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RUS ®akT nyeckast KOMMIMEKT HOCT b JaHHOrO T OBapa MOXKET OT NNYAT bCS OT 3asIBNEHHOI B HACT OSILLEM Py KOBOACT BE. BHUMaT enbHO
MPOBEPSIAT € KOMMNEKT HOCT b NPU Bbifade ToBapa NpoaaBLoM.

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

KAZ Byn TayapablH HaKT bl XWHaFbl OCbl HyCKay NbIKT axapusnaHFaHHad 6acka Gony bl MyMkiH. CarTy bl Tayapabl bepreH kesge
KNHaFbIH MYKUSIT T eKCepiHi3.

BLR ®akT blyHast kamnnekT HacLlb Aaf3eHara TaBapa Moxa afpo3HiBalLla ag 3asyrieHal y Aan3eHbiM JanaMoxXHiky . YBaxnisa
npaBspaiiLie KaMMMeKT HacLib Nagyac Bbidadbl TaBapa npagayLioM.

RUS Onucatne GBR Parts list BLR KamnnekTaupis KAZ KomnnekTauus

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

2. TloppoHsl 2. Trays 2. TlappoHsl 2. Hayanap

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

4.  KHonka yCTaHOBKM BpeMeHu/Temneparypbl 4. Sefing button 4. KHonka ycraHoykiyacy/Tamnepartypbl 4. YakpITTbl/TeMnepaTypaHbl OpHaTY TyMMEC
5. OkpaH 5. Display screen 5. OkpaH gpicnnes 5. [ucnnei akpaHbl

6. KHonka 3anycka / Bpaljaemblit perynstop 6. Start button and knob 6. KHomka YKto43HHS/BbIKMOUSHHS, 6. Kocy/elipy TyilMeci, altHanManbl peTTerill

naBapoT Hbl parynsTap

RUS PYKOBOACTBO MO 3KCIMIYATALWA

MEPbI| BE3OMNACHOCTHU

BHUMaTENbHO NPOYMT AT e JaHHY0 MHCT PYKLMIO Nepes SKCntyaTaumei npubopa 1 cOXpaHUTe ee Ans CnpaBoK B AaNbHEALIEM.

o [lepen nepsoHayvasnbHbIM BKMIOYEHUEM NPOBEPbLTE, COOTBETCTBYHOT N1 TEXHUYECKIE XapaKT epUCT UKW U3OEeNs, yKasaHHble B Ma pKUPOBKE, AMEKT PONMTaHunio B Baluen nokanbHoi ceTy.
e HasHaueHnue: CyLmrka anekTpudeckas npegHasHavyeHa ans CyLKW 0BOLLeN 1 (PYKTOB, a Takxe rpubos 1 Tpas.

e Mcnonb3oBaTh TONMBKO B BbITOBBIX LIENAX COrMacHo AaHHOMY PyKOBOLCTBY Mo akcnnyataumu. Mpubop He npeaHasHayeH Ans NPOMbILLMEHHOTO NP UMEHEHUS.

e  He ucnonb3oBaTb BHE NOMELLEHNNA.

e He ucnonbayiTte npubop ¢ NOBPeXOEHHbIM CETEBbIM LHYPOM UMW APYTAMM NOBPEXAEHUAMU.

e Cnegute, 4ToObl CETEBOM LUHYP HE KAacancs OCTPbIX KPOMOK W FOpsSuMX NOBEPXHOCT ENA.

e He TsHUTE, HE NEPEKPYYMBANTE U HE HAMAT bIBAWTe CETEBOW LUHYP BOKPYT kopnyca npubopa.

e [lpu oTKMIOYEHUM NpUBOpPa OT CETU MUTaHUS HE TAHMTE 3a CETEBOM LUHYP, GEPUTECH TOMBKO 3a BUIIKY.

e  3anpellaeTcs caMOCTOATENBHO PEMOHTMPOBaTh npubop. He pasbupaiite npnbop camocT 0T enbHO, NPX BOHUKHOBEHWM NMIOBLIX HEUCNPABHOCTEN, a Takke Nocrne najeHus yCTporcTea
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BbIKIOUMT € NPMOOP 13 AMEKT PUYECKO PO3ETKM M 0OpaTUTECh B GrIKAMLLMI CEPBUCHBINA LEHTP.
e Mcnonb3oBaHue He PeKOMEHAOBAHHbIX AOMOMHUT €MNbHbLIX MPUHAANEXHOCTEN MOXET ObITb OMACHLIM UM MPUBECT W K NOBPEXAeHMIo npubopa.
e  Bcerga oTknioyainTe npubop 0T aNeKTpoceTn nepes YUCT KO, Unu, ecnu Bbl UM He nonb3yeTecs.
e Bo nsbexaHne nopaxeHns anekT puYeckuM TOKOM W BO3ropaHus, He norpyxainTe npubop B BOAY WIK ApYrue XUaKocT . ECrin aTo Npon3oLLno, HEMEANEHHO OTKIIOUNTE ero OT 3MEeKTPOCET U U
00paTUTeCh B CEPBUCHBIN LIEHTP AMst NPOBEPKM.
e [lonagaHue Bnarv B 0TBEPCT WS BEHT UNSLMOHHON kamepbl HEAOMY CTUMO
e [lpubop He npefHasHayeH Ans UCNONb30BAHUS MIOAbMU C U3NYECKUMM M MCUXMYECKUMW OrPaHUYEHUsIMUA (B TOM YuChe AETbMM), HE UMEIOLMMM OnbITa 0BpallieHus ¢ AaHHbIM npubopom. B Takmx
cryyasx nonb30BaTernb AoKeH ObITb NpeaBapuT efbHO MPOUHCT PYKT MPOBAH YeNOBEKOM, OTBEYatoLLM 3a ero 6e3onacHoCTb.
YcTaHaBnuBanT e npubop Ha POBHYHO, YCTOMYNBYI0 1 TEPMOCT O/KY 10 NOBEPXHOCT b.
3anpeluaetcsa pa3buparb, U3MEHSTb UMM MbITATbCA YUHUT b NPUBOP CAMOCT OSIT ENBHO.
3anpeLyaeTcs HakpbiBaTb NpUOOP UK 4em-nbo BoKMPOBAaTL BEHTUNALMOHHLIE OTBEpPCT Usi Npubopa BO Bpems ero paboTsl.
ObecneyuBaiiTe cBOBOAHOE NMPOCTPAHCTBO BOKPYT CyLUKMITKI BO BPeMs ee paboTbl HE MeHee 5 CM CO BCeX CTOPOH, YT 0DbI 0becneymnTb AOCTaTOuHY K BEHT UNALMI.
YcTaHaBMMBaNT e M XpaHUTe CYLLMIKY W ee ieTanu BOanu OT UCTOYHUKOB Tenna (Hanpumep, KyXOHHOM MNnTbI). 3anpeLyaeTca noasepraTh CyLUMIKY UK ee JeTann BO3AEACT B0 TeMNepaTypbl
cebie 90°C.
e He npukacaitech K ropsunmM NOBEPXHOCT M Npubopa, 4Tobbl M3bexaTh OXOroB, a Takxe cneanTe, YTobbl paboTarowuit npubop He conpukacancs C BOCTTAMEHSIIOWMMICS MaTepuanamu.
e HenpepbiBHOE MCMOSb30BaHME CYLMIKA He [JOMKHO NpeBbiaTh 48 yacos.
e  Cywwmnka v ee aeTanu He NpegHa3HayeHbl Anst MbITbS B NOCY AOMOEYHON MaLLMHe.
BHUMAHMUE: 3anpelyaeTcsa yCTaHaBMBaTb CyLMIKY HA BOCTNaMEHAOLLMECS NOBEPXHOCT M (HanpuMep, Ha AepeBsiHHbIA CTOM UMK ckaTepTb). 3anpeLlaeT ca UCNoNb30BaTb CYLUMIKY Ha CTEKISHHbIX
CTOMax v Apyrom CTeknsHHoi Mebenu. CyLunnKy creflyeT MCnosb30BaTh TOMbKO HA TEPMOCT OMKUX MOBEPXHOCT SIX, pa3Mep MOBEPXHOCT U AOIKEH ObITb HE MEHEE MNIOLLaaM OCHOBAHWS CyLUMTKM.
HecobniogeHne ykasaHHbIX Mep 6€30MacHOCTY MOXET MPUBECT M K BbIXOLY Npubopa W3 CTPOsi, NOPAXe HWK) SNEKTPUYECKAM TOKOM WA BO3rOPaHUio.

NEPEQ NEPBbIM UCMOJIb3OBAHUEM

e [lepen nepBbIM UCMONb30BAHWEM TLLATENbHO BBIMOWT € KPbILLKY U CbeMHble NOAAOHbI Npubopa ¢ 4obaBneHneM MOKLLEro CpeacT Ba.
e  basy nuTaHus npoTpuUTe BNaxHOM TKaHbLIO M HX B KOEM CIlyvae He NorpyxanTte u He obnmeaiTe BOQON.

UCMOJTb3OBAHWE MPUBOPA

e [lonoxuTe 3apaHee MPUrOTOBNEHHbIE MPOAYKTHI HA CbeMHblE MOAAOHbI. MOAAOHBI JOMKHBI ObITh MOMELLEHbI B 3MEKTPOCYLLMIKY Takum 06pa3oM, YTobbl BO3AYX MOT CBODOAHO LMPKYMPOBaThb
MeXay Humu. Mo3ToMy He peKOMEHIYeTCs KNacTb Ha NOLAOHbI MHOTO MPOAYKTOB W HAKNaAbIBATb NPOAYKT bl APYT Ha Apyra.

MPUMEYAHWE: Bcerga HayuHalTe 3aknaablBaTb NPOAYKT bl C HAXHErO NOAAOHA.

e YcraHoBuTe NOAOOHLI Ha 6a3y.

e HakpoinTe npnbop KpbILLKON W HE CHUMANT € ee Ha MPOT SHKEHUM CY LKW,

o [IOAKMIOUNT € ANEKT POCYLLMMKY K CETU 3NEKT POMUT aHMS.

BknroueHne cylmmnku ocywecTBRSETCA B HUXKeYKa3aHHOIW NocnenaoBaTenbHOCTY:

e HaxmuTe KHOMKY BKMOYEHWS/BLIKMIOYEHNS U YAEPXMBAATE B TeYeHMe 3 CeKyHS, YT0ObI BKMIOYMTb npnubop.

e  HaxmuTe KHOMKY YCTaHOBKM BPEMEHW/TemnepaTypbl, 4Tobbl yCTaHOBUTL Bpems paboTbl. 3HaueHue BpemeHW paboTbl no ymonyaHmo — 10 yaco. C NOMOLLbIO BpaLlaeMoro perynaropa
yCTaHOBUTE HeobX0aNMOe 3HAYEHNe BpEMEHU CyLLKW B auanasoHe oT 10 MuHYT A0 48 YacoB. HaxmuTe KHOMKY BKMOYEHUS/BLIKMKOYEHNS, MO0 nogoxauTe 5 cekyHa, u npnbop aBToMaT4ecku
HayHeT paboTy. BeibpaHHble 3HayeHus 1 0BpaTHbIN OTCHET BPEMEHM NOCre Havana Lukna CyLku OTobpakatoTcs Ha gucnree.

e  Yrobbl OTperynupoBaTth TeMnepaTypy, HaXMUTE KHOMKY YCTaHOBKW BpeMeHW/TeMnepaTypsl elle pas. TemnepaTypa no ymonyaHuio BeictaBneHa Ha 50°C. C noMoLLbio Bpallaemoro perynatopa
YCTaHOBMT € HeobXx0aMMoe 3HayeHne Temnepartypbl B AnanasoHe o1 35 4o 70°C ¢ warom B 1°C. BbibpaHHble 3HaueHus oTobpaxatoTcs Ha gucnnee.

e [10 OKOHYAHMM CYLLKM HAXMUTE KHOMKY BKMIOYEHUS/BLIKIIOYEHNS 1 YAEPKMBANTE B TeYEHWe 3 CeKyHA, YT00bI BbIKMOUUT b npubop. OTKMounTe npubop OT 3NeKT poceTy.

PekoMeHayeMble TemnepaTypHbIe PeXvMbl NS CYLLKM PasHblX BUAOB NPOAYKTOB:
- 3eneHb 40°C

- Morypt/recro40°C

- I'pnbbl 50-60°C




- OBowwm 50-60°C
- OpykThI 55-70°C
- Msico, pbiba 65-70° C
- Mactuna - 70°C
e o 3aBepLUeHUN LKA CYLLKM [aiTe NPOAYKTaM OCTbITb, OCIE YEr0 MOMECT UT € UX B KOHT EiHEP ANt XPaHEHWs IPOAYKT OB U MONOXMTE B MOPO3MUIbHUK.
LOMNONMHUTENBHO:;
e MoliiTe npomyKThl nepes CyLwkoi. Mepea Tem, kak NOMECTUTb UX B MPUGOpP, HEOBXOANUMO BbITEPETb UX HACYXO.
e  BblpexbTe UCNOpYEHHbIE YaCT U3 NPOMYKTOB, MPW HAaNUYMM TaKOBbIX.
e TopexbTe NpomyKTbl Ha KyCOYKM, YTOBbI MX MOXHO ObINo CBOBOAHO Pa3noXMTb Ha NOAAOHAX. [INUTeNbHOCTb CyLLUKW 3aBUCUT OT TOSLLUMHbI KYCOYKOB.

e PekomeHayeTcss MeHsTb NOMOXeHWe NOALOHOB Kax[dble HECKOMbKO YacoB, YToBbI BCe MPOAYKTbI NOACYLMIMCE O KeNnaemoil CTeneHu, - BEPXHUiA NoALoH NOMeCTUTb Brimke k Gase NUTaHKs, a
HWKHUIA HaBepX. Takxe NOJAOHbI C BbICYLUEHHBIM NPOAYKTOM MOXHO yGupaTb.

° PeKOMeHﬂyeTCﬂ yCTaHaBnMBaThb B CyLUMNKY BCE NOAAOHbI, AaXe €CN HEKOTOPble N3 HUX 6ynyT nycTbIMW.

MPUMEYAHUE: anuTenbHOCTb CYLWKW, YKa3aHHas B JaHHOM pyKoBoACTBe, NpuoOnuautenbHa. OHa MOXeT 3aBUCeTb OT TemnepaTypbl B MOMELEHNU, YPOBHA BNAXHOCTU NPOAYKTOB,
TOJILLMHBI KyCOYKOB.

CYLUKA OPYKTOB:
1. HekoTopble hpyKT bl MOTYT ObITb NOKPbITHI BOCKOM UM 06paboTaHbl XMMUKATaMu, B 3TOM Cllyyae WX JOCTaTOYHO 064aTh KUMSTKOM, MOMbITb B XOMOAHOM NPOTOYHON BOAE 1 0OCYLLMTb.
2. BblpexbTe KOCTOYKM M UCMOPYEHHbIE Y4aCTKM.
3. lopexbTe Ha Kycouku
4. Ytobbl (hpYKTbI He MOTYCKHENM, ONYCTUTE Hape3aHHbIE KYCOUYKM PPYKTOB B HATypanbHbIA NIMMOHHBIA UM aHAHACOBLIN COK, OCTABbTE Ha HECKONbKO MUHYT, MOCNE YEr0 HEMHOMO MPOCYLMTE U

BblKNaablBalTe Ha NOAAOHbI.
5. Ecrm Bbl xoTUTe npuaaTb pyKTam JOMOSHUT eNbHbIA NPUSTHBIA apomaT, 06aBbTe KOpULY Un BaHUIWH.

CYLLIKA OBOLLEM:
1. PeKOMeH,ElyeTCﬂ O6,E|,aTb OBOLLN KUNATKOM, 3aTEM NPOMbITb B XOJ'IO,ElHOIh BoOe U OGCyLIJI/ITb.
2. Bblpe)KbTe KOCTQO4YKM 1 UCNOPYEHHBbIE Y4HacCTKu. I'Iope>KbTe Ha KyCOYKW.

CYLLKA TPAB:
1. PeKOMeH,ElyeTCﬂ CyLWMTb MOJI0dble NUCTbA N noberw.
2. Tocne CyLUKM criegyeTt NoOMeCTUThb TpaBbl B 6yma>|<Hb|e nakeTbl NN CTEKNAHHbIE EMKOCT I N NONOXWUTb B TEMHOE NpoxJiagHoe MeCTO.

XpaHeHue cyxodpyKToB:
® He krnaaute Ha XpaHeHue Tenrble 1 ropsyue NpoaykTbl. [lainTe uM oCTbITb.
® EMKOCTM ans XxpaHeHus LOMKHbI BbITb YNCTBIMUA 1 CyXUMU
® [Ina nydwei COXPAHHOCTW BbICYLUEHHbIX (PPYKTOB PEKOMEHAYETCS WCMOMb30BaTh CTEKMSHHbIE €MKOCTW C METaniMYeckKUMW KPbILLKaMW, W XPaHUTb WX B CyXOM NPOXNagHOM MecTe npu
Temnepatype 5-20°C.

® Ha npoTseHUM NepBoi Hefen Nocne BbiCyLUMBaHUS PEKOMEHLYET CS MPOBEPSTH HaNM4We BNar B eMKOCTW. ECri OHa €CTb, 3HAa4YUT NPOAYKTbI BbICYLLEHbI HEAOCTATOYHO XOPOLLO 1 JOIKHbI BbITh
BbICYLUEHbI eLLe pa3.

PEKOMEHOALIUX NO NOAroToBKE NMPOOYKTOB K CYLIKE

MPEOBAPUTENBHAA MOAIOTOBKA ®PYKTOB K CYLWIKE

® [IpesBapuTenbHasi NO4rOTOBKA (PPYKTOB K CyLLKe COXPaHAET X HaTyparbHbIA LBET, BKYC 1 apoMaT.

®  Huxe npeacTaBneHbl pekoMeHaaLUMM no NOLroT OBKE (OPYKTOB K Cy LLKe:

® Bosbmute 4 cTakaHa coka (kenaTenbHo HaTypanbHoro). Cok AOMKeH COOTBETCTBOBATb (hpYKTaMm, KOTopble Bbl nogrotasnusaeTe k cyLwuke. Hanpumep, ang a6nok ucnomnb3aymnte s6noyHbIi Cok.
® CwmellanTe COK C [IBYMsl CTakaHamu BOAbI M MOMECTUTE B 3Ty BOAY NPELBapPUTENbHO 3aroTOBMEHHbIE PPYKTbI. CycTs 2 Yaca BbITPUTE PPYKT bl HACYXO 1 NPUCTYNaiT e K CyLLKe.
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Mpoaykr
ANA CYLIKN

ABPUKOC

AHAHAC
(cBesun)

BAHAHbI
BMHOIPAN
UHXWP
BULWHA

TPYLLIN

MEPCUK

ABJIOKA

I'Ipwmeanme: YKa3aHHOe Bpems CyLUKW ABNAETCA I'IpVI6J'IV|3l/1TeJ'IbeIM N MOXET BapbuUpoBaTbCA. NnyHble npeanoyTeHuna HOTpGﬁMTeJ'IEM B rOTOBKE NPOAYKTOB MOrYT OTNMYaTbCA OT ONUCAHHbIX B JaHHOK

Tabnuue.

MoaroToBkKa

Hape3saTb NoNMoBKUHKAaMK, NONOXUTb CPE3OM
BBEPX

Oumuctuts, Hape3aTb JIOMT UkamMu

OymncTnTb, HapesaTb NOMTUKaMK (T ONLLMHOM
3-4 Mm)
Llennkom
Mope3saTb Aonbkamu.
Llenrkom
MouncTuTb M Nope3atb JoMbKamm.

I'IopesaTb nononam, BbITALIUTb KOCTOYKY,
Koraa (*)pyKT HanosnoBnHy NOACOXHET

MoYnCTUTb, BbIpE3aTb CEPALIEBUHY, HApe3aTb
KycouKam1 Unu JIOMTMkamm

MPEABAPUTENBHASA MOArOTOBKA OBOLWEW K CYLIKE

®  PeKoMeHayeTCcs KUNATUT b Nepef CyLUKoi GoBbl, LBETHYHO KanycTy, BpoKKomM, cnapky 1 kapTodesb. MoMeCTUTe 0BOLM B KUNALLYIO BOAY Ha 3-5 MUHYT. CrieiiTe Bogy, YyTb NOACYLLUMTE OBOLLM 1

NOMECTUTE UX B ANEKTPOCY LLMIKY .

® Ecrv Bol xoTute 06aBuUTb K Takmum OoBoOLam, Kak 3eneHble 600, cnapxa u ap., BKyC NIMMOHa, NOMECTUTE UX B TIMMOHHB I COK Ha 2 MUHYT.

KoHcucTeHuus
nocrne CyLUKu

MArkas

XKecTKas

Xpycrsias
MArkas
KecTKas
XecTkas

MArkas

MArkas

MArkas

I'Ipmmeanme: YKa3aHHbl€ COBETbl HOCAT peKomeH,aneanan XapakTep n He 0653aTenbHbl K NPUMEHEHUIO.

Mpoaykr
ANA CyLWKu

APTULWIOK
BAKITAXAH
BEPOKKOIA

PUBbI

3ENEHbLIE BOBbI

KABAYOK

KAMYCTA

MoaroToBkKa

Hape3saTb nonockamn (TonwuHo 3-4 mv)

OymcTUTb M HapesaTb Nonockamm (TOMLMHON 6-12
MM)

O4mncTUTb, pasgenuTb Ha coLBeTus 1 0baaTb
KMNSTKOM

HapesaTb unu 3acyLumTb LenmkoM (Hebonblume
rpubbI)

OUUCTUTb, KUNATUTb 10 TPO3PAYHOCT U 3€PEH

Mope3aThb Kycoukamu (TOMNLWMHON 6 M)

MouncTuTb, HapesaTb Nonockamu (TOMWMHOK 3 MM).

BbipesaTb cepaLeBnHy

KoHcucTeHuums
nocne Cywku

Xpynkas
Xpynkas
Xpynkas

XKecTKasa

Xpynkasa

Xpynkas

KeCTKasa

Bpems cywiku,
yac.

13-28

6-36

8-38
8-38
6-26
8-26
8-30

10-34

4-15

Bpems cywku,
vac.

5-13
6-18
6-20

6-14
8-26
6-18

6-14



KAMYCTA

EPIOCCENbCKAS Paspesatb nononam Xpycrswas 8-30
6-16
LIBETHAA KAMYCTA PasgenuTb Ha couBeTHs, 06aaTh KUNATKOM Heerkas
KAPTO®E/SIb Mopesatb Kycoukamu. Kunatutb 8-10 MuHyT Xpycrswas 8-30
nyKk HapesaTb KornbLamu (TOMLMHON 3 MM). Xpycrswas 8-14
MOPKOBb HapesaTb KonbLamm (TonwmHon 3 - 5 mm), obgatb XpyCTALS 8-14
KMASTKOM
OFYPEL u;‘)JVICTVITb 1 Nope3aTh Ha KyCOYKM (TONWMHON 12 KECTKAS 618
MEPEL| CTIATKVIA lMope3aTb Ha MOMOCKN WK KPYKKM (TOMLLMHON 6 MM), XpyCTAWLas 414
BbIpe3aTb CEpALEBUHY
METPYLWKA lMoMeCcTUTb INCTbS Ha NOAAOHBI Xpycrawas 2-10
noMmnaorP MMouncTUTb, NOPE3aThb Ha KYCOUKN UMK KPYXKKN XECTKas 8-24
PEBEHb MMouncTUTb M NOPE3aTh Ha KyCOYKN (TONLMHOM 3 MM) noTeps Braru 8-38
CBEKTIA MMpoKMUNATUTb, OCTYAUT b, OT PE3aTh KOPELLOK U XpyCTLas 8.26
BEPXYLLKY, TOPE3aTb Ha KyCO4KH
CENbIEPEN Mope3aTb Ha KyCO4KU (TOMLLMHON 6 MM) Xpycrswas 6-14
3ENEHBIN NYK HawmHkoBaThb Xpycrawas 6-10
CIMAPXA lMope3aTb Ha KyCOYKM (TOMLLMHON 2,5 MM) Xpycrawas 6-14
YECHOK MOYMCTUTb M Nope3aTh Ha KPYTTible KyCOYKM Xpycrawas 6-16

lMpuMeyaHue: yKasaHHOE BPEMS CyLLKW SIBNISIETCS MPUONM3NTENbHBIM U MOXET BapbupoBaThbCsi. JIM4Hble MpeanoyuTeHus noTpebuTenen B roTOBKE MPOAYKTOB MOTYT OTNIMYATLCA OT OMUCAHHbIX B
[aHHoi Tabnumue.

NOOrOTOBKA MACA, PbiBbl, NTULIbIK CYWKE

MpenBapuTenbHast NOArOTOBKA Msica, NTULbI, pbibbl HeobXxoaUma Ans 300poBbst. [ns CyLKM UCMOMb3YIATE HEXMPHOE MSICO, NTHLY, pbiby. PekomeHayeTcs nepen CyLIKOA 3aMapHOBATb MSICO, NTULLY,
pbiby. OTO COXPaHUT BKYC, yObeT GonesHeTBOPHbIE BakTepun v caenaeT NPoayKTbl MArkuMU. YToBbl BbITSHYTb M3 Msica, NTULI, PbiObl U3MMLLHIOK Briary 1 AONbLUe COXPaHWUTb NPOAYKT, B MapuHas
Heobxoaumo AobaBuUTb Cofb.

PELENTDI

BANEHOE MACO

WHrpeamneHTbI:

[oBsignHa - 500 r

Coesbiit coyc — 100 mn

Amxvka - 20 7

Cneupm

lMopsagok NpuUroT oBreHUs

Msico NpOMBITb, 3a4MCTUTb OT XMPa, NAEHOK W XM, Hape3aTb Nonepek BOMOKOH, Nnact uHamu, TonwuHomn 0.5 cM. MNoAroToBneHHoe MACco 3aMapuHO BaThb B CMECU COEBOTO COYCa, afpkuKK, CneLmil v
y6BpaTb B XONOANNbHUK Ha 6 — 8 YacoB. 3aTeM CNMTb NUWHWA MapuHaa. Ha 6a3y CyLuMnku yCTaHOBUTb NOLAOHBI, HA HUX PABHOMEPHO Pa3moXMTb 3aMapuHOBAHHOE MSCO, HAKpbITb OCHOBHON
KPbILLKOW. YCTaHOBUTb TemnepaTypHbId pexim Ha 70°C 1 BKMOYNTb CyLuMnky Ha 6 — 10 4acos, B 3aBUCUMOCT W OT XernaeMoi KOHCUCT EHLUK.

KonuyectBo ycTaHaBnMBaeMbIX NOLA0OHOB 3aBUCAT OT KOMUYECT Ba NPOZYKTOB.




BANEHAA PblBA

WHrpeauneHTbI:

Tpecka (pune) - 500 r

Cok numoHa — 50 mn

Conb-50Tr

lNepeL, YepHbIN MOMOT bIN

[MopsidoK NpUroT OBIEHMS

Pbiby npombITb 1 0BCyLLMT b, HAPE3aTb NONEPeK BONOKOH, 6pyckamu, TonwmuHomn 0.5 cm. [oaroToBneHHyo peiby 3amMapuHOBaTh B CMECK COMM MepLa, IMMOHHOTO COKa M yBpaTh B XONOAMIbHUK Ha 4 —
6 yacoB. 3aTem CrUTb NILHKIA MapuHad. Ha 6a3y CyLwmrku yCTaHoBMT b NOAAOHbI, HA HUX PABHOMEPHO Pa3NoXUTb MOArOT OBMEHHYHO PbIOY, HAKPBITb OCHOBHOW KPbLILLKOW. YCTaHOBUTb TEMNEpPaTYpHbIA
pexum Ha 70°C 1 BKIKOUMTb CyLLNKY Ha 6 — 10 YacoB, B 3aBMCMMOCT M OT KeMaeMol KOHCUCT eHLMK. KOnu4ecTBO yCTaHaBNMMBAaEMbIX NOLALOHOB 3aBUCUT OT KOMMYECT Ba NPOZYKTOB.

BANEHAA NTULA

WHrpeaneHTbI:

WHpeiika (pune) — 500 r

YecHok — 301

KoHbsk — 50 mn

Comb-30Tr

Caxap-20r

Manpuka, cyleHas, MornoTas

Mopsizok NpuroT OBNEHMS

MHOenky npoMbIThb 1 0BCYLINT b, HAPe3aThb NONEpPeK BOMOKOH, OMT Mkamu, TonwmnHon 0.5 cM. YecHok HaTepeTb Ha Menkol Tepke. [1oaroT oBne HHyH MHAEeNKY 3aMapuHOBAaTb B CMECH KOHbSIKA, YECHOKa,
CcOonu, caxapa, cneuuin 1 ybpaThb B XONOauMbHUK Ha 4 — 6 yacoB. 3aTeM CrUTb NULWHUIA MapuHad. Ha 6asy Cywmnki yCTaHoBUTb MOAAOHBI, HA HUX PABHOMEPHO PasfoXuUTb NOATrOT OBMEHHY 0 UHAENKY,
HaKpbITb OCHOBHOI KPbILLKOW. YCTaHOBUTb TeMNepaTypHbIi pexum Ha 70°C 1 BKIKYNTb CyLmMmKy Ha 6 — 10 4acoB, B 3aBUCMMOCT M OT JKESTAEMOW KOHCUCT EHLMM.

KonuyecrtBo ycTaHaBnMBaeMbIX NOLAOHOB 3aBUCAT OT KOMMYECT Ba NPOAYKTOB.

KUCIIOMONOYHbIE NPOAYKTbI (MOTYPT, CMETAHA, PSXKEHKA)

WHrpeamneHTbI:

OcHoBHoI NpofyKT (MOMOKO, CMIMBKM, TOMSIEHOE MOMOKO) — 1 N

3aksacka ans Vorypta, CMeTaHb! unu Psokerkn — 1 nakeT vk

[MopsiaoK NpUroT OBNEHUS

B uncToit eMKOCTU CMeLLaTb OCHOBHOW NPOJYKT C 3aKBACKOW B COOTHOLUEHUW YKa3aHHOM Ha YNakoBKe C 3aKBackon. [0TOBYI0 CMeCb pPasnuTb Mo CTakaHuymkam. Ha 6asy cylwmnku ycTaHoBUTb 1 NOAMOOH,
Ha Hell paBHOMEPHO PacCTaBUTb CTaKaHYMKN C NPOAYKT OM, HAKPBITb OCHOBHOM KPBILLKOW. YCTaHOBUTb TeMnepatypHblit pexum Ha 40°C 1 BKMIOYUT b CyLLMIKY Ha 6 — 12 yacos, B 3aBUCUMOCT M OT
pekoMeHaaunin Npou3BOANT ens 3akBacku. [OTOBbIN NPOAYKT NOCTaBMTb B XONOAWIBHUK Ha 3 Yaca.

PACCTOMKA TECTA

3amecuTb TEeCTOo, CornacHo BbiIGpaHHOMY PeLenTy, NepenoxXuTb B NOAXOAALLYIO N0 AMameTpy cywmnku nocyay. Obbem nocyasl AomkeH BbiTh BbIBpaH ¢ yyeTom nogbema Tecta. PekomeHayeTcs
MCMonb30BaTb SMANMPOBaHHbIE UMW CTarnbHble EMKOCTY ANs paccToikW. Ha 6a3y CyLumnku ycTaHoBNTb 1 NOAAOH, HA HEro YCTaHOBMUTb EMKOCT b CTECTOM, HAaKpbITb OCHOBHOW KPbILLKOA. YCTaHOBUTb
TemnepatypHbIi pexum Ha 40°C 1 BKNIOYNT b CyLMAKY . OpMEHTMPOBOYHOE BPEMS PacCT Ok, COCTaBIseT 1 yac, NOTOM TecTo 0OMUHAETCs U NpoLecc NOBTOPSETCA.

SHEPFETUYECKUWA BATOHYUK U3 CYXODPYKTOB C OPEXAMU

WHrpeaueHTbI:

Kypara—-150r

YepHocrms - 150 1

Kegposbiit opex — 50 1

I"peLkuin opex — 50 r

lMopszoK NpUroT OBNEHMs

CyxohpyKT bl NPOMBIT b, MEMNKO HApe3aTb M U3MENbYUTb Npu nomoLLy brneHpepa. Opexu pacTonoyb B CTYMKE M CMeLLaTb ¢ (hpyKTOBOM Maccoit. M3 momyyusLLeicss Macchl CHOPMUPOBATL BaT OHUMKM
Npou3BOMbHON hopMbl. Ha 6a3y CyLLMKu yCTaHOBUTb NMOAJO0H, HA HEM PABHOMEPHO Pa3mnoXMTb MOMyYMBLLIMECS 6ATOHYMKM, HAKPLITb OCHOBHOM KPBILLKOA. YCTaHOBUTb TeMNepaTypHbIi pexum Ha 50 -
70°C 1 BKMOYUTb CyLMIKy Ha 6 — 10 4acoB, B 3aBUCUMOCT M OT XENaeMoii KOHCUCT EHLMM.

KonuuectBo ycTaHaBNMBaeMbIX NOLA0OHOB 3aBMCAT OT KONMYECT Ba MPOAYKTOB.



YUCTKA U YXO[

e Bcerga BbikniovanTe npubop nepes YnUCTKOM.
e HuKoraa He morpyxaiTe Kopnyc ¢ MOTOPHbIM GIIOKOM, 3MEKTPOLLHYP W BUIKY B BOLY WM OPYTYH0 XMOKOCT b. [1pOTMpaiiTe Kopnyc BNaXHON TPSNOYKON.
e He ncnonb3yiite ansa ynctkn npubopa abpasnBHbIE MOLLME CPEACTBA.

XPAHEHWE I TPAHCITOPTWPOBKA
e  Ybeautecb B TOM, YTO NPUBOP OTKMIOYEH OT CETU W MOMHOCTbLO OCTbI. Mepe Tem, kak ybpatb npubop BbinonHuTe Bee Tpebosanna pasgena YMCTKA n YXOL.
e YCnoBWS XpaHEeHMUs: XpaHWUT b NPK NAKOCOBOI TeMnepaType 1 BNaxHoCT M Bo3ayxa He 6onee 80% . Cpok XxpaHeHns — He orpaHuyeH.
e [pu TpaHCnopT1poBKe 06ECTIEYNT b COXPAHHOCT b Y NaKOBKH.

PEANN3ALINA

OcywyecTBnsieTcs cornacHo obLLmm npasunam peanu3auyum TOBapoB M okasaHus ycnyr 1 3akoHom «O 3aluTe npaB NoTpeduteneiy.

NPABWNA W YCIIOBUA YTUNIN3ALINA
YnakoBKy, PyKOBOACTBO MOMb30BaTENs, a Takke cam npubop Heobxoaumo yTUNN3MPOBaTL B COOTBETCTBUW C MECTHOM NporpaMmolnt no nepepaboTke oTxofoB. He BbibpachiBanTe Takue usnenus

BMECTE C 00bI4HbIM BbITOBLIM My COpPOM.

TEXHWMECKUE XAPAKTEPUCTUKW

OneKTponuTaHme [H[ C €

230 B ~50l'y
FAPAHTUA HE PACIMPOCTPAHAETCA HA PACXOOHbIE MATEPUANBI (®UNbTPbI, KEPAMUYECKUE W AHTUNPUTAPHBLIE MOKPbITUA, PE3WHOBbBIE YNNOTHUTENW, U T. A.)
[aTy u3rotoBneHns npubopa MOXHO HaWTW HA CEpPUIMHOM HOMEPE, PacroNOXEHHOM Ha WAEHT UGMKALMOHHOM CTUKEPE Ha KOpOoOKe N3genus umnm Ha CTukepe Ha camoM u3genun. CepuitHblin Homep
coctouT u3 13 3HakoB, 4-1 1 5-1 3Haku 06o3HavalT Mecsl, 6-i 1 7-i 0603HAYaKOT oA U3roToBMEHUS npubopa.
Mpou3BoaNTeNb Ha CBOE YCMOTpPeHne 1 6e3 AONOMHMTEMbHbIX YBEAOMIEHUA MOXET MEHSITb KOMNEKT L/, BHELLHWIA BIZ, CTPaHy NPOM3BOACTBA, CPOK rapaHT UK 1 TEXHNYECKUE XapaKT epu CT KK
mogenu. MpoBepsiTe B MOMEHT nonyyeHus Toeapa. Cpok cnyxBbl M3aenus, Npu akcnayatauuy NpogyKuvn B pamkax BbITOBbIX Hyxa 1 cOBMoAeHNN NpaBun NOMNb30BaHuUs, NPUBEAEHHBIX B PYKOBOACTBE
Mo aKkcnnyaTauuu, CocTaBnseT 2 (4Ba) roaa co AHS nepefayun uspenus notpebutento. Cpok cryxObl yYCTaHOBIEH B COOTBETCTBMM C ENCT BY HOLLMM 3aKOHOLAT €MbCTBOM O 3aLLuTe npaB NoTpebutenei.
W3roToBuTenb obpallaeT BHUMaHWe noTpebutenen, Yto npu cobmogeHni gaHHbIX YCIIoBUN, CPOK CRYXObl N34ENUS MOXET 3HAYMTEfbHO NPEBBLICUT b YKa3aHHbIA U3rOT OBUTENEM CP OK.
Mpoaykuus Toprosoin Mapkn STINGRAY cepTucmumposaHa Ha coOTBETCTBUe HopMaT MBHbIM lokyMeHTam PO (TOCT, CHulM, Hopmbl nT.4.)u TP TC.
AxkTyanbHas uHcdopmauus 0 cepBUCHbIX LIeHTPaxX pa3MelleHa Ha cauTte https://stingray.ru/
MocTraBwmk-guctpubbiotop: 000 «Banepusin, PO, 188670, NenuHrpanckas obnactb, BeeBonoxckuin paiioH, Tepputopus MNP CrnyTHUK, ynvua LieHT panbHas, cTpoermne 58A, nomelenne 419A,
Ten/caxkc 8(812) 325-2334
CpenaHo B Kurae/Made in China

WsrotoBuTens: WmnopTep/YnonHomoYeHHOe N3O TOBUTENEM NULLO:
Cosmos Far View International Limited 000 "Bpu3", Poccus, 194156, r. CaHkr-Metepbypr, BonbLuoit
Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China CamnconneBckuitnp-kT, fom 93, nutep A, nomewerme 7-H, oie 5,
Kocmoc ®ap Bbto MHTepHeLHN JTumnTep Ten/cakc 8(812)325-23-48

Od. 701, 16 anapr., neitx 165, Paitnboy Hopc Ctput, HuHbo, Kutait


https://stingray.ru/

ENG USER MANUAL

IMPORTANT SAFEGUARDS

e 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 muli-purpose socket used in conjunction with other electrical appliances.

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

e Forindoor use only.

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

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

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

e Never atiempt 1o dissemble and repair the item by yourself. If you encounter problems, please contact the nearest customer service center.

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

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

e Toavoid 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 ventilation unit

e 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 This productis a wind circulaton heatng products, at the botiom 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.

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

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

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

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

IT IS NECESSARY fo 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 ventilaton with a damp cloth and wipe dry.

Dry all parts thoroughly afler cleaning.

USING THE APPLIANCE

1. Put the prepared in advance products to a removable sections. Sections for products should be placed in such way fo let the air circulate freely between them. That is why you should not put too many
products to the sections and put the products on to each other.

2. Put the sections on to a power base.

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

4. Insert the plug of the power cord and press the power bution.

5. Press TIME to set working time.

6. To adjust temperature press TEMP.

7. You can dry the food according to your taste and requirements. If you need fo adjust the ime, please press the Time button. Time indicator will light up. Press the + or — bution o adjust




Temperature mode advices:

- Herbs 40°

- Yoghurt/Proving 40°

- Mushrooms 50-60°

- Vegetables 50-60°

- Fruit 55-70°

- Meat, Fish 65-70°

- Marmalade 70°

Put dried products into a container/package for keeping food and put it into a freezer.

NOTE: For even drying result, it is recommended to change the position of rays from fime to fime during operation.
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.
e  The duraton of drying products depends on the thickness of pieces into which it is sliced efc.
e Some of the fruit can be covered by its natural protective layerand that is why the duration of drying may increase. To avoid this mater it is better to boil products for about 1-2 minutes and
than put it o 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 fo let them fade
If you want your fruit to smell pleasantly, you can add cinnamon or coconut swift
DRYING VEGETABLES
Wash the vegetables.
Take out the pit and cut off the spoiled parts.
Slice into pieces which you can place freely between the sections. Itis betier to boil vegetables for about 1-5minutes and than putit to cold water and than rug dry.
STORAGE OF DRYED FRUIT
Containers for storage of the dried products should be clean and dry.
For betier 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 moisiure 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

Name Preparing Condition afterdrying  Duration of drying
Apricot Slice it and take out the pit Soft 13-28

Orange peel Cutit o long stripes Fragile 8-16

Pine apple (fresh) Peel it and slice into pieces or square parts Hard 6-36

Pine apple (finned) 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
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Cherry

Pear

Fig
Cranberry
Peach

Date-fruit
Apple

Name
Artichoke
Egg-plant
Broccoli
Mushroom
Green beans

Vegetable
marrows
Cabbage

Brussels sprouts

Caulifiower
Potato

Onion

Carrot
Cucumber
Sweet pepper

Piquant pepper
Parsley

Tomato
Rhubarb
Beefroot

Celery

ltis not necessary to take out the pit (you can Hard

take it out when cherry is half-dried)

Peel it and slice Soft
Slice it Hard
No need to cut Sott

Cutinto 2pieces and take out the pit when the Soft
fruit is half-dried

Take out the pit and slice Hard
Peel it Take out the heart, slice itinto round Sof
pieces or segments

TABLE OF PREPARING VEGETABLES FOR DRYING

Preparing

Cutit to stripes (3-4mm thickness)

Peel it and slice itinto pieces (6-12mm thickness)
Peel it and cut it Steam it for about 3-5min)

Slice it or dry it whole (small mushrooms)

Cutit and boil tll become transparent

Slice it into pieces (6 mm thickness)

Peel it and cut into stripes (3mm thickness) Take out the heart

Cut the stems info 2 pieces

Boil tll it becomes soft

Slice it . boil for about 8-10min

Slice itinto thin round pieces

Boil il becomes soft .Shred it or slice into round pieces .
Peel it and slice into round pieces(12mm thickness)

Cutit to stripes or to round pieces(6mm thickness).Take out the
heart

No need fo cut it

Put the leafs into sections

Peel it. Cut itinto pieces or info round pieces.

Peel it and slice it into pieces(3mm thickness)

Boil it ,let it cool down .cut off the roots and the tops. Slice it to
round pieces.

Slice itinto pieces(6mm thickness)

8-26

8-30
6-26
6-26
10-34

6-26
4-15

Condition after drying
Fragile

Fragile

Fragile

Hard

Fragile

Fragile

Hard

Crispy

Hard

Crispy

Crispy

Crispy

Hard

Crispy

Hard

Crispy

Hard

Loss of humidity in a vegetable

Crispy

Crispy
11

NOTICE: Time and ways of preliminary processing, which are described in the table only fact-finding. Personal preferences of customers can difier of the described in the table.

Duration of
drying

513
6-18
6-20
6-14
8-26
6-18
6-14
8-30
6-16
8-30
8-14
8-14
6-18
4-14
8-14
2-10
8-24
8-38
8-26

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 fill 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 effecive drying. It is recommended fo 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. Coverand 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 frays as necessary.

FISH JERKY

Ingredients:

Cod fillet —500g.

Lemon juice — 50m.

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 frays as necessary.

TURKEY JERKY

Ingredients:

Turkey filet - 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 frays as necessary.

FERMENTED MILKPRODUCTS (YOGHURT, SOUR CREAM ETC.)

Ingredients:

Milk, cream, baked milk —1 I.

Yoghurt culture — 1 bag.
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Combine ingredients in a clean bowl in proportions according to directons 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 itinto a big pan. Enamel and steel pans are mosly 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 ime is 1 hour. Knead dough and repeat proving process if necessary.

DRIED FRUITAND SHELLED WALNUTS SNAK

Ingredients:

Dried apricots — 150g.

Dried prune — 150g.

Pignolia nuts — 50g.

Shelled walnuts - 50g.

Wash dried fruits, dry on paper towel and finely chop with blender. Finely crush nuts. Combine all prepared ingredients in a bowl. Shape the mix into snack bars of preferable size.

Set the food tray on the base of the dehydrator and spread snack bars inside. Cover with the lid. Set temperature to 50 - 70°C and turn on the dehydrator for 6 — 10 hours or overnight
Use as many food frays as necessary.

CLEANING AND MAINTENANCE

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

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

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

e Clean the heating and 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.

SPECIFICATION

Power supp|y 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 identification sficker 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 producton.

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 MAWOANAHY BOUbIHLLA HYCKAYTbIK,

KAYINCI3OIK LWAPAJNAPBI

AcnanTbl NanaanaHap angbiHoa oCbl HYCKAYMbIKTbl MYKUST OKbIHbI3 XaHe KeliH aHbIKTama any ylliH cakTan KOMbIHbI3.

e Anrawkpl Kocy angbiHaa OyibIMHbIH, TanbanaybliHAa KepCeTinreH TeXHUKanbIK chat Tamanapbl XXEePrifikTi KeniHidgeri aNeKTp KOPEKT eHyre CaNKeC KeNneTiHiH TeKcepiHia.
e Tek TypMbICTbIK MaKcaTTa nainganaHbiHpl3. Acnan eHepkacisnTe kongaHyfa apHanvaraH.

o Xeninik 6aybl 3akbiMaaHFaH Hemece 6acka 3axkpiMgapbl 6ap acnantbl nanganaHbaHbI3.

e XKeninik 6ay eTKip LLETTEP MEH bICTbIK BETTEpPre TUMEYiH balKkaHbI3.
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e Xeninik 6ayabl acnan KopnyCbiHblH, ailHanacbiHa opamaHpi3, bypamaHpl3 KeHe TapTnaHbl3.

o AcnanTbl KOPEKTEHY XEMiCIHEH aXbIpaT KaHaa xeninik 6ayabl TapTnan, Tek aagaH yCTaHpI3.

e AcnanTbl o3 OeTiMeH XeHaeyre ThipbiCnaHbl3. Akay TyblHAaFaH Xaraaiaa KakblH OpHaMacKaH CEpBUCTIK OPTambIKKA KOMbIFblHbI3.

o Kenec GepinmereH KocbIMLIa Kepek-kapakTbl NaifanaHcaHbl3, Kayin TeHyiHeMece acnan 3akbIMaaHybl MyMKiH.

e AcnanTbl Ta3anay angblHAA XoHe OHbl NaifanaHbacaHpl3 binFu ANEKTP XKemifeH aXbipaTbiHbI3.

HA3AP AY[APbIHbl3: AcnanTbl cy TonfaH BaHHa, pakoBUHa HeMece 6acka biAbICTapAblH KaCbliHAA NaikganaHo6aHbI3.

e OnekTp TOK COKNay XaHe TyTaHbay yLUiH acnanTbl Cyra Hemece 6acka CyMbiKTbikka GaTbipmanpl3. Erep Oyn Gona kanca, oHbl BipAeH aneKTp KenigeH axslpaTbin, TEKCEPY YLLiH CePBUCTIK
OpTanblKKa XOSbIFblHbI3.

o Acnan dmsmKarblk, XsHe Ncuxukanbik, WekTeynepi 6ap, ocbl acnanTbl NanaanaHy Taxipubeci oK agamaapMeH (COHbIH, iliHAe GananapmeH) naiipanaHbinyfa apHanmaraH. byn xargainga
naiganaHyLwbiHbl OHbIH, KAYyinciagiriHe xayan OepeTiH agam angbiH ana ympeTy Kepex.

e KoOcy acnanTbl Kapaychl3 KanablpMaHpl3.

e  AcnanTbl Teric, TYpaKTbl kaHe bICTbIKKA Te3iMai Xepre OpHaTbIHbI3.

e AcnanTbl allyfa, e3repTyre HEMece e3firHeH XeHAEYre ThIpbICyfa ThIMbIM canbIHagb.

e AcnanTbl xabyfa HEMECE KyMbIC KE3iHAE acnanTbliH,KeNaeTy caHbliaynapblH OipaeHeMeH Kypcaynayfa ThiiibIM CanbiHagbl.

e  KenTipriw aiiHamacbiHAa OHbIH, XyMbICbl apbICbiHAA KETKIMIKTi XEenaeTyai KaMTamachl3 €Ty yLUiH XaH-XafblHaH KeM JereHae 5 M epkiH KeHICTIKTi kaMTamachI3 eTiHj3.

e KenriprilTi xaHe OHblH, GONLIEKTEPIH Xbiy Ke3AepiHEH ThiC OPHATbIHbI3 XaHE CakTaHbI3 (Mbicanbl, ac yi nnuTackl). KenTipriwTi xsHe oHbiH, BenwwekTepiH 90°C-aeH xorapbl TeMnepaTypaHblH,

aCepiHe KangblpMaHbi3.

e  KenipriwTi kyaT Ke3iHeH axbipatnac OypbiH OHbI 6ackin, ycran TypbiHpi3 BKII.

e  Kyiin kanmay yLliH acnanTblH, bICTbIK OeTTepiHe XaHacnaHbl3, COHbIMEH KaTap XyMbIC iCTeNn TypFaH acnanTbiH, TyTaHFbIW MaTepuaniapra TUMEreHiH kaaaranamqpi3.

o  KenTipriwTi y3aikci3 48 caraTTaH apTblK KONAaHyfa ThlibIM canblHagb!.

e  KenTipri neH OHblH, GenLeKTepi bigbIC XYY MaLUMHECIHAE XYYfa apHanmaraH.

e  OHpipywi keHec bepmereH DenwekTepai KONAaHy kasaTanbiM Xaraaiiea aKemnyi MyMKiH.

e KopekTeHaipy bayblHbIH, yCTEN WETIHEH TYCIPMEH|3 HeMece bICTbIK OeTTepre TurisbeHia. KopekTeHaipy 6aybiH KbiCyfa HEMECE OFaH ayblp 3aTTap KOKFa ThlibIM cabiHaAb!.

o  HA3AP AYJAPbBIHbI3: KentipriwTi TeK bICTbIKKA Te3iMai 6eTTepae FaHa KonaaHFaH XeH, GETTiH Mernlepi KenTipril HerisiHiH, aymasbiHaH a3 6onmaybl TUiC.

ANFALLKbI NAUOANAHY ANAbIHOA

Anfall konpaHap anfpiHOA KAKMNakTbl XaHe acnanTbiH, anbiHbansl Hayanap Xyy KypamnblH KOCa OTbIPbIM, MyKUSIT XYbIHbI3.
K.OpeKT eHZipy HEri3iH AbIMKbIN MaTaMeH CyPTiHi3 XaHe elUKallaH Cyfa 6aTbipMaHpI3 XaHe Cy KyMMaHbI3.

TA3AJIAY XKoHE KYTY

AcnanTbl Tasanap angbliHaa binfu eLwUipin OTbIPbIHbI3.
MoTopnbik 6rorbl 6ap KopnycTbl, anekTp 6ay XsHe allaHbl Cyra HemMece 6acka CyMbIKTbIKKA ellkallaH 6aTbipMaHpi3. KopnycTbl AbIMKbIN MaTaMeH CypTNeH;3.
AcnanThbl Tasanay yLiH abpasuBTi Xyy KypangapbiH KongaHbaHpl3.

TEXHUKAJbIK CUNATTAMAIAPBI

AnekTp KopekTeHy 8?)SIMCL)ué 3FE,IA{R:I\-I}:IEW INTERNATIONAL LIMITED
230 B~50 'Y,

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

KbIT anga xacanraH

KEMINAIK WhlFbIH MATEPUANTAPBIHA (CY3FINEP, KEPAMUKANBIK, XXOHE KYIOTE KAPCbI XAEbIHABINAP, PESUHA HblfbI3LAYbILLTAP MEH BACKANAP) TAPANIMAMABI.

Acnan xacany kyHiH 6yibiM kopabblHaarbl CoWKECT eHAIPY CTUKepiHae XaHe/Hemece DynbIMHbIH, e3iHaeri CTukepae Tabyra 6onagbl. Cepusanbik Hemip 13 6enrigeH Typagbl, 4-Li xaHe 5-wi 6enri acnanT bik, kacany aiiblH,
6-LUbl xaHe 7-wWi 6enri XbinbiH Bingipeni. ©HAIpy Wi acnanT biH, AN3aiHbl MEH TEXHUKAIbIK CUMAT TamanapbiH anabiH ana eckeT neit e3repTy KyKkblfblH e3iHAE Kanabipaabl.
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BLR KIPAYHILITBA NA 3KCNNYATALbII

MEPbI BACTIEKI

YBaxnisa npaubITalile AaI3eHY 0 IHCT pyKLbI Nepaj skcnnyaTaubisi npbiopa i 3axaBaele sie Ans iHhapmalibli ¥ Aaneiwbiv,

o [lepag nepluanayarkoBbIM YKMOYSHHEM NpaBepLe, Ui aanaBsaatolb TaXHIYHbIA XapaKT apbICT biKi Bbipaba, NasHavyaHbIs Ha MapKipoyLbl, anekTpacinkaBaHHio y Baluai nakanbHait ceTLbl.

e BbikapbicToyBaiLe TorbKiy NobbiTaBbix M3Tax. MpbIGOp He NpbI3HaYaHbl AN NpaMbiCioBara YxbIBaHHS.

e He BblkapbICTOYBaliLe Na-3a NamALLKaHHAMI.

¢ He nakiganue npauytodbl npsibop 6e3 Harnsay.

He BbikapbICTOYBaiiLe NpbI6op 3 NaLWKOMKaHbIM CETKaBbIM LUHYPOM Lii iHLUBIMI NaLLKOMKAHHSMI.

Caubiue, kab ceTkaBbl LLHYP He KpaHaycs BOCTPbIX KaHTay Li rapayblx NaBepxHsy.

He ugrHiue, He nepakpyyBaiilie i He HaMOTBalLE CETKaBbl LUHYP Bakon kopnyca npbibopa.

lMapyac agkno4sHHs Npblbopa af CeTki CinkaBaHHA He USTHiLe 3a CEeTKaBbl LWHYp, Bspbiliecs Tonbki 3a Bigane.

He cnpabyliue camacToiHa pamaHTaBaLb npbl6op. Mpbl § 3HIKHEHHI Henanagak 3BApTanLecs ¥ Halbnixamibl CIPBICHbI LIGHTP.

BbikapbiCTaHHe He pakameHJaBaHbIX 4afaTKOBbIX NMpbinafay Moxa Obils HebsCneyHbIM L NpbIBECLi a NaLLKOMKaHHs npbibopa.

e 3aycénobl apkntovaiile npuibop ag anekTpaceTki nepaj YbICTKal, a Takcama kani Bol iM He kapblicTaeuecs.

YBATA: He BbikapbIicTOYyBanLie NpbI6op Nabnizy BaHHay, pakaBiH L iHWbIX éMicTacLsy, 3anoyHeHbIX Bafou.

e [I3ens na3bsraHHs napasbl 3MEKTPbIYHBIM TOKAM i Y3rapaHHsi, He anyckaile npblbop y Bafy Ui iHwkIs Bagkacyi. Kani rata agbbinocsi, HeagknagHa apkmtovbiLe Sro af SnekT paceTki i 3epHeLecs ¥
C3PBICHbI LIBHTP ANs NpaBepi.

o [lpbibop He Npbi3HaYaHbl Ans BblKapbICT aHHA t0A3bMi 3 (i3i4HbIMI | NCiXiYHBIMI abMexaBaHHAMI (Y ThIM NiKy A3eLbMi), SKiS He MaloLb JOCBEAY KapblCTaHHS fagseHbiM npbibopam. Y Takix
BblNagkax KapblCTanbHik NaBiHHbI ObiLb NansapagHe NpaiHCT pyKTaBaHbl YanaBekaMm, AKis agkassarolb 3a Aro bscneky.

e He nakiganue yknoyaHbl npeibop 6e3 Harnagy.

e YcraHaynisailLe npbIGOp Ha POYHYI0, YCTOMNIBYHO | T3pMaYCTONiBYt0 NABEPXHIO.

o 3abapaHnsieuua pasbipaub, 3MsHsLb abo cnpabaBalp YblHiLb NpbIGop camacT oMHa.

o 3abapaHsielua HakpbiBaLb Npbibop Ui YbiM-HEOYA3b OnakaBalb BEHTbINALbIAHBIS aaTyNiHbI Npblibopa Nagyac Aro npaubl.

o 3absicneyBaiie BOMbHY NPACTOpY BaKOM CyLWbIMKI Nagyac sie npalsl He MeHL 3a 5 cM 3 ycix Bakoy, kab 3absacneybils 4ACTaTKOBY O BEHT bINSALBIH.

YeranaynisaiiLe i 3axoyBaeLie CyLbINKY | fe AaTani Aanéka af KpbIHiL Usnna (Hanpbiknag, KyXoHHail nniTbl). 3a6apaxsieuua naasspralb CyLbInKY Li ae A3Tani Y3A3esHHI0 TaMneparyp 3sbill

90°C.

Mepap ThIMAK aAKNIoYbILb CYLLLINKY af aneKT paceTKi, BbIKMoubILe fe, HaicHYYLLbI | YTpbiMaiBatoybl kHonky BKIT.

He pakpaHaiiuecs a rapaybix naBepxHsy npbibopa, kab nasberHyLp anékay, a Takcama cavblile, kab npauytodbl npbibop He AaTbikaycs 3 camasananbBaloybiMi MaT3pbisnami.

3abapaHsielya becnepanbiHHa BbIKapbICTOYBaLb CyLbINKY GonbLl 3a 48 raasiHbl.

He nepasbliLLaiilie Yac npaLbl, Ha3BaHbl Y raTbiM KipayHILTBe.

CyLwwbinka i ge garani He npbi3HayaHbl AN MbILUSA ¥ NOCYAambliiHai MaLlbIHe.

e BblkapbiCTaHHe gaTansy, He pakameH4aBaHbIX BbITBOPLAM, MOXa NpbIBECLi Aa HALLMacHara BbINaaky.

e He panyckaiiue, kab cinasbl kabenb 3sicay 3 kpato Tony abo AaTbikaycs 3 rapaybiMi naBepxHsami. 3abapaHsiella cblLickalp cinasbl kabenb abo CTaBilb Ha Aro LSxKia npagMeTbl.
YBATI'A: CyLbiniky BapTa BbIKapbICT 0YBaLlb TOMbLKI HA T3pMaY CTOMNiBbIX NaBEPXHSAX, NamMep NaBepxHi NaBiHeH Obllb HE MEHLU NOLNbI NAACTaBbl CYLUbITKI.

I'IEPA,U, NEPLLbIM BbIKAPLICTAHHEM

* [Nepap nepLubIM BbIKAPLICTaHHEM CTapaHHa BbIMbIALE BEYKY i 3bIMHbIS NaAnOHbI Npbibopa 3 AafaHHEM MbIHAra cpoakKy.
« Basy cinkaBaHHs npauspbILe BiNbroTHal TKaHiHal i Hi Y SkiM pase He anyckaiiue i He abniaiile Bafow.
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YUbICTKA | ornsan

+ 3aycénbl BbIKNOYanLe Npbibop nepag YbiCTKail.
* Hikoni He anyckaue kopnyc 3 MaTopHbIM 6110KkaM, 3neKT paLuHyp i BinKy y Bagy Ui iHWY Bagkacub. lNpaLipaiue Kopnyc BinbroTHam aHyu ka.
* He BbIkapbICTOYBalLE Ans YbICTKi Npbl6opa abpasiyHbls MblHbIS CPOLKI.

TIXHIYHbIA XAPAKTAPBICTbIKI

dneKTpacinkaBaHHe Boitopua: i ) o
Cosmos Far View International Limited
230B~50 L Room 701, 16 apt, Lane 165, Rainbow
North Street , Ningbo, China

FAPAHTbISA HE PACMAYCIO[IXXBAELILIA HA PACXO[HbISl MAT3PbIANbI (®INbTPbI, KEPAMIYHbIA | AHTbINPLIFAPHBIA NAKPbILLI, FYMOBbI A YLUYbI IbHANBHIKI, | 1HLbIA)

[aty BbiTBOpYacyi npbibopa MOXHA 3HANCLi Ha CepbIfiHBIM HyMapbl, SKi 3MeLlMaHbl Ha iBaHT bichikaLbIMHBIM CThIKEPLI HA CKPbIHLbI Bbipaba i/Ui Ha CTbiKepbl Ha cambiM Bbipabe. CepblitHbl Hymap
ckragaeuya 3 13 sHakay, 4-1 i 5-i 3Haki nakassaroLpb Mecsil, 6-i 7-i nakassatoLb rog Boipaba npsibopa.

BbiTBOpUa Ha cBaé MepkaBaHHe i 6e3 [afaTKOBbIX anaBsLUM3HHAY MOXa 3MAHSALbL KaMMMeKTalbllo, BOHKaBbI BbIMMsA, KpaiHy BbITBOpYACL, T3PMIH rapaHTbli i TAXHIYHbIA XapaKTapbICTbIki Maaari.
lMpaBspaiilie y MOMaHT aTpbIMaHHs TaBapa.
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