container and put them in the freezer.
ADITIONAL INSTRUCTION:
e Wash products before puting in the appliance.
e Do not put wet products into appliance, rub it dry.
e ATTENTION! Do not put sections with products if there is water in it
e Cutoff the spoiled parts of products. Slice the products in such a way fo situate it freely between the sections.
The duration of drying products depends on the tickness of pieces info which it is sliced efc.
e lts natural protecive layercan cover some of the fruit and that is why the durafion of drying may increase. To avoid this mateer it is better to boil products for about 1-2 minutes and then putit fo
cold water and rug afler 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 efc.
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 fo natural lemon or pine apple juice not fo let them fade
If you want your fruit to smell pleasantly, youcan 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 then putit o cold water and then 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 evenwarm products into containers for its further storage
TABLE OF PREPARING THE FRUITS FORDRYING

Name Preparing Condition afterdrying | Duration of drying
Apricot Slice it and take out the pit Soft 8-16
Orange peel Cutit o long stripes Fragile 10-18
Pine apple (fesh) Peel it and slice into pieces or square parts Hard 6-10
Pine apple (fnned) Pour out the juice and dry it Soft 22-30
Banana Peel it and slice to round pieces (3-4 mm Crispy 2930
thickness)
Grapes No need fo cut it Soft 13-21
Cherry Itis not necessary to take out the pit (you can Hard 816
take it out when cherry is half-dried)
Pear Peel it and slice Soft 8-16
Fig Slice it Hard 7-15
Cranberry No need fo cut Soft 8-16
Peach Cutinto 2pieces and take out the pit when the Soft 10-18
fruit is half-dried
Date-fruit Take out the pit and slice Hard 6-10
Apple Peel it Take out the heart, slice itinto round Sof 92-30
pieces or segments

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

Name Preparing Condition after drying Duration of drying |
Egg-plant Peel it and slice itinto pieces (6-12mm thickness) Fragile 4.8
Broccoli Peel itand cutit, Steam it for about 3-5min) Fragile 10-14
Mushroom Slice it or dry it whole (small mushrooms) Hard 3.7
Green beans Cut it and boil fill become transparent Fragile 8-12
Vegetable Slice it into pieces (6 mm thickness) Fragile 711
marrows
Cabbage Peel it and cut into stripes (3mm thickness) Take Hard
out the heart 7-11
Potato Slice it .boil for about 8-10min Crispy 6-14
Onion Slice itinto thin round pieces Crispy 4-8
Carrot Bpil fil becomes soft .Shred it or slice into round Crispy 6-10
pieces.
Cucumber Peel it and slice into round pieces(12mm thickness) Hard 4-8
Sweet pepper Cut it to stripes or to round pieces(6mm Crispy 4.8
thickness).Take out the heart
Piquant pepper | Noneed to cutit Hard 5-9
Tomato Peel it Cut itinto pieces or into round pieces. Hard 8-12
Beetroot Boil it ,let it cool down .cut off the roots and the tops. Crispy 3-10
Slice it to round pieces.
Celery Slice itinto pieces(6mm thickness) Crispy 3-7
Spring onion Shred it Crispy 5-6
Asparagus Slice it into pieces(2.5mm thickness) Crispy 4-8

NOTICE: Time and ways of preliminary processing which are described in the table only fact-finding. Personal preferences of customers can difler 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 eflectve drying. Itis recommended to pickle the meat before drying for saving its natural
taste and to make the meat softer. Itis 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: 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
Beef — 500g. 6 - 8 hours or overnight Then drain off all excess marinade. Spread beef strips on every food fray and cover with the dehydrator’s lid. Set temperature to 75°C and
Soy sauce — 100ml. turn on the dehydrator for 6 - 10 hours.
Spicy tomato sauce — 20g. Use as many food frays as necessary.
Seasonings
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FISH JERKY
Ingredients:
Cod filet —500g.
Lemon juice — 50ml.
Salt - 50g.
Ground black pepper

TURKEY JERKY
Ingredients:
Turkey filet - 500 g.
Garlic - 30g.
Cognac - 50ml.
Salt - 30g.
Sugar - 20g.
Paprika powder

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 75°C and turn on the
dehydrator for 6 - 10 hours.

Use as many food frays as necessary.

Rinse turkey. Dry on a paper towel and cut info 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 fray of the dehydrator and cover with lid. Set temperature to 75°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.

DRIED FRUITAND SHELLED WALNUTS SNAK

Ingredients:

Dried apricots — 150g.

Dried prune - 150g.
Pignolia nuts - 50g.

Shelled walnuts — 50g.

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

FRUITLEATHER
Ingredients:
Prunes - 500g.
Honey - 100g.

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.

Cut washed and stoned apricots into small cubes. Combine cubed apricots, sugar and water in a pot Simmer 1 hour sfrring constantly, and then mix with blender.
Add vanilla sugar and simmer stirring constanly unfl 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 ttmperature to 50 °C and furn on the dehydrator for 4 — 6 hours. Refrigerate 3 - 4 hours, then cut into
pieces, and sprinkle with sugar powder. Use as many food trays as necessary.

Cut stoned prunes into halves. Combine halved prunes with honey in a pot and mix with blender untl smooth. Use dehydrator fray 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 frays as necessary.

CLEANING AND MAINTENANCE

e 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 then rug it dry.
e Wash the drying trays and the lid in warm soapy water. Clean the heating and ventilaton with a damp cloth and wipe dry.
e Do notuse metal brushes, abrasive and rigid purifier for cleaning the appliance, because it can damage the surface.
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SPECIFICATION

Power supply Producer:
Cosmos Far View International Limited

230 V ~50Hz Room 701, 16 apt, Lane 165, Rainbow North Street , Ningbo, China
Made in China

WARRANTY DOES NOT COVER SUPPLIES (filters, ceramic and non-stick coating, rubber seals, etc.)

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

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

KAZ NAAOANAHY BOUBIHWA HYCKAYTbIK,

KAYINCI3OIK LWWAPANAPBI

AcnanTbl nanganaHap angblH4a OCbl HYCKAYMbIKTbl MyKUST OKbIHbI3 KaHE KEWiH aHbIKTama any yLUiH cakTan KOMbIHpI3.

Anrallkpl Kocy angblHaa OyibIMHbIH, TanbanaybiHAa KepceTinreH TexHUKanbik, cuaT Tamanapbl XeprinikTi eniHi3aeri 3aNeKTp KOPEKT eHYTe CalKeC KEMETIHIH TEKCEPIHi3.
Tek TypMbICTbIK MakcaTTa nanaanaHbiHbi3. Acnan eHepkacianTe KongaHyFfa apHarnvaraH.

XKeninik 6aybl 3akbiMaaHFaH Hemece 6acka 3akpiMagapbl 6ap acnantbl nanganaHbaHbl3.

Xeninik 6ay eTKip LWETTep MeH bICTbIK 6ETTepre TUMeyiH bankaHpI3.

eninik 6ayabl acnan KopnyCbiHbIH, alHanacbiHa opamaHpi3, bypamaHpI3 KeHE TapTnaHbI3.

AcnanTbl KOPEKT eHY XEriCIHEH aXbIpaTkaHda xeninik Gayabl TapTnan, Tek allafaH yCTaHbI3.

AcnanTbl 63 DeTiMeH xeHaeyre Thipbicnanpi3. Akay TyblHAaFaH Xafgaiaa XakblH OPHANACKaH CEPBUCTIK OPTambIKKa KOMbIFbIHpI3.

Kenec GepinMereH KOCbIMLLA Kepek-XapakTbl NaiganaHcaHpl3, Kayin TeHyiHemece acnan 3akbiMgaHybl MyMKiH.

AcnanTbl Tasanay angbiHa XsHe OHbl nanganaHbacaHbl3 biNFW ANEKTP XEeNideH axbIpaTbiHpI3.

HA3AP AY[1APbIHbI3: Acnantbl cy TONfaH BaHHa, pakoBUHA HeMece 0acka biAbICTapAblH, KacbiHAa NanaanaHoaHbIs.

OneKTp TOK, COKMay XaHe TyTaHbay yLUiH acnanTbl cyfa Hemece Backa CyibIKTbikka 6aTbipMaHpl3. Erep 6yn 6ona kanca, oHbl GipaeH SneKTp KemigeH axblpaTbin, TEKCepy yLliH CepBUCTIK
OPTarnblKKa KOMblFbIHpI3.
Acnan usmkarnbIk XaHe NCUXuKarnblk, WeKTeynepi 6ap, ocbl acnanTbl naiganaHy Taxipnbec XoK afampapMeH (CoHbIH, iiHae 6ananapmeH) naiifanaHbinyfa apHanmaraH. byn xarganga
nanpanaHyWbiHbl OHbIH, KaYiNci3airiHe ayan OepeTiH agam angblH ana yipeTy Kepex.

Kocy acnanTbl Kapaychl3 KanablpMaHpI3.

AcnanTbl Teric, TypaKTblXaHe bICTbIKKA Te3iMai Xepre OpHaTbIHbI3.

AcnanTbl alyfa, e3repTyre HEMece e3AirHeH XeHeyre ThipbICyFa ThlbIM CanblHaapb!.

AcnanTbl xabyra HeMece XyMbIC Ke3iHAEe acnanTblH, XengeTy caHpinaynapbiH GipaeHeMeH Kypcaynaya ThiiibiM canbiHagb!.

KenTiprill aiHanacbiHAa OHbIH, XyMbICbl DapbiChbiHAA XETKIMIKTI XenaeTyai kamTamachl3 eTy yLUiH XaH-karblHaH KeM AereHae 5 CM epKiH KeHICTiKTi kaMTamachI3 eTiHi3.

KenTipriTi aHe OHbIH GenlueKTepiH Xblny Ke3nepiHeH TbiC OPHATbIHbI3 XaHEe CaKTaHpI3 (Mbicanbl, ac yit nauTacsl). KenTipriTi xaHe oHbiH, BenwekTepiH 90°C-AeH xoFapbl TemnepaTypaHbiH,
acepiHe KangblpMaHbl3.

KentipriwTi kyaT ke3iHeH axblpaTnac OypbiH OHbl 6ackin, ycTan TypbiHbi3 BKI1.

Ky#in kanway yLiH acnanTblH, bICTbIk OETTepiHe XaHacnaHpl3, COHbIMEH KaTap XyMbIC iCTen TypfaH acnanTblH, TyTaH+FbILL MATepUaniapsa TUMEreHiH Kagaranamqpis.

KentipriwTi y3gikcis 48 caraTTaH apTblk KONaHyfa ThlidbIM CanbliHaab!.

KenTiprilw neH oHbIH, GeniuekTepi biabIC Xyy MILMHECIHAE KyYFa apHanvaraH.

OHaipyLwi keHec bepmereH BenekTepai KonaaHy kasaTanbiM Karganra akenyi MyMKiH.

KopekTeHaipy 6ayblHbIH, YCTEN LWETIHEH TYCIPMEH|3 HEMECe bICTbIK, BeTTepre TurisbeHi3. KopekTeHaipy 6aybiH KbiCyFa HEMECE OfaH ayblp 3aTTap KOK+Fa ThiibIM CanbliHaab!.

HA3AP AY[APbIHbI3: KenTipriwTi Tek biCTbIkka Te3iMai OeTTepae faHa KoNgaHFaH XeH, 6T TiH MenLuepi KENnTiprill HeridiHiH, ayMarbiHaH a3 6onmaybl Tuic.
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ANFALLKbI NAUOANAHY ANAbIHOA

Anraw konpaHap angbiHa KaknakTbl XaHe acnanTbly, anbiHbanbl Hayanap Xyy KypanbiH KOCa OTbIpbI, MyKWST XY blHbI3.
K.OpeKTeHZipy Heri3iH ObIMKbIT MAaTaMeH CypTiHi3 XoHe eLUKalaH Ccyfa 6aTbipMaHpI3 XaHe Cy KyWMaHbI3.

TA3AJAY XOHE KYTY

AcnanTbl Tasanap anablHAa bifFW eLwipin OTbIPbIHbI3.
MoTopnblk 6rorbl 6ap kopnycTbl, anekTp 6ay xsHe allaHbl Cyfa Hemece Hacka CyMbIKTbIKKA eLkalaH 6aTbipMaHpI3. KopnycTbl AbIMKbIN MaTaMeH CypTneH;s.
AcnanTbl Tasanay yLwiH abpasuBTi Xyy kypangapbiH KongaHb6aHpI3.

TEXHUKAJbIK, CUNATTAMAINAPDI

dnextpKopekTeny ~ SHAIDYWI 3aybIT:
230 B~50 1] COSMOS FARVIEWINTERNA_TIONALLIMITED _ _
Room 701, 16 apt, lane 165, Rainbow North Street, Ningbo, China
KbIT aliaa xacansaH
KEMNAIK WhlfbIH MATEPUANTAPBIHA (CY3MINEP, KEPAMUKANDIK, XXSHE KYIOTE KAPCbI XABbIHAbINAP, PE3UHA HblfbI3[AYbILLTAP MEH BACKANAP) TAPANIMAMABI.
Acnan xacany KyHiH 6yibiM kopabblHaarbl CoNKECT eHAipy CTUKepiHae XaHe/Hemece OynbIMHbIH, e3iHaeri CTukepae Tabyra 6onagbl. Cepusnbik Hemip 13 6enrigeH Typaabl, 4-Li xaHe 5-wwi 6enri acnanT biH kacany aitblH,
6-Lubl xaHe 7-wi 6enri xbinbiH 6ingipeai. ©HIIpY Wi acnanT biH, A13aiHbl MEH T eX HUKaMbIK CMnaT TamanapbiH anfiblH ana eckeT Neil e3repTy KyKbifbH e3iHae Kanablpags!.

BLR KIPAYHILITBA NA 3KCNNYATALbII

MEPb| BACNEKI

YBaxniBa npadbITailLie Aaa3eHyHo HCT pYKLbI Nepaa SkernyaTalpisil npbibopa i 3axaBaeLie fe Ans iHpapmaLbli ¥ Aaneiiubiv.

o [lepag nepluanayaTKOBLIM YKMOY3HHEM NpaBepLE, Ui agnaBsaaUb TIXHIYHbIS XapaKT apbICT biki Bbipaba, nazHayaHbis Ha MapKipoyLbl, aMneKTpacinkaBaHHIo y Baluaii nakanbHam ceTubl.

e BbikapbiCTOYBaiiLe TOnbKi Y NobbITaBbix M3Tax. MpbIOOp He Npbi3HaYaHbl ANs NpambICrioBara YKbiBaHHS.

e He BblkapbICTOyBaliLe Na-3a NamaLLKaHHAM.

e He nakigaiue npauytousl npbibop 6e3 Harnsgy.

e He BbikapbICTOYBaMLe NpbIGOP 3 NALKOMKAHBIM CETKaBbIM LUHYPOM L iHLLUbIMI NALIKOIKaHHAMI.

o Caublug, kab ceTkasbl LLHYpP He KpaHayCca BOCTPbIX KAHTaY L rapayblX NaBepxHsy.

e He usrHiye, He nepakpyyBaLe i He HaMOTBaliLie CETKaBbl LLHYP Bakon kopnyca npbibopa.

o [lagyac agknouaHHs npbibopa af CeTKi CinkaBaHHs He LArHile 3a ceTkaBbl LWHYP, 6ApbiLecsa Tonbki 3a Biganey,

e He cnpabyiue camacTtoiiHa pamaHTaBalb npbI6op. Mpbl Y3HIKHEHHI Henanagak 3BApTaiLecs § HanbmniXanLbl C3PBICHbI LIBHTP.

e BbikapbiCTaHHe He pakameHaBaHbIX [afaTkoBbIX Npbinafay Moxa Obilb HeBACMEUHbIM Li NPbIBECL Aa NaLlKomKaHHS npbibopa.

e 3aycénbl agknovaile npbibop af anekTpaceTki nepaj YbiCTKal, a Takcama kani Bbl iM He kapbICTaeLecs.

YBATA: He BbikapbIcTOyBanLie Npbi6op nabnisy BaHHay, pakaBiH L iHWbIX éMicTacusy, 3anoyHeHbIX Bapgou.

o [l3ens nasbsraHHs napasbl AMEKT PbIYHLIM TOKaM i Y3rapaHHs, He anyckaiile npblbop y Bady Ui iHwWbIs Bagkacui. Kani raTa agbbinocs, HeagknagHa agkntovdbile Sro af anekTpaceTkii 3BepHeLiecs Y
C3PBICHbI LIBHTP ANns npaBepki.

e [Ipbibop He npbi3HaYaHbl Ans BbIKAPLICT aHHS NKOA3bMI 3 (i3iYHbIMI i NCIXiYHBIMI abMexaBaHHsAMI (Y ThbIM MKy A3eLbMi), SKisS He MaloLb AOCBEAY KapbICTaHHs Aad3eHbIM npbibopam. Y Takix
BbiNagKax KapbICTanbHik naBiHHbI OblLb NanspagHe NpaiHCT PyKTaBaHbl YanaBekam, siKia afkasBatoLb 3a Aro 6sacneky.

e He nakigaiue yknioyaHbl npbibop 6e3 Harnszy.

e YcraHaynisaiiLie npbIGOP Ha POYHyH0, yCTOMNIBYHO | TIPMAYCTOANiBYI0 NABEPXHIO.

e 3abapaHsieuua pasbipaub, 3MsHsLb ab0 cnpabaBaub YblHiLb NPbIGOP camacT oiHa.

e 3abapaHseLua HakpbiBalb NpbI6op Ui YbiM-HEDOYA3b BnakaBaLb BEHTbINALLINHBIA aaTyiHbl NpsIbopa nagyac [aro npap!.

o 3abscneysaiiLe BOMbHY NPaCcTOpy BaKON CyLWbIMKI Nagvac sie npalsl He MeHL 3a 5 cM 3 ycix Gakoy, kab 3absacneybilbs JacTaTKOBY BEHTbINSALBIH.
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e YcraHaynisailue i 3axoyBsaeLie CyLbINKy i fe A3Tani fanéka af KpbiHi UAnna (Hanpblknag, KyXOHHal nAiTkl). 3abapaxsieuua nagsaprab CyLbinky Li fe A3Tani Y3A3esHHIO TaMneparyp 3BbiLl
90°C.

o [lepad ThIMSK aAKMoYbILb CYLUBLINKY af SMeKTpaceTKi, BbIKMIOYbILE e, HaLicHyYLWbI i YTpbiMniBatoybl KHoMKy BKI1.

e He pakpaHanuecs Aa rapaybix naBepxHsy npblbopa, kab nasberHyub anékay, a Takcama cavblue, kab npauytoubl npbibop He AaTbikaycd 3 camasananbBarybiMi MaTapbisnami.

o 3abapaHseuua GecnepanbiHHa BbIKApLICTOYBaLb CyLUbINKY 60MnbLU 3a 48 rag3iHbl.

e He nepaBbllwaiiLe Yac npadbl, Ha3BaHbl Y raTbiM KipayHiLTBe.

e Cywbinka i sie g3Tani He Npbi3Ha4aHbl 4Ns MbILLS Y NocyJaMbliiHan MallbIHeE.

e BbikapbiCTaHHe 43Tansy, He pakamMeHAaBaHbIX BbITBOPLIAM, MOXa MPbIBECL Aa HsL4acHara BbINaaky.

e He panyckailue, kab cinasbl kabenb 3Bicay 3 kpato Tony abo gaTbikaycs 3 rapadbiMi naBepxHaMi. 3abapaHsielya cblckaub Cinasbl kabenb abo CTaBilb Ha Aro LskKis npagMeTbl.
YBAT'A: CyLubinky BapTa BblKapbICTOYBaLlb TOMNbKI HA T3pMay CTOWNiBbIX NaBEPXHSIX, NaMep NaBepxHi NaBiHeH Obilp HE MEHLL MNIOLLIMbI NAACT aBbl CYLUbITIKI.

I'IEPAﬂ NEPLLLIM BbIKAPLICTAHHEM

* [Nepap nepLibiM BbIKapbICTaHHEM CTapaHHa BbIMbIALE BEYKY i 3bIMHbIS NafaoHbl Npbibopa 3 fafaHHeM MbliiHara Cpoaky.
« Basy cinkaBaHHs npauspbILe BiMbroTHal TKaHiHal i Hi ¥ SKiM pase He anyckaiiue i He abniaiile Bafow.

YbICTKA | AOrnaa

« 3aycéabl BbIkNtovaiLe npsibop nepag YbICTKai.
« Hikoni He anyckailLe Kopryc 3 MaTOpHbIM Oriokam, SnekTpalLHyp i BinKy y Bagy Ui iHLyt0 Bagkaclp. [Npaujpaiite Kopnyc BinbroTHaii aHyykai.
+ He BbIKapbICTOYBaiLe A4S YbICTKi Npblbopa abpasiyHblsh MblHbIS CPOLKI.

TIXHIYHbIA XAPAKTAPBICTbIKI

AnekTpacinkaBaHHe BuiTBOpUa:
230 B~50 'y Cosmos Far View International Limited

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

FAPAHTbISl HE PACMAYCIOMKBAELILA HA PACXO[HbISA MAT 3PbISAMNbI (®INbTPbI, KEPAMIYHBISA | AHT bIMPbIFAPHbIS NAKPbILILI, FYMOBbISA YILYbINbHANBHIKI, | IHLLbIS)

[ty BbIT BOpyacLji npbibopa MOXHa 3HaNCLL Ha CepbliiHbIM Hy Mapbl, siki 3MeLLYaHbl Ha iaHT bichikaLbIHBIM CT bIkepbl HA CKPbIHLbI Bbpaba i/Lli Ha CTbikepbl Ha cambiM Bbipabe. CepbliiHbl HyMap cknagaewya 3 13 3Hakay, 4-1
i 511 3HaKi nakaseatoLb Mecsl, 6-1 i 7-4 nakasBaroLb rof Bbipaba npbibopa.

BbITBOpLa Ha CBaé MepkaBaHHe | ©€3 4afaTKOBbIX anaBALYSHHAY MOXa 3MSHSALb KaMMMeKT aubllo, BOHKaBbI BbIrMSA, KpaiHy BbIT BOPYacLy, TAPMiH rapaHT bli i TOXHIYHbIS X apaKT apbICT biki Maaani. I1passpaiile § MOMaHT
aT pbIMaHHs T aBapa.
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