STING

Anektpocywunka ana npoaykros / Electric food dryer

PykoBOACTBO N0 3KCnnyaTaLuu
User manual

ManpanaHy OoMbIHWA HYCKayNbIK
KipayHiuTtBa na akcnnyaraubli

ST-FD714A
RUS PykoBoacTBo No akcnnyatauum 2
GBR User manual 9
KAZ Maitganany 6oMbiHLWA HY.CKaYMbIK 14

BLR

KipayHiuTBa na akcnnyaraupli 16




RUS ®akT nuyeckasi KOMMNEKT HOCT b [JaHHOrO T OBapa MOXET OT NINYAT bCS OT 3asiBIEHHON B HACT OSILLEM Py KOBOACT BE. BHUMAT enbHO
1 MpOBEPSIAT € KOMMNEKT HOCT b MPU Bbia4e TOoBapa 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 NMbIKT akapusnaHFaHHad 6acka 6ony bl MymkiH. CaTy bl Tayapabl bepreH kesge

KUHaFbIH MYKUST T eKCepiHi3.

2 BLR ®akT blyHast kamnnekT HacLb Aaf3eHara TaBapa Moxa afpo3HiBalla af 3asyneHan y Aan3eHbIM JanaMOoXHiKy . YBaxnisa
npaBsipaiiLie KaMMnekT HacLb Nafyac Bblgadbl TaBapa npagay Liom.
RUS Onucanue GBR Parts list
1. Kpbllwka 1. Cover
2. ToamoHbl ANA CyLKK 2. Trays
3 3. OcHoBaHue 3. Base
4. KHonka HacT poiku Temnepatypbi 4. Temperature buton
5. Kuonka Bkn./Bbikn. 5. Onloff button bution
6. Taiimep 6. Time buton
KAZ KomnnekTauus BLR KamnnekTaupls
1. Mykabacol 1. Beuka
2. Hayanap 2. Natok
3. Heris 3. Mapacrasa
4. TemnepaTypa TyiMec 4. KHomka parynisiBaHHs Tamneparypbl
4 5 6 5. Kocy / eLlipy TyiAmeci TyiAmeci 5. KHOMKa YKM04SHHS / BbIKMIOYSHHS
6. Vv P 6. Kxonka vacy
. YakpIT TyAMeC

MEPbI BE3OINMACHOCTHU

BHWMaTenbHO NPOYMTaiiT € AaHHY0 MHCT pYKLMIO Nepes aKkcnyaTauueii npubopa 1 coxpaHuTe ee Ans CpaBoK B JanbHemwem.

[Mepen nepBoHavarbHbIM BKMIOYEHWEM NPOBEPbLTE, COOTBETCTBYIOT MU TEXHUYECKUE XapaKT epUCT UKW U3AENNS, yKasaHHbIe B MapKUPOBKe, SMEKT PONWUTaHuo B Balueil nokanbHoOM ceTu.
HasHnayeHue: Cylunnka anekTpuyeckas npefHasHaveHa Ans CyLwKu OBOLLEN M (hpyKTOB, a Takxke rpuboB 1 TpaB.. Mcnonb30BaTh TONMbKO B BbITOBLIX LENsIX COrMacHo AaHHOMY PYKOBOLCTBY MO
akcnnyatauuu. Mpubop He NpegHa3HayeH Ans NPOMBILLNEHHOTO MPUMEHEHNS.

He ncnonb3oBaTh BHE NOMELLEHNNA.

He ucnonb3yiite npubop ¢ NOBpeXaeHHbIM CETEBLIM LUHYPOM WM APYTUMUA NOBPEXAEHNUSMM.

Cnepgute, 4T0bbI CETEBOM LUHYP HE Kacarncs OCTPbIX KPOMOK 1 rOPSYNX NOBEPXHOCT EMA.

He TaHWTE, He NepekpyyYnBaiTe 1 He HamaT bIBaliT e CETEBOW LUHYP BOKPYT koprnyca npubopa.

MMpu oTKNKOYEeHUM NpUBOpa OT CETM NUTaHWS He TSHUTe 3a CETEBON LUHY P, BepuTECh TOMBKO 3a BUTIKY.

3anpeLluaeTcs caMocT 08T eNbHO PEMOHTMPOBAT b Npubop. He pa3bupalite npubop camocT ST EenbHO, NPU BO3HUKHOBEHWM Ni0BbLIX HEUCNPABHOCTEN, a Takke Nocrne nageHuns ycTporcTea
BbIKIOUNT € NpUBOp W3 ANEKT PUYECKO PO3ETKM M 06paTUTECh B BIKANMLLMIA CEPBUCHBINA LIEHTP.

Vicnonb30BaHWe He pekOMEHOOBAHHBIX JONOMHUTENbHBIX MPUHAANEXHOCT e MOXET ObITb ONacHbIM UMW NPUBECT U K NOBPEXAEHWIO npubopa.

Bcerga oTkntovaiiTe npubop OT 3neKTPOCeT W nepes YNUCTKOM, Mnm, ecnin Bbl MM He nonb3yeTecs.

Bo n3bexaHue nopaxeHus aNeKT pU4eCcKUM TOKOM 1 BO3ropaHusi, He NOrpyxanTe npubop B BOAY UMK pyTue XuakocTu. Ecnn aTo npousoLuno, HeMeANeHHO OTKMIOYUTE ero OT AMEKTPOCeTU 1
0BpaTuUTeCh B CEPBUCHBIN LIEHTP AN NPOBEPKM.



onagaHwe Bnaru B OTBEPCT NS BEHT UNSLIMOHHON Kamepbl HeAoNYyCTUMO

Mpubop He NpegHa3Ha4yeH Ans UCMONb30BaHNA NULEAMMW (BKNOYas AETeN) C NOHWKEHHBIMY (DU3NYECKUMI, YYBCTBEHHBIMM UK YMCTBEHHBIMW CIOCOBHOCT AMU, MM NPX OTCYTCTBUM Y HIX ONbITa
WNK 3HAHWIA, ECIIU OHU HE HAXOAAT CA MO KOHTPONEM WK He NPOMHCT PYKTMpOBaHbl 06 MCNONb3oBaHUM npubopa NULIOM, OTBETCTBEHHbLIM 3a UX 6e30nacHOCTb. [leTu JOMKHbI HaXOAUTbCS Noa
KOHTPOMNEM Ans HeZonyLeHWs urpsl ¢ nprbopom.

YcTaHaBnumBaiiTe npubop Ha POBHY0, YCTONYMBY KO M TEPMOCT OKY 10 NOBEPXHOCTb.

3anpeluaetcsa pa3buparb, U3MEHSTb UM MbITATbCA YUHUT b NPUBOP CAMOCT OAIT EMbHO.

3anpeluaetca HakpbIBaTb NpUBOp UK Yem-nnbo 6MOKMPOBaTb BEHTUNSLIMOHHBIE OTBEPCT s Npubopa BO Bpems ero paboThl.

Ob6ecneynBaiiTe cBOBOAHOE MPOCTPaAHCTBO BOKPYT CYLUMITKW BO BpeMst ee paboThl HE MeHee 5 CM CO BCEX CTOPOH, 4T0bbl 06eCneunTb AOCTATOYHY K BEHT UMALMIO.

YcTaHaBnuBanT e v XpaHUTe CyLUMIKY W ee [eTanu BAanu OT UCTOYHMKOB Tenna (HanpuMep, KyXOHHOM NAUTbl). 3anpeLLaeTcs NoaBepraTh CyLUANKY U ee feTanv BO3AEeCTBMIO TeMnepar ypbl
cebie 90°C.

lMepen TemMKaK OTKIOUUT b CYLLMITKY OT SMEKT POCET U, BBIKMIOYUTE €€ KHOMKO BKITOYEHMS/BBIKMIOYEHUS.

He npukacaiTeck k ropsunm noBepxHoCT iM npubopa, YTobbl n36exaTb OKOroB, a Takxe creaute, Y4Tobbl paboTatowwuin nprbop He conpukacancs ¢ BOCMaMEHAIOWMMACS MaTepuanamm.

MMpu paboTe cywmnku npu Temnepatype 35-45°C HenpepbIpBOe UCMOMNb30BaHNE CyLUMIKM HE JOIMKHO MPEBbIATh 72 YacoB. [laTb Npnbopy OCTbITh B TEYEHME Kak MUHUMYM 2X 4acoB Nepeq TeMm,
KaK CHOBa MCMONb30BaTh.

MMpu paboTe cywmnku npu Temnepatype 45-55°C HenpepbIpBOE UCNONb30BAHNE CyLUMIKM He JOMKHO MpeBbilaTh 48 yacos. laTb Npubopy OCTbITh B TEYEHME Kak MUHUMYM 2X YacoB Nepes TeM,
Kak CHOBa MCMorb30BaTh.

Mpu paboTe cywmnku npu Temnepatype 55-70°C HenpepbIpBOe UCMONb30BAHNE CYLUWIKU He [OMKHO MpeBbillaTh 24 YacoB. [laTb Npnbopy OCThITh B TEYEHME Kak MUHUMYM 2X YacoB Nepes TeMm,
Kak CHOBa MCroIb30BaTh.

Cywwurka 1 ee feTanv He npeaHasHayeHbl Ans MbITbs B NOCY JOMOEYHON MaLLMHE.

BHUMAHMUE: 3anpelyaeTcsa yCTaHaBMBaTb CyLUMIKY HA BOCTNaMEHAOLLMECH NMOBEPXHOCT M (HanpuMep, Ha AepeBsiHHbIA CTOM UMK ckaTepTb). 3anpeLLaeT ca UCNoNb30BaTb CYLUMIKY Ha CTEKMAHHbIX
CTOMax urv Apyrom cTeknsHHoi mebenu. CyLumnKy creflyeT MCnomnb30BaTb TOMbKO HA TEPMOCT OMKUX MOBEPXHOCT AIX, pa3Mep MOBEPXHOCT M AOMKEH ObITb HE MEHEE MNIOLLaAM OCHOBAHWS CyLLNMKM.
HecobntogeHne ykasaHHbIX Mep 6€30MacHOCTI MOXET MPUBECT M K BbIXOLY NpubOpa 13 CTPOS!, NOPAXEHWIO SMEKT PUYECKUM TOKOM U/ BO3TOPaHMI0.

NEPEQ NEPBbIM UCMOJIb3OBAHUEM

lMepen nepBbIM UCMOMb30BaHUEM TLLATEMbHO BLIMOWT € KPBILLKY M CbeMHble cekuun npubopa ¢ JobaBneHeM MOKLLEro CpeacT Ba.
basy nuTaHus NpoTpUTe BNAXHON TKaHbIO N HI B KOEM Clly4ae He MorpyxanTte n He obnvnBaiTe BOAON.

NCMNMONIb3OBAHWE MPUBOPA

IMoaroToBbTE NPOAYKTbl, KOTOPbIe Bbl COBMPAETECh CyLLMT b, HAPE3aB UX TOHKUMM JIOMT MKaMi OfIHAKOBOWN (hopMbl 1 pasmepa. MonoxuTe 3apaHee NpUroT OBSIEHHbIE MPOLYKT bl HA CbEMHbIE CEKLIN.
CeKuum JOMmKHbI ObITb MOMeLLEHbI B SMIEKTPOCYLLMIKY TakuM 0bpa3om, YTobbl BO3AYX MOr CBOBOAHO LMPKYIMPOBATb MeXay HUMW. [103TOMy He PeKOMEHAYeTCs KNacTb Ha CEKLUM MHOTO NPOAYKTOB
W HaKnadbIBaTh NPOAYKTbI APYT HA Apyra. CreauTe 3a TeM, YTobbl MeXOy KaxablM KyCOYKOM ObINo JOCTaTO4HOe paccT osHe. PekomeHayeTcs npumepHo 0,5 cm.

MPUMEYAHWE: Bceraa HauymHaiTe 3aknagplBaThb NPOAYKT bl C HUKHEN CEKLM.

3akpoiiTe npubop BepxHei KpbILLKOA. Bo BpeMs CyLIKM BEPXHSIS KpbllLka Bceraa AomkHa ObiTh Ha npubope. HakpoiiTe npubop KpbILWKOA U HE CHUMAMTE ee Ha NPOT SKEHWUN CyLLKM.

[MoaKMYNT € 3NEKT POCYLLMIKY K CETU SMEKT ponuTanust. HaxmuTe Ha KHomky Bkn./Bbikn., npubop HayHeT paboTaTtsb.

Bems no ymonyanuto 10 yacos, Temenpatypa no ymonyanuio 50°C. Taiimep HacTpamsaeTcs oT 10 MuHyT o 48 Yacos.

YroBbl OTperymmpoBath Bpems, Haxwmute kHonky TAVUMEP. C nomolblo KHOMOK «+», «-» yCTaHOBUTE HeobxoimMoe Bpems. ECMM yaepXMBaTb KHOMKY «+» WAN «-» HaxaTol, Bpems bynet
yBenuunBaTbCs MMbo yMeHbLUaTbes BbiCTpee.

Yrob6bl 0T perynupoBatb TemMenepaTtypy, NoBTOPHO HaxmuTe kHonky TEMIMEPATYPA. C nomoLybio KHOMOK «+», «-» YCTaHOBUTe Heobxoamyto Temnepatypy (o1 35°C go 70°C ¢ warom 1°C).

- 3eneHb 35°C

- Worypt/recro40°C

- ['pnbbl 50-55°C

- Osowm 50-55°C

- GpykThI 55-60°C

- Msco, pbiba 65-70° C




Mo okoHYaHUK ucnonb3oBaHus npubopa HaxmuTe kHonky "BbIKI.". [laiTe npoaykTam ocTbiTb. [10M0XMTE BbICYLUEHHbIE NPOAYKTbI B KOHT €MHEP/yNakoBKY ANd XpaHeHUs NpoayKTos 1 ybepute B
MOPO3UMBHYH Kamepy.
B 3aBepLueHnn paboTbl OTKNIOYMTE NPUBOP OT 3MEKT POCETN.

OOMOMHUTENBHO:

MoilTe npoAyKT bl nepes CyLkoi. Mepe Tem, Kak NOMECT UTb UX B npubop, Heo6X0aMMO BbITEPETb UX HacyXo.
BbipexbTe NcnopyeHHble YacT v U3 NPoAyKT OB, NPU HANMMYMK TaKOBBbIX.
[MopexbTe NPOAYKT bl Ha Ky COYKM, HTOBbI UX MOXHO BbINo CBOBOAHO PasNOXUTL Ha CeKLMAX. [INUTENbHOCTb CYLLUKW 3aBUCUT OT TOMLLMHbI KYCOYKOB.

PeKoMeHyeT csl MEHSITb NONOXEHWUE CeKLWIA Kaxaple HECKOMbKO YacoB, YToBbI BCe NPOAYKT bl NOACYLUMAMCH [0 XeraeMol CTeneHu, - BEpXHIOK CeKLMI0 MOMECTUTb B6rivxe K Gase NUTaHWs!, a HIKHIOK
HaBepx. Tak ke CeKLMM C BbICYLUEHHBIM MPOAYKTOM MOXHO yGupaTb.

MPUMEYAHWE: anuTenbHOCTb CyLLUKKM, YKadaHHas B JaHHOM PYKOBOACT Be, NpubnmuanTenbHa. OHa MOXET 3aBUCETb OT TEMMNEpaTypbl B NOMELLEHUM, YPOBHS BTAXXHOCT X NPOAYKT OB, TOMLLUMHbI Ky CO4KOB.

CYLUKA OPYKTOB:
1. HekoTopble pyKTbI MOryT 6bITb NOKPLIT bl BOCKOM Mt 06paboT aHbl XMMUKaTamm, B 3TOM CllyYae UX [OCTaTO4HO 064aTb KUMATKOM, MOMbITb B X OFIOAHOA NPOTO4HOI BOAEe 1 0BCyLmMTb.
2. BblpexbTe KOCTOYKM M UCMIOPYEHHBIE Y4acTKM.
3. lopexbTe Ha Kycouku
4. Yt0bbl hPYKTbI HE MOTYCKHENM, ONYCTUTE HAapPe3aHHble KyCouki (DPYKTOB B HATypanbHbIi NIMMOHHBIA WM aHAHACOBLIA COK, OCTABbTE HA HECKOMbKO MUHYT, NOCNEe YEr0 HEMHOTO MpOCYLIMTE W
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CYLWKA
1.
2.
CYLWKA TPAB:
1.
2.
XpaHeHue cyxodpyKTOB:

BbIKNaAbIBaNTE Ha CEKLMM.

Ecnm Bbl xoTuTe npuaath GpyKTam AONONHUT ENbHbIA NPUSAT HbIA apoMaT, 406aBbT e KOPULY MM BaHWIMH.
0OBOLY EN:

PekomHayeTcs 064aTh 0BOLLM KUNSTKOM, 3aTEM NPOMbITb B XOSIOAHOM BOAE M 06CYLUNTb.

BbIpexXbTe KOCTO4KM 1 MCNOPYEHHbIE Y4YacTku. [opexbTe Ha Ky COuKM.

PeKOMEH,ElyeTCﬂ CyLWMTb MONIodble NUCTbA N noberu.
Mocne CyLUKK crnegyet NoOMeCTUThb TpaBbl B 6yMa)KHbIe nakeTbl NN CTeKNAHHbIE EMKOCTU U NONOXNTb B TEMHOE NpoxiagHoe MeCTO.

He knaguTe Ha XpaHeHue Tennble 1 ropsiune NpoaykTbl. [laiTe UM oCTbITb.

EMKOCT M iNA XpaHEHUS [OIMKHbI BbITb YACTBIMM U CyXUMM

[insi cOXpaHHOCT M BbICYLUEHHbIX (hPYKTOB PEKOMEHAYET CSt UCMONb30BAT b CTEKNSHHbIE EMKOCTH C METaNMMYECKUMI KPbILLKaMI, W XPaHUTb B CYXOM NpoXJiagHOM MecTe npu Temnepatype 5-20°C.
Ha npoTsikeHUn nepBoit Hegernn Nocne BbICYLLUMBAHWS PEKOMEHYETCs NPOBEPSITH HanM4ne Briaru B eMKOCTW. ECriv OHa ecTb, 3HAYMT NPOAYKT bl BbICYLLEHbI HEAOCT T O4HO XOPOLLO M AOIMKHbI BbITh
BbICYLLEHbI €eLle pas.

PEKOMEHOALWK MO NOArOTOBKE MNMPOAYKTOB K CYLUKE

NPEOBAPUTENBbHAA MOATOTOBKA ®PYKTOB K CYLUIKE

MpenBapuT enbHasi NOATOT 0BKA (DPYKTOB K CYLUKE COXPAHSIET X HATYpanbHbIi LBET, BKYC U apoMar.

Hwke npeacTaBneHbl pekoMeHaaLMM No NOAroT OBKE (PPYKT OB K CyLLKE:
Bo3sbmuTe ¥4 cTakaHa coka (kenaTenbHo HaTypanbHoro). Cok IomKeH COOTBETCTBOBATb (PPYKTaM, KOTopble Bbl noaroTasnmueaeTe k cyluke. Hanpumep, ans s6mok ncnonb3ymnTe S0noyHbIi Cox.
CmewaiiTe Cok ¢ ABYMS CTakaHamv BOAbl 1 MOMECTUTE B 3Ty BOAY NPeaBapuTeNbHO 3aroT0BNeHHble PPYKTbl. CnycTs 2 Yaca BbITpuTe PYKT bl HACYXO 1 NPUCTyNaT e K CyLLKe.

n KT KoHcucTeHuyms Bpems cywku

poay MoparoToBka OHCUCTEHL PEM Cyluku,
ANS CYLKN nocne Cywku yac.

ABPUKOC HapesaTb NonoBKUHKaMK1, NONOXUTb CPE3OM BBEPX Msrkas 13-23
AHAHAC (csexwit) OumcTnTb, HapesaTb NOMT MKaMm1 XecTkast 8-16
BAHAHbI O4mncTUTb, HapesaTb IOMTUKaMK (TONWMHON 3-4 MM) Xpycrauias 8-16




BMHOIPAL Llenmkom Msrkas 8-16

NHXWP lMopesaTb gonbkamu. XECTKas 8-16

BALWIHA Llenmkom XECTKas 8-16

rPYLIN MouncTUTb 1 NOpe3aTb AONbKAMM. MsIrkas 8-16
Mope3aTb nonomnam, BbITaWWTb KOCTO4KY, KOrAa (pyKT

IEPCUK HanonoBWHY NOACOXHET MArkas 8-16

SENOKM MoyncTuTb, BEIpE3aTb CEPALEBMHY, Hape3aThb - 8-16

KyCo4Kamn unmM nomT nkamu

lMpuMeyaHme: yka3aHHOE BPEMS CyLLUKW SIBMSIET CA NPUONN3MT ENbHBIM M MOXET BapbMpOBATbCs. JIMUHbIE MPeAnoYT eHUs NOTpeduTenei B roToBKe NPOAYKTOB MOTYT OT MYATbCS OT ONUCAHHBIX B AAHHOM
Tabnuue.

NPEOBAPUTENIHAA NMOArOTOBKA OBOLLEW K CYLIKE
®  PekoMeHAyeTCst KUNATUTb Nepes CyLukoi 600bI, UBETHYHO kanycTy, GPOKKONK, cnapy 1 kapTodenb. [oMecTUTe 0BOLWM B KUMALLYIO Bogy Ha 3-5 MuHyT. CneiTe BOAy, YyTb NOACY LUIMTE OBOLLM Y
MOMECTMTE UX B 3MEKT POCY LLWMIKY .
® Ecnm Bbl xoTuTe 06aBuTL K TakuM OBOLLAM, Kak 3eneHble 606bl, cnapxa v p., BKYC MMMOHa, NOMECTUTE UX B NIMMOHHBINA COK Ha 2 MUHYT.
lMpumeyaHme: ykasaHHble COBETbl HOCST PEKOMEHAAT eNbHbIA XapakT ep U He 0653aT eMbHbl K NPUMEHEHNIO.

Mpoaykr KoHcucTeHuumn
ans cywkm MoaroToBkKa nocre cywky Bpems cywku, yac.
APTULWWOK HapesaTb nonockamu (TOMNLMHO 3-4 MM) Xpynkas 8-13
BAKITAXAH O4ucTUTb 1 Hape3aTb Nonockamm (TONWMUHOM 6-12 Mm) Xpynkas 8-12
BPOKKONA O4nCTUTb, Pa3mMTb Ha COLBETMS 1 0BaaTb KUNATKOM Xpynkas 8-16
IPUBbI HapesaTb unn 3acywmTb uenukom (HeborbLune rpubbi) XecTkast 8-14
3EJIEHBIE BEOBbI OYMCTUTb, KUMATUT b 10 NPO3PAYHOCT M 3EPEH Xpynkas 8-20
KABAYOK lMope3aTb Kycoukamn (TOMLLMHON 6 MM) Xpynkas 8-14
KAMYCTA MouncTuTb, HapesaTb Nofockamn (TONWMHON 3 MM). BbipesaTb KECTKAS 8-14
cepaLeBuHy
KAMYCTA
EPIOCCENBCKAS] PaspesaTb nononam Xpycrauas 8-30
LIBETHAA KAMYCTA  PasgeenuTb Ha coLBeTUst, 064aThb KUMNATKOM XecTkas 8-16
KAPTOO®EJb Mopesatb kycoukamu. Kunatutb 8-10 MuHyT xpycrawias 8-16
JyK Hape3saTb KomnbLiamu (TONLWMUHON 3 MM). XpycTauas 8-14
MOPKOBb Hapesatb KonbLamu (TonwuHo 3 - 5 Mm), 06AaTb KUNATKOM Xpycrawas 8-14
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Orypel MoYncTMTb M NOpe3aThb Ha KyCOUKM (TOMLLMHOM 12 MM) KecTKas 8-18

Mope3aThb Ha NOMOCKM UMM KPYXKW (TOMLMHOM 6 MM), BbipesaTb

MEPEL, CNALKAM CepALICBMHY Xpycrauwas 8-14
METPYLKA MOMeCTUTb IUCTbA B CEKLMM XpycTauas 6-10
MOMUAOP MMoYUCTUTb, NOPE3ATb Ha Ky COUKM UMK KPYXKKM KecTkas 8-24
PEBEHb MMouncTUTb M NOPE3aTh Ha KyCOUKN (TONLMHOM 3 MM) noTeps Bnaru 8-18

MPOKUNATUTb, OCTYANTb, OTPE3aTh KOPELLOK U BEPXYLLKY,
CBEKTA nopesaTh Ha KyCo4Ki Xpycraljas 8-16

CENbOEPEN lMopesaThb Ha KYCOUKM (TOMLLMHON 6 MM) Xpycrsawas 8-14
3ENEHBIV NYK HawwmHkoBaTb Xpycrawas 8-10
CNAPXA lMopesaThb Ha KyCOUKM (TONLLMHON 2,5 MM) Xpycrawas 8-14

YECHOK MoYncTUTH 1 nopesatb Ha Kpyrnble KyCO4YKK

lMpuMeyaHme: yka3aHHOE BpeMs CyLLKW SIBMSIETCS NPUONM3NT ENbHBLIM U MOXET BapbUpOBaTbCs. JlnyHble NpesnoyT eHus noTpebuT eneli B roTOBKe NPOAYKTOB MOTYT OTNIMYATbCA OT ONM CaHHbIX B JaHHON
Tabnuue.

Xpycrawas 8-16

NOOrOTOBKA MACA, Pbibbl, NTULbIK CYLLIKE

MpeaBapuT enbHas NOATOTOBKa Msica, MTULbI, pbiObl HeobxoauMa Anst 30OpoBbs. [ns CyLUKM UCMONb3Y T e HEXUPHOE MSICO, MTULY, pbiby. PekoMeHayeTcs nepes CyLKOW 3amMapyHOBATb MSICO, NMTULY,
pbIBy. OTO COXPAHMUT BKYC, yObeT GONe3HETBOPHbIE GaKTepun 1 coenaeT NpOMyKTbl MArKUMA. YTOObI BbITAHYTH U3 MSiCa, MTULbI, PbiObl M3MULLHIOK Brary v AONbLUE COXPaHWTb NPOAYKT, B MapuHaj
Heobxoaumo Aob6aBuUTb Cofb.

PELENTDI

BANEHOE MACO
WHrpeamneHTbI:
[oBsignHa — 500 r
Coesbilit coyc — 100 mn
Amxuka =20 T

Cneuun

lMopsagok NpuUroT oBreHUs

Msco NpOMbITb, 3a4NCTUTb OT XMpa, MNEHOK M XMA, Hape3aTb Nonepek BOMOKOH, NacT uHamu, TonwmuHoi 0.5 cm. MogroToBneHHoe MACO 3amMapuHOBaTb B CMECU COEBOTO COYCa, aKMKK, ClieLmi n
ybpaTb B x0noaunbHUK Ha 6 — 8 yacoB. 3aTem CMTb MLIHWIA MapuHag. Ha 6asy CyLMKM yCTaHOBUT b CEKLMM, Ha HUX PAaBHOMEPHO Pa3fioXWTb 3aMapiHOBAHHOE MSICO, HAaKp biTb OCHOBHON KPbILLKOWA.
YcTaHoBUTb TeMnepaTypHbIi pexuM Ha 70°C 1 BKNIOYNTb CyLMAKY Ha 6 — 10 YacoB, B 3aBUCUMOCT U OT EeNaeMOM KOHCUCT EHLIMN.

KonnyecTtBo yCTaHaBNMBaeMbIX CEKLMA 3aBUCUT OT KOMMYECT Ba NPOLYKTOB.

BANEHASA PblBA
WHrpeauneHTbI:

Tpecka (pune) — 500 r
Cok rmmoHa — 50 mn
Conb-50Tr

lNepeL, YepHbIN MOMOTbIN




Mopsanok npurotoBneHus

Pbiby npombITb 1 0BCYLIMTb, HAPE3aTb NONepek BOMOKOH, Gpyckamm, TonwmuHomn 0.5 cm. MoaroToBneHHyto peiby 3amMapiHOBATh B CMECH COMM MepLa, IMMOHHOTO COKa U yBpaTh B XONOAMMbHUK Ha 4 —
6 yacoB. 3aTeM CIUTb IMLHWIA MapuHad. Ha 6a3y CyLmmku yCTaHOBUT b CEKLMM, HA HUX PaBHOMEPHO Pa3nOXMTb MOLTOT OBNEHHYO pbiOy, HAKPbITb OCHOBHOI KPbILLKOWA. YCTaHOBUTb TeMNeparypHbIil
pexum Ha 70°C 1 BKNIOYNTb CyLWMAKY Ha 6 — 10 YacoB, B 3aBUCUMOCT I OT KENAeMO KOHCUCT EHLMM.

KonnyecTtBo yCTaHaBNMBaeMbIX CEKLMA 3aBUCUT OT KONMYECT Ba NPOYKTOB.

BANEHAA NTULA

WHrpeauneHTb!:

WHpenka (cune) — 500 r

YecHok — 301

KoHbsik — 50 mn

Conb-30Tr

Caxap-20r

lManpuka, cyLeHas, MornoTas

Mopanok npuroToBneHus

WHpeiiky NnpoMbITb M 0BCYWMTb, HAape3aTb Nonepek BOMOKOH, TOMTUKami, TonwmHoi 0.5 cm. YecHok HaTepeTb Ha Menkoil Tepke. MoAroT OBNEHHY 10 MHAEKY 3aMapuHOBATb B CMECU KOHbSIKA, YECHOKA,
CONMun, caxapa, cneuuin 1 ybpaTb B XONoaurbHUK Ha 4 — 6 yacoB. 3aTeM CruUTb NULLHUIA MapuHad. Ha 6a3y CyLummnku yCTaHoBMT b CEKLMM, HA HUX PABHOMEPHO Pa3roXMTb NOAFOT OBNEHHY MHAEKY,
HaKpbITb OCHOBHOI KPbILLKOW. YCTaHOBUTb TEMNepaTypHbIA pexum Ha 70°C 1 BKOYMTb CyLlwumnky Ha 6 — 10 4acoB, B 3aBUCMMOCT M OT XKENaemMoi KOHCUCT EHLMK.

KonuuyectBo ycTaHaBnMBaeMbIX CEKLMIA 3aBUCUT OT KONMMYECT Ba NPOAYKTOB.

KMCNOMOMNOYHbLIE NMPOAYKTbI (MOMYPT, CMETAHA, PAXEHKA)

WHrpeamneHTbI:

OcHoBHoI1 NpofyKT (MOMOKO, CMIMBKM, TONSIEHOE MOMOKO) — 1 N

3aksacka aAns Vorypta, CMeTaHbl nu PsxeHkn — 1 nakeT vk

Mopsanok npuroToBNEHUs

B uncTOiM eMKOCTU CMeLLaTb OCHOBHOW NPOJYKT C 3aKBACKOW B COOTHOLLEHMM, YKa3aHHOM Ha YNakoBKe C 3aKkBackon. [OTOBYI0 CMeCb pPasnuTb Mo CTakaHyukaM. Ha 6asy cylwmnku ycTaHoBUTb 1 cekumio,
Ha Hell paBHOMEPHO PacCTaBUTb CTaKaHYMKM C NPOSYKT OM, HAKPbITb OCHOBHOM KPbILKOW. YCTaHOBUTb TeMnepaTypHbIi pexim Ha 40°C v BKMOYKTb CyLLMIKY Ha 6 — 12 yacos, B 3aBUCUMOCT M OT
pekoMEeHAaLMIi NPOU3BOAMTENs 3aKkBacky. 0T OBbIN MPOAYKT NOCTABUTb B XONOAUIBHUK Ha 3 Yaca.

PACCTOMKA TECTA

3amecuTb TECTO, COrnacHo BbIBpaHHOMY peLenTy, NePenioX1Tb B NOAXOAALLY0 N0 AnaMeTpy CyLwnnku nocyay. Obbem nocymsl AomkeH ObiThb BbibpaH ¢ y4eToMnogbema Tecta. PekomeHayeTcs
MCMONb30BaTb 3MaNMpPoOBaHHble WK CTanbHble EMKOCT M 411 paccTonku. Ha 6asy CyLUWMnKM yCTaHOBUTb 1 CEKLMIO, Ha HEro YCTaHOBMTb eMKOCT b C TECTOM, HaKpbITb OCHOBHOW KPbILKOW. YCTaHOBUTb
TemnepaTypHbIii pexum Ha 40°C u BKMOYMTb CyLmnky. OpUeHT MPOBOYHOE BPEMS pacCT OMKKM, COCTaBNSET 1 yac, NoToM TeCT0 0OMUHAETCsl U MPOLIECC MOBTOPSIETCS.

SHEPTETUYECKUN BATOHYMK U3 CYXODPYKTOB C OPEXAMM

WHrpeauneHTbI:

Kypara—-150r

YepHocrms - 150 1

Kegposbiit opex — 50 1

I"peLkuin opex — 50 r

Mopanok npuroToBneHus

CyxoghpyKT bl NPOMBIT b, MEMKO HAape3aTb M U3MENbYUTb Npu nomoLLy bneHpepa. Opexu pacTonoyb B CTYMKE M CMeLLaTb ¢ (hpyKTOBOM Maccoit. M3 momyyusLLeics Macchl CHopMUpoBaThb 6aT OHYMKM
Npou3BonbHON GopMbl. Ha 6a3y CyLLMKM YCTaHOBUT b CEKLMIO, HA HEM PABHOMEPHO Pa3mnoXMTb MONMy4MBLLIMECS 6ATOHYMKM, HAKPBITb OCHOBHOM KPBILLKOA. YCTaHOBUTb TeMNepaTypHbIi pexium Ha 50 -
70°C 1 BKMOYUTb CyLMIKY Ha 6 — 10 4acoB, B 3aBUCUMOCT M OT XKENaeMOi KOHCUCT EHLIUM.

KonuuectBo ycTaHaBMMBaEMbIX CEKLMIA 3aBUCUT OT KOMMYECTBa NPOLYKTOB.




MAPMENAL U3 ABPUKOCA

WHrpeauneHTbI:

Abpukoc — 600 r

Caxap-100Tr

Boga — 100 mn

BaHunbHbIn caxap — 1T

CaxapHas nygpa

Mopsanok npurotoBneHus

ABpMKOCHI NOMBITb, YAANUT b KOCTOYKM 1 HAape3aTb Menkum Ky6ukom. [oaroT oBneHHbIe abpukochl CMELATh C CaxapoM W MEPENOXMUTb B KACT PHOTH0, 3anuTb BOLOMW, BAPUTb HA MEANIEHHOM OrHe npu
MOCTOSHHOM MOMELLMBaHMM B TeYeHue 1 yaca, 3aTem 13MenbymuTh npu nomoLy brneHgepa. B rotoByto Maccy 106aBUTb BaHUIbHbIN Caxap 1 YBapuTb Ha MEAMEHHOM OrHe, NPK NoCT OSIHHOM
MOMELLMBAHUM [10 COCTOSIHWSA [y CTOro Niope. Ha AHO CeKLmMM CyLIMMKN BbIpe3aTh NOLMOXKY W13 NeprameHTa, paBHy anaMeTpy cekumn. MoanoxKy cMasaTb pacTUTemnbHbIM MacroM W BbINOXUTb Ha Hee
ntope, TonwwmHon 1 — 1.5 cm. Ha 6a3y cyLwmnku ycTaHOBUT b 3anONHEHHbIE CEKLMIO, HAKPbITb OCHOBHOM KPbILUKOA. YCTaHOBMTb TeMnepaTypHbIi pexxiM Ha 50°C 1 BKMKOYKUTb CyLUMIKY Ha 4 — 6 4acos, B
3aBUCMMOCT M OT XeNnaemMon KOHCUCT eHuumn. Cekumio BMECTe C MapMenafoM ybpaTb B XonoaunbHuK Ha 3 — 4 yaca, 3aTem HapesaTb MapMenag W nocsinaTb ero caxapHom nyapomn.

KonuuectBo ycTaHaBNMBaeMbIX CEKLMIA 3aBUCKT OT KONMYECT Ba NPOAYKT OB.

CNMBOBAA NACTUNA

WHrpeaneHTbI:

Crnvsa —500 r

Meg - 100

Mopsanok npurotoBnesus

CnuBy NOMBITb, yAANUT b KOCT 04KM, A06ABUT b MEA M M3MENbYUTb NpU NOMOLLM BneHgepa [0 0OHOPOAHOM Macchl. Ha AHO Cekumm CyLMIKW BbIpe3aTb NOAMOXKY 13 NepraMeHTa, PaBHyio MameT py
cekuum. IMopanoxky cMasaTb pPacTMTENbHbIM MAcIoM U BbIMIOXMT b Ha Hee CIMBOBOE Miope, TOMLWMHOM 3 — 5 MM. Ha 6a3y CyLmmku yCTaHOBMT b 3aMONHEHHY0 CEKLMIO, HAKPbITb OCHOBHON KPbILLKOW.
YcTaHoBUTb TeMnepaTypHbIi pexum Ha 50°C 1 BkoUNT b cywmnky Ha 10 - 12 yacoB. [OTOBY NacTUNY akKypaTHO CHATb C NepraMeHTa 1 3aBepHyTb B TPy 6OUKM.

KonuyectBo ycTaHaBnMBaEMbIX CEKLMIA 3aBUCUT OT KONMYECT BA NPOAYKTOB.

YUCTKA U YXO[

e  Bcerga BhbiknovaiiTe npubop nepes YnUCTKOM.
e  Hukorga He norpysxanTe Kopnyc ¢ MOTOPHbLIM GrIOKOM, 3MEKT POLUHYP M BUNKY B BOZY UM APYTYH0 KUAKOCT b. [1pOT MpaiiT e KOpNyc BNaxHO! T psi NOYKOM.

e Heucnonb3yite ans umcTku npubopa abpasneHbie MOKLLME CPEaCTBa.
XPAHEHWE I TPAHCITOPTVPOBKA
e YbeouTech B TOM, YTO NpUBOP OTKMKOYEH OT CETW U MOMHOCTbIO OCThIN. Mepes Tem, kak ybpaTb npubop BeinonHuTE Bee TpeboBaHus pasgena YACTKA n YXOL.
e [Ing 3awmThl paboyent NOBEPXHOCT M OT NMOBPEXAEHUA XPaHWUT e NpuOOp B BEPTMKANbHOM NOMOXEHUW, YCTaHOBWB Ha OCHOBAHME.
e YCROBWS XpaHEHMUS: XPaHWUT b NPK NKOCOBOI TeMnepaType 1 BNaxHOCT M Bo3ayxa He 6onee 80% . Cpok XpaHeHNs — He OrpaHuYeH.
e [lpu TpaHcnopTMpoBke 06eCNeYNT b COXPAHHOCT b YNaKOBKY.

PEANW3ALNA

OcyLecTBnsieTcs cornacHo 00WmUM Npasunam peanu3auuu TOBapoOB M okalaHus ycnyr u 3akoHom «O 3awuTe npas noTpebuteneiy.

MNPABUNA U YCNIOBUA YTUNN3ALIAN

YnakoBKy, pyKOBOZCT BO NONb30BATENs, a Takxe cam npubop Heobxoaumo yTUnNM3MpoBaThb B COOTBETCTBIM CMECTHOI NporpaMmoi no nepepa 6ot ke oTxofoB. He BbiOpackiBaliTe Takue n3genus BMecTe
C 0ObI4HbIM ObITOBbLIM MyCOPOM.




TEXHWYECKUE XAPAKTEPUCTUKW

AnekTponuTaHue
230B,50 Iy (E [H[

FAPAHTUA HE PACMPOCTPAHAETCA HA PACXOOHbLIE MATEPUANDbI (®UNbTPbI, KEPAMUYECKWUE WU AHTUMPUTAPHLIE MOKPbITUA, PE3WHOBbLIE YNINIOTHUTENWU, UT. 0.
Haty narotoBneHus npubopa MOXHO HaWT U Ha CEpUITHOM HOMEpPE, PacrONOXEHHOM Ha ULEHTU(UKALMOHHOM CTUKepe Ha Kopobke u3genus u/unm Ha CTukepe Ha camom uagenun. CepuiiHbIil HoMep
cocTouT M3 13 3HaKoB, 4-i1 1 5-i 3HaKK 0603HaYaOT MecsiL, 6-1 u 7-it 0603HaYaK0T rog U3roTOBNeHMs npubopa.
lMpon3soanTenb Ha CBOE YCMOTpeHNe U 6e3 JONONHUT eNbHbIX YBEAOMIEHUIA MOXKET MEHSITb KOMMNEKT aLuto, BHELHWA BU, CTpaHy NPOM3BOACTBA, CPOK rapaHT UM 1 TEXHUYECKINE XapaKT epucT
Mogenu. MMpoBepsinTe B MOMEHT NOMyYeHus ToBapa.
Cpok cnyx6bl n3genus, npu akcnnyaTauun NpogyKUumM B pamkax ObITOBbIX HY W coBnioaeHNN NpaBun NONb30BaHUs, NPUBEEHHbIX B PYKOBOACT BE N0 3KCMyaTaLum, cocTaBnseT 2 (4ga) roga co
pHA nepefayun wsgenus notpebutenio. Cpok cnyxBbl YCTaHOBNEH B COOTBETCTBUM C AENCT BYIOLLMM 3aKOHO4ATENbCTBOM O 3aluTe npas noTpebutenei. Vsrotoutens obpaliaeT BHUMaHWe
noTpebuTenen, YTo Npu coBNIOAEHUM JaHHbIX YCMOBUIA, CPOK CITYXObl M3AENUS MOXET 3HAUMTENBHO NPEBBLICUTb YKa3aHHbIA U3roT OBUTENIEM CPOK.
AxTyanbHas MH(OpMaLMs 0 CePBUCHLIX LIEHTPaX U PYKOBOACTBO NOMNb30BaTeNs pa3meleHbl Ha canTte https://stingray.ru/
UsrotoButens: Cosmos Far View International Limited Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China Kocmoc ®ap Bbto MHTepHewnn Jlumuten Od. 701, 16 anapt., neit 165,
PaitHboy Hopc Ctput, HuH6o, Kutain Coenaqo B Kutae
WmnopTtep/ YnonHomoueHHoe usrotoButenem nuuo: OO0 "bpus", Poceus, 194156, r. CaHkT-lNeTepOypr, bonbLuoi CamncoHuneBcknin np-kT, AoM 93, nutep A, noMeLLeHre
7-H, odouc 5, Ten/cakc 8(812)325-23-48
MocraBwwmk-guctpndblotop: 000 «Banepus», PO, 188670, NleHnHrpaackas obnactb, BceBonoxckuit panoH, Tepputopus MNP CnyTHUK, ynuua LieHT panbHas, cTpoeHmne 58A, nomeleHne
419A, Ten/cakc 8(812) 325-23-34

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

Use only for domestic purposes according to the instrucon manual. Itis 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 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 venfilaton unit

e This appliance is not intended for use by persons (including children) with reduced physical, sensory or mental capabilies, 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 product is a wind circulaton heafing products, at the bottom of the work in products, products are forbidden to have any foreign body of inlets can jam products, otherwise it will cause the
product direct damage or danger.

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

e Under working temperature 35-45°C do not work with the appliance longer than 72 hours running. Afler finishing uninterrupted work of the appliance during 72 hours, turn off the appliance, unplug

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

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

IT ISNECESSARY 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.
Clean the heating and ventilaton with a damp cloth and wipe dry.

Dry all parts thoroughly afler cleaning.

USING THE APPLIANCE

Prepare the products that you are going to dry by cutting them into thin slices of the same shape and size. Place pre-cooked foods on removable sections. The sections should be placed in an electric
dryer so that air can freely circulate between them. Therefore, it is not recommended to putmany products on the sections and put products on top of each other. Make sure that there is a sufficient
distance between each piece. Approximately 0.5 cm is recommended
NOTE: Always start laying products from the bottom secfion.
* Close the appliance with the top cover. The top cover must always be on the appliance during drying. Cover the appliance with a lid and do not remove it during drying.
« Connect the dryer to the power supply. Press the On/Off bution, the device will start working.
* The default temperature is 10 o'clock; the default temperature is 50 °C. The timer is adjustable from 10 minutes to 48 hours.
* Toadjust the time, press the TIMER bution. Use the "+", "-"butions to set the required time. If you hold down the "+" or "-" bution, the ime will increase or decrease faster.
* Toadjust the temperature, press the TEMPERATURE button again. Use the "+", "-"butions to set the required temperature (from 35 °C to 70 °C in increments of 1 ° C).
- Greens 35°C
- Yogurt/dough 40 °C
- Mushrooms 50-55 °C
- Vegetables 50-55°C
- Fruits 55-60 °C
- Meat, fish 65-70 ° C
* Afler using the appliance, press the "OFF" bution. Allow the products to cool down. Put the dried products in a food storage container/packaging and put them in the freezer.
+ Disconnect the appliance from the power supply at the end of operation.
ADITIONAL INSTRUCTION
e  Wash products before puting in the appliance.
e 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 fo situate it freely between the sections.
The duration of drying products depends on the thickness of pieces into which it is sliced efc.
Some of the fruit can be covered by its natural protecive layerand 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 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 etc.
DRYING FRUIT
Wash the fruit
Take out the pit and cut off the spoiled parts.
Slice info pieces which you can place freely between the secfions.
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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 pleasanty, 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. Itis 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 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 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 FOR DRYING

Name Preparing Condition afterdrying | Duration of drying
Apricot Slice it and take out the pit Soft 13-23
Orange peel Cut it 1o long sfripes Fragile 8-16
Pine apple (fresh) Peel it and slice into pieces or square parts Hard 8-16
Pine apple (tinned) Pour out the juice and dry it Soft 8-16
Banana Peel it and slice to round pieces (3-4 mm Crispy 816
thickness)
Grapes No need fo cut it Soft 8-16
Cherry ltis 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 8-16
Cranberry No need fo cut Soft 13-23
Peach Cutinto 2pieces and take out the pit when the Soft 8-16
fruit is half-dried

Date-fruit Take out the pit and slice Hard 8-16

Apple Peel it Take out the heart, slice itinto round Soft

8-16
pieces or segments

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

TABLE OF PREPARING VEGETABLES FOR DRYING

Name Preparing Condition after drying Duration of drying
Artichoke Cutit to stripes (3-4mm thickness) Fragile 813
Egg-plant Peel it and slice itinto pieces (6-12mm thickness) Fragile 8-12
Broccoli Peel it and cutit, Steam it for about 3-5min) Fragile 8-16
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Mushroom Slice it or dry it whole (small mushrooms) Hard 8-14
Green beans Cut it and boil il become fransparent Fragile 8-20
Vegetable Slice itinto pieces (6 mm thickness) Fragile 8-14
marrows
Cabbage Peel it and cutinto stripes (3mm thickness) Take out the heart Hard
8-14
Brussels sprouts Cut the stems into 2 pieces Crispy 8-30
Caulifower Boil il it becomes soft Hard 8-16
Potato Slice it . boil for about 8-10min Crispy 8-16
Onion Slice itinto thin round pieces Crispy 8-14
Carrot Boil tll becomes soft .Shred it or slice into round pieces . Crispy 8-14
Cucumber Peel it and slice into round pieces(12mm thickness) Hard 8-18
Sweet pepper Cut it to stripes or to round pieces(6mm thickness).Take out the Crispy 8-14
heart
Piquant pepper No need to cut it Hard 6-10
Parsley Put the leafs into sections Crispy 8-24
Tomato Peel it Cut itinto pieces or into round pieces. Hard 8-18
Rhubarb Peel it and slice itinto pieces(3mm thickness) Loss of humidity in a 8-16
vegetable
Beetroot Boil it ,let it cool down .cut off the roots and the tops. Slice it o Crispy 8-14
round pieces.
Celery Slice itinto pieces(6mm thickness) Crispy 8-10
Spring onion Shred it Crispy 8-14
Asparagus Slice it into pieces(2.5mm thickness) Crispy 8-16
Garlic Peel it and slice into round pieces Crispy 8-13
Spinach Boil fill it becomes fade Crispy 8-12

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 effective drying. It is recommended to pickle the meat before drying for saving its natural
taste and to make the meat sofer. 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:

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 frays as necessary.
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FISH JERKY
Ingredients:

Cod filet —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 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 furkey 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.

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. Coverwith 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 mosty recommended for proving. Set one food fray 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.
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APRICOT JELLY
Ingredients:
Apricots - 600g.
Sugar - 100g.
Water — 100ml.
Vanilla sugar —1g.
Sugar powder

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

Use as many food trays as necessary.

FRUITLEATHER

Ingredients:

Prunes - 500g.

Honey — 100g.

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 trays 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

Producer:

Cosmos Far View International Limited Power supply
Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China;

Made in China 230V, 50 Hz

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 identfication sticker on the gift box and/or on sticker on the device. The serial number consists of 13 characters, the 4th and 5t
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 notice. Please check when purchasing device.
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KAZ MAVOANAHY BOWMbIHLLA H¥CKAYINbIK

KAYINCI3AOIK LWAPAJIAPbI

AcnanTbl nanganaHap angblHAa OCbl HYCKAYTbIKT bl MyKUST OKbIHbI3 XaHE KEMiH aHbIKTama any yLiH cakTan KOMbIHpI3.

Anrawkpl Kocy angbiHaa OyiibIMHbIH, TanbanaybiHaa KepCeTinreH TEeXHUKaNbIK ChaTTamanapb! XXEPrinikTi KeniHiaaeri 9nNeKTp KOPEKT eHyre CaKeC KeneTiHiH TeKcepinjs.
Tek TypMbICTbIK MakcaTTa NanpanaHbliHbi3. Acnan eHepkacisnTe KongaHyfa apHanMaraH.

Keninik 6aybl 3akbiMaaHFaH Hemece backa 3akbiMgapbl 6ap acnanTbl nanpanaHbanbI3.

Keninik 6ay eTKip WeTTep MeH bICTbIK 6eTTepre TuMeyiH balkaHbl3.

Xeninik 6ayabl acnan KOpnyCbiHblH, ailHanacbiHa opamaHpI3, bypamaHbl3 XsHe TapTnaHbi3.

AcnanTbl KOPEKTeHy XeniCiHEH aXblpaTkaHmda xeninik bayabl TapTnan, Tek alafaH yCTaHpI3.

AcnanTbl 3 beTiMeH xeHaeyre Thipbicnanbi3. AKay TYbIHAAFaH Xarfaliga XakelH OPHaNackaH CEePBUCTIK OPTarblKKa KOMbIFbIHbI3.

Kenec bepinMereH KOCbIMLLA Kepek-kapakTbl NaganaHcaHbl3, Kayin TeHyiHemece acnan 3aKkpiMaaHybl MyMKiH.

AcnanTbl Ta3anay angbliHaa XsHe OHbl NatganaHbacaHpI3 biNFU AMEKTP KENAEH aXbIpaTblHbI3.

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

OneKTp TOK, COKMay XaHe TyTaHbay yLUiH acnanTbl Cyfa Hemece 6acka CylbIkTbikka 6aTbipMarbi3. Erep 6yn 6ona kanca, oHbl GipaeH 3nekTpkenideH axblpaTbin, TEKCEpY yLUiH CEpPBUCT ik
OPTanbIKKa KOMbIFbIHbI3.

Acnan ¢usmkanbik XaHe NCUXuKarblk, WeKTeynepi 6ap, ocbl acnanTbl naiganaHy Taxipubeci oK agampapmeH (CoHbIH iwiHae GamanapmeH) naiiganaHbinyfa apHanmaraH. byn xarganiga
naipanaHyLWblHbl OHbIH, KaYiNCi3AirHe ayan OepeTiH agam angblH ana yipeTy Kepek.

Kocy acnanTbl Kapaycbl3 KanablpMaHpI3.

AcnanTbl Teric, TypaKTbl XaHe bICTbIKKA Te3iMai Xepre OpHaTbIHbI3.

AcnanTbl alyfa, e3repTyre HEMece e3AiIrHEH XeHOeyre ThipbiCyFa ThlibIM CanblHab!.

AcnanTbl xabyfa HeMeCe KyMbIC KE3iHAe acnanTbiH, XeNaeTy caHbllaynapblH OipAeHeMeH Kypcaynayfa ThiiibiM CanbiHagpbl.

KenTipril aiHanacbiHAa OHbIH, XyMbICbl DapbiChbiHAA XETKINIKTI XeNnaeTyai kamTamachl3 eTy yLUiH XaH-}arblHaH KeM AereHae 5 CM epKiH KEHICTKTi kaMTamMachI3 eTiHi3.
KenTipriTi saHe OHbIH OeMLLEeKT epiH Xbiny Ke3LepiHeH ThiC OPHATbIHbI3 XaHE CaKTaHpI3 (Mbicarbl, ac yil nanTackl). KenTipriwTi xsHe oHbiH, BenwekTepiH 90°C-aeH Xorapbl TeMnepaTypaHbiH,
acepiHe KangblpMaHbl3.

KenTipriwTi anekTp xeniciHeH eLLipep angbiHAa, OHbl KOCy/elipy TyAMELLIriMEH eLLipiHi3.

Kynin kanvay yLiH acnanTblH, bICTbIk 6ETTepiHe XaHacnaHpl3, COHbIMEH KaTap XyMbIC iCTen TypfaH acnanTblH, TyTaH+bILL MATepUanaapsa TUMEreHiH kagaranaqpis.
KenTipriwTi y3mikcia 72 caraTTaH apTblK KONfaHyfa ThiiibIM canbiHagbl (35-45°C). KaliTa kongaHap angblHaa OHbl keM fereHae 2 carat 00Mbl CybITbIHpI3.

KenTipriwTi y3gikcia 48 caraTTaH apTbIk KONgaHyfa ThiiibIM canbiHagbl (45-55°C). KaliTa kongaHap angblHaa OHbl KeM fereHae 2 caraT 00Mbl CybITbIHbI3.

KentipriwTi y3aikcia 24 caraTTaH apTblk, KonaaHyfa ThlbIM canblHagbl (55-70°C). Kanta kongaHap angblHaa OHbl kem gereHge 2 cafaT 60Mbl CYbITbIHpI3.

Ocbl HyCKayMbIKTa KOPCETINrEH KyMbIC YaKbITbIH aCbipMaHbl3.

KenTipriw neH oHblH, GenLweKTepi biAbIC Xyy MILLMHECIHAE KyyFa apHanMaraH.

OHaipyLwi kenec bepmereH DenweKTepai KonaaHy XasaTanbiM XarganFa aKkenyi MyMKiH.

K.opekTeHzipy 6aybiHbIH, yCTEN WeTiHEeH TyCipMEHi3 HeMece bICTbiK DeTTepre TUri3beHj3. KopekTeraipy DayblH KbiCyFa HEMECe OFaH ayblp 3aTTap KOKFa ThilbIM CamnblHagbI.
HA3AP AY[APbIHBI3: KenTiprilTi Tek bICThIKKA Te3iMai OeTTepae FaHa KoNAaHFaH XeH, 0eTTiH Merwepi KenTiprill Heri3iHiH, aymarbiHaH a3 bonmaybl Tyic.

ATFALWIKbI NAAOANAHY AnfblHOA

Anraw konpaHap angblHOa KaknakTbl kaHe acnanTbi, anbiHbanbl CeKuManapbIH Xyy KypanblH KOCA OTbIPbIMN, MyKUAT XYblHpI3.
K.OpeKTeHaipy Heri3iH ObIMKbIT MaTaMeH CypTiHi3 XoHe elUKalaH cyfa 6aTbipMaHbI3 XaHe Cy KyWMaHbI3.

TASANAY XOHE KyTy

AcnanTbl Tasanap anablHAa bifFM eLwipin OTbIPbIHbI3.
Motopnbik 6norsl 6ap kopnycThl, 3anekTp bay XsHe alaHbl Cyfa HemMece 6acka CyMbIKTbIKKA elKallaH 6aTbipmMarbl3. KopnycTbl AbIMKbIN MaTaMeH CypTneH; 3.
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AcnanTbl Tasanay yLiH abpasueTixyy kypangapbiH KongaHb6aHpI3.

TEXHUKAJIbIK CUNATTAMAIAPGI

OnekTp KOpeKkTeHy  ©OHAipyLWi 3aybIT:
230B, 50 'y Cosmos Far View International Limited

Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China
3pobrenHo B Kutai

KEMINAIK WblfblH MATEPUANAAPBLIHA (CY3TIJIEP, KEPAMUKATBI K, XXSHE KYIOTE KAPCbI XABbIHIbINAP, PE3UHA Hblfbl30AYbILUTAP MEH EACKAIAP) TAPANIMAWADDI.
Acnan xacany KyHiH 6yibiM kopabblHaafbl CallKeCTeHAIPY CTUKepiHae xaHe/Hemece OyibIMHbIH, e3iHaeri CTukepae Tabyrabonaabl. Cepusnbik, Hemip 13 BenrigeH Typagbl, 4-Li XaHe 5-Lii
Genri acnanTblH, kacany aiblH, 6-Lbl XaHe 7-wi Benri XbinbiH 6ingipeai.

OHAipYLLI acnanTbiH, An3aiHbl MEH TEXHUKaNbIK cunaTTamanapblH anablH ana eckeTnemn e3repTy KyKblfblH e3iHAe Kanablpaabl.

BLR KIPAYHILITBA NA 3KCNNYATALbII

MEPb| BACNEKI

YBaxnisa npaqblTailLie Aaa3eHyto HCT pYKLbII Nepaa skennyaTalpisil npbibopa i 3axaBaeLie fe Ans iHpapmaLbli ¥ Aaneiiubiv.

o [lepag nepLuanayatKOBLIM YKMOY3HHEM NpaBepLe, Ui aanaBsagatolb TIXHIYHbIS XapaKT apbICT biki Bbipaba, NasHayaHbis Ha MapKipoyLbl, SneKTpacinkaBaHHI Y Baluai nakansHam cetupl.

e BblkapbiCTOYBaLE TOMbKiy NobbITaBbIx MaTax. [pbibop He Npbi3Ha4aHbl AN1s NpaMbicrioBara YblBaHHS.

He BbikapbICTOYBaiLe Na-3a NamMsALKaHHSMI.

He nakigaiiue npauytoybl npsibop 6es Harnsay.

He BbikapbICTOYBaliLe NpbIOOp 3 NALKOMKAHBIM CETKABbIM LUHYPOM L iHLUbIMI MALLKOLKAHHSIMI.

Caublug, kab ceTkaBbl LUHYP He KpaHayCsl BOCTPbIX KaHTay Lii rapayblX NaBepXHsY.

He usirHiue, He nepakpyyBaiLe i He HaMOTBaMLE CETKaBbI LUHYP Bakon Kopnyca npbibopa.

o [lagyac agkmo4sHHs npblbopa af ceTki CinkaBaHHA He LArHiLe 3a ceTkasbl LWHYP, Bapbilecs TonbKi 3a Biganel.

e He cnpabyiue camactoiiHa pamaHTaBalpb npbI6op. Mpbl Y3HIKHEHHI Henanagak 3BApTanLecs y HanbnixanLbl CIPBICHBI LISHTP.

e BbikapbiCTaHHe He pakameHaBaHbIX [afaTKoBbIX Npbinagay Moxa bbilb HebsAcneuHbIM L NpbIBECL Aa NaLKOMKaHHA npbibopa.

o 3aycénbl agknovainle npbibop af anekTpaceTki nepaj YbiCTkan, a Takcama kani Bbl iM He kapbICTaewecs.

YBATA: He BbikapbicToyBaiiLe npbi6op nadbnisy BaHHay, pakaBiH Ui iHWbIX éMicTacuay, 3anoyHeHbIX BafoM.

o [l3ens nasbsraHHs napasbl AMEKT PblYHLIM TOKaM i Y3rapaHHs, He anyckaiile npblbop y Bady Ui iHwWbIs Bagkacli. Kani raTa agbbinocs, HeagknagHa agkntodbile Aro aj anekTpaceTkii 3BepHeLiecs Y
C3PBICHbI LBHTP ANns npaBepki.

o [lpbI6op He Npbl3HaYaHbl ANs BbIKAPbICT aHHSA NtOA3bMI 3 (isivHbIMI | NCIXiYHBIMI abMexaBaHHAMI (Y TbIM MKy A3eLbMi), SKis He MatoLb JOCBedy KapbICTaHHS Aaf3eHbIM npbibopam. Y Takix
BbinagKax KapbICTanbHik NasiHHbI Obllb NanspagHe NpaiHCT PyKTaBaHbl YanaBekawm, sk agkassatoLb 3a Aro 6acneky.

e He nakiganue yknoyaHbl npeibop 6e3 Harnsay.

e Ycranaynisaiie npbibop Ha POYHY0, yCTOMNIBYIO | TIpMAYCT OMMiBYI0 NABEPXHIO.

e 3abapaHselya pasbipaup, 3vsHsLp abo cnpabaBallp YblHiLb NPbIGOP camacT ofHa.

e 3abapaHsielya HakpbiBaLb NpbI6Op Ui YbiM-HebYA3b GnakaBalLb BEHTbINALbIAHBIA aaTyiHbl Npbibopa Nagyac sro npawp!.

e 3abscneyBaiilie BOMbHYH MPaCcTOpy Bakon CyLUbINKi Nagyac sie npalibl He MeHLL 3a 5 cM 3 ycix Bakoy, kab 3absicneybilb AacTaTKOBYH BEHTbIMSLbIO.

e YcraHaynisailue i 3axoyBaeLie CyLIbINKy i fie 43Tani fanéka aa KpblHil Lusnna (Hanpsiknag, KyXoHHail nnithl). 3abapanselya naasspralb CyLbIAKy L fie ATani Y3A3eAHHIO TaMnepaTyp 3BbiLl
90°C.

e [lepag ThIMSK afKMtOUbILb CyLUbIMIKY af 3MeKT paceTkKi, BbIKIMIOYLILE S€ KHOMKaM YKMO4YSHHSA/BLIKIOUSHHS.

e He pakpaHanuecs aa rapaybix naBepxHsy npbibopa, kab nasberHyub anékay, a Takcama cavbiue, kab npawlytoubl npsIbop He AaTbikaycs 3 camasananbBatoybiMi MaTapbisniami.

o 3abapaHsieuua GecnepanbiHHa BbIKapbICTOYBaLb CyLbIKY Bonblu 3a 72 raadiHbl (35-45°C). [aupb & acTbilpb Ha npauary sk MiHiMym 2 ragsiH nepag TbiM, K 3HOY BbIKapbICTOyBaLlb.

o 3abapaHsieuua GecnepanbiHHa BbIKapbICT 0YBaLb CyLWbINKY 60nbL 3a 48 ragsiHbl (45-55°C). [aupb & acTbiub Ha npauary K MiHiMym 2 raasiH nepag ThIM, ik 3HOY BbIKapbICT 0y BaLlb.
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3abapaHseuya becnepanblHHa BbikapbICTOYBaLb CyLbInKy Gonbl 3a 24 ragsiHel (55-70°C). [aub €1 acTbilb Ha Npauary Sk MiHiMyM 2 ragsiH nepag TbiM, K 3HOY BbIKapbICT 0y BaLlb.
He nepasblilLaiilie Yac npavbl, Ha3BaHb! Y raTbIM KipayHiLT Be.

Cywwbinka i e garani He npbi3HayaHbl ANs MbILUS ¥ NOCYAambliiHai MaLlbIHe.

BbikapbICTaHHe gaTansy, He pakamMeHOaBaHbIX BbITBOPLAM, MOXa NMpbIBECLi Aa HALMACHara Bbinagky.

He panyckaiiue, kab cinasbl kabenb 3Bicay 3 kpato Tony abo aaTbikaycs 3 rapaqbiMi naBepxHsami. 3abapaHseLua cblckalb cinasbl kabenb abo CTaBilb Ha Aro LsHKKi NpagMeThl.
YBAT'A: CyLwbinky BapTa BblkapbICTOYBaLb TOMbKiHa T3pMayCTOMMiBbIX NAaBEPXHAX, NaMep NaBepxHi NaBiHEH Bbllb HE MEHLU NMOLUYbI NAACTaBbl CyLbIKI.

NEPA[ MNEPLUBIM BblIKAPBICTAHHEM

* MNepap nepLibiM BbIKAPbICTaHHEM CTapaHHa BbIMbIALE BEYKY i 3bIMHbISI CeKLbli Npbibopa 3 JagaHHeM MbliiHara CPOaKY.
+ ba3sy cinkaBaHHA npauspbile BinbroTHaM TKaHHaM i Hi Y SKiM pa3e He anyckauue i He abnisaiile Bagom.

YbICTKA | Ornsaa

+ 3aycénbl BbIKMtoyaiLe npsibop nepaa YbICTKan.
* Hikoni He anyckanue kopnyc 3 MaTOpHbIM 6110KkaM, 3neKT paLuHyp i BinKy y Bagy Ui iHLWY Bagkacub. Npalipaile Kopnyc BiNbroTHamM aHyuyKan.
* He BbikapbICTOYBanLe A4ns YbICTKi npbibopa abpasiyHbls MbIMHbIA CPOAKI.

TIXHIYHbIA XAPAKTAPBICTbIKI

dnekTpacinkaBaHHe BuiTBOpLA:
230B. 50T Cosmos Far View International Limited
' 4 Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China  3pobneHo B Kutai

FAPAHTbISI HE PACMAYCIOIXBAELILA HA PACXOLHbIA MAT3PbIANbI (®INbTPbI, KEPAMIYHbIA | AHTbIMPbLIFAPHbI A MAKPbILIL, FYMOBBI A YIWYbI TbHAMNBHIKI, | IHLIbI 5)
[aTy BbITBOpYacLi npbibopa MOXHa 3HaNCLi Ha CEPbIMHLIM HYMaphbI, SKi 3MeLMaHbl Ha ig3HT bidikaLbIHBIM CTbiKepbl HAa CKPbIHLGI Bbipaba i/li Ha CTbIKepbl Ha CaMbiM Bbipabe. CepblitHbl HyMap
cknagaeyua 3 13 3Hakay, 4-i1 i 5-11 3Haki naka3BatoLb MecsL, 6-11 i 7-i nakassatoub rog Beipaba npbibopa.

BbiTBOpLA Ha cBaé MepkaBaHHe | 663 AaaaTKOBbIX anaBSALLM3HHAY MOXa 3MAHSLL KaMNIEKT allblio, BOHKABbI BbIMMSA, KpaiHy BbITBOpYACLi, TapMiH
rapaHTbli i TOXHIYHbBIS XapaKT apbICT bikiMagani. MpaBspaiile Y MOMaHT aTpbiMaHHS TaBapa.
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