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RUS ®akT nyeckast KOMMMEKT HOCT b AaHHOTO T 0Bapa MOXET OT NIMYAT bCs OT 3asBMEHHOM B HACT OsALLEM Py KOBOACT BE. BHMMaT €MbHO NPOBEpPSAT € KOMMMEKT HOCT b MW BbiAa4ye T 0Bapa NpOLaBLOM.
GBR Real set of the appliance could be different from listed in the User manual. Check once buy.

UKR ®aKT n4Ha KOMMEKT HICT b JaHOro T 0Bapy MOXe Bipi3HAT UCS Bif, 3aSBNEHOI B LibOMY NMOCIGHNKY . YBXHO NEpeBIpsiAT e KOMMMEKT HICT b Mpy BUAaYI TOBapy NpofaBLeM.

BLR ®aKT blyHas kamnnekT HacLb Aaf3eHara TaBapa Moxa aapo3HiBalLa af 3asyneHan y AaaseHbiM AanaMoXHiky . YBaxrisa npaespailie KaMnekT Haclb nagyac Bblgaybl Tasapa npagayLoM.
KAZ Byn TayapabiH, HaKT bl XKWHaFbl OCbl HyCKay NbIKT akapusnaqfaHHas 6acka 6ony bl MymkiH. CarTy Wbl Tayapabl 6epreH Kesfe XuHarbiH MyKUST T eKCepiHi3.
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RUS Onwucanve GBR Parts list

N WD

Ha)KMVITe ANs NOATBEepXKaeHUs/3anycka
MoBopayunBaiiTe Ansl YCTaHOBKM 3HAYEHUI

MEPbI BE3OIMACHOCTH 4

Kpbiwka 1 Lid
[MoadoHb! Ang CyLLKK Drying trays
OcHoBaHue Base

KHonka ycTaHOoBKM TeMnepaTypbl

KHorka ycTaHOBKM BpeMeHU
LED-gucnneit 3Ha4yeHust BpeMeHu
LED-aucnreit 3HayeHus Temnepatypbl
Bpalaemeinn perynatop / KHonka 3anycka

1

2

3

4. Buton for seting temperature
5. Buton for seting tme
6. Time display

7. Temperature display

8. Combined button — knob/push-bution
Push to enter or start, rotate for setings adjusting

5 6 7

BHUMaT eribHO NMPOYKT aiiT € JaHHY 10 MHCT PYKLMIO Nepes 3KkCrryaTauuei npubopa v coxpaHuTe ee Ans CrpaBok B AaNbHeMLweM.

[Mepen nepBoHavarnbHbIM BKMIOYEHUEM NPOBEPbLTE, COOTBETCTBYIOT MU TEXHUYECKUE XapaKT epUCT UKW U3AENNS, yKasaHHbIe B MapKUPOBKe, 3MeKT POnUT aHuio B Baluei nokanbHoOM ceTu.
HasHaueHve: Cylunnka anekTpuyeckas npefHasHaveHa Ans CyLwKu OBOLLEN U (hpyKTOB, a Takxke rpuboB 1 TpaB.. Mcnonb30BaTh TONMbKO B BbITOBLIX LENsIX COrMacHo AaHHOMY PYKOBOACTBY MO
akennyatauuu. Mpubop He NpefHasHayveH Ans NPOMbILNEHHOTO MPUMEHEHNS.

He ncnonb3oBaTh BHE NOMELLEHNNA.

He ncnonb3yiiTe npubop ¢ NOBPeXAEHHbIM CETEBbIM LHYPOM UK APYrAMU NOBPEXOEHUAMN.

Cnepgute, 4T0bbI CETEBOM LUHYP HE Kacarncs OCTPbIX KPOMOK W FOPSYNX NOBEPXHOCT e

He TAHWTE, He NepekpyyYnBaiTe 1 He HamaT biBalT e CETEBOM LUHYP BOKPYT kopryca npubopa.

[Mpu oTKNKOYEeHU NprUbOpa OT CETM NUTaHNS He TSHUTe 3a CETEBON LLHY P, BepuTEeCh TOMBKO 3a BUIKY.

3anpeLuaeTcs caMocT 08T eNbHO PEMOHTMPOBAT b Npubop. He pa3bupalite npubop camocT 0STEeNbHO, NPW BO3HUKHOBEHWM NI0BLIX HEUCNPABHOCTEN, a Takxke Nocrne nageHuns ycrporcTea
BbIKMKOYNT € NPUBOP M3 ANeKT pU4ECKO PO3ETKM M 0BPaTUTECH B ONKaMLLAA CEPBUCHBIN LIEHTP.

Vicnonb3oBaHue He peKOMEHAOBAHHBIX JOMOMHMUTENbHbIX MPUHAANEKHOCTER MOXET BbiTb ONacHbIM UK NPUBECT U K NOBPEXaEHNo npubopa.

Bcerpa oTkniovanTe npubop OT 3NeKTpoCeTH Nepes YUCTKOM, Ui, ecrnin Bl UM He nonb3yeTecs.

Bo n3bexaHue nopaxeHus aNeKTpu4eckuM TOKOM 1 BO3rOpaHusi, He NOrpyxaiTe npubop B BOZY UMM Apyrue XMAKOCTW. ECnM 3TO Npon3oLLno, HEMESMEHHO OTKIUNTE ero OT SMEKTPOCETH U
0bpaTUTECh B CEPBUCHBIN LIEHTP AMNS MPOBEPKN.

[TonagaHve Bnaru B OTBEPCT WS BEHTUNSLIMOHHOW Kamepbl HedonycT Mo

IMpubop He NpeaHa3Ha4YeH Ans UCMONb30BaHNS NULAMKM (BKMOYAS AETE) C MOHKEHHBIMU (OU3NYECKMM, YYBCT BEHHBIMUA UIK YMCTBEHHBIMU CNOCOBHOCT AMU, MM MPX OT CYTCTBUM Y HIX OMbITa
NN 3HAHWIA, ECTTN OHU HE HAXOANT CA MO KOHTPOMEM WM He MPOMHCT PYKTMpOBaHbI 00 UCIONb30BaHUM npubopa NMULIOM, OTBETCTBEHHbLIM 3a UX 6€30MacHOCTb. [1eTh JOMmkHbI HaXOAUTbCs MO
KOHTpONeM Ansi HeLOMYLLEHUs Urpbl ¢ NpuBOpoM.

YcTaHaBnmBaiTe npubop Ha POBHYH), YCTOMYNBYHO U TEPMOCT OKY K0 MOBEPXHOCTb.

3anpelyaetcs pasbupatb, U3MEHSTb UM MbITATbCA YUHUT b NPUOOP CAMOCT 0SITENBHO.



e 3anpellaeTcs HakpblBaTb NpUBOp MM Yem-nnbo 6MOKMPOBaTb BEHTMAALMOHHBIE OTBEPCT S Npubopa Bo Bpems ero paboThl.

e  ObecneunBaiiTe cBOBOAHOE NPOCTPAHCT BO BOKPYT CYLLUWMKK BO BpeMs ee paboTbl He MeHee 5 CM CO BCeX CTOPOH, 4T06bI 06ecneynTb 4OCTaTO4HY 0 BEHT UNSLMIO.

e YCTaHaBnMBaWTe W XpaHUTe CyLLIMIKY W ee JeTanu B4an OT UCTOYHUKOB Tenna (Hanpumep, KyXOHHOM NAnTbl). 3anpeLyaeTca noasepraTh CyLUMIKY WK ee AeTany BO3AeNCT B TemnepaTypbl
csbie 90°C.

e [lepen TeMkak OTKMIOYUTb CYLUMIKY OT 3MEKTPOCET W, BbIKMIOYUTE €€ KHOMKOM BKMIOYEHNUS/BLIKIOUEHMS.

e He npukacaiiTech K ropsiium NOBEPXHOCT M Npubopa, 4T o0kl M3bexaTb 0XOroB, a Takke cneaute, YTobbl paboTarowmii npubop He conpukacancs C BOCMNAaMEHSIIOWMMACA MaTepuanamu.

e [lpu paboTe cywmnku npu Temnepatype 35-45°C HenpepbipBOe UCONb30BAHME CYLUWIKW He LOMKHO NpeBbIwaTh 72 4acoB. [laTb npubopy OCTbITb B TEYEHME Kak MUHUMYM 2X YacoB Nepes TeM,
Kak CHOBa MCNONb30BaTh.

e [lpu paboTe cywmnku npu Temnepatype 45-55°C HenpepbipBOe UCMONb30BaHWE CYLUWIKM HE JOMKHO NpeBbiwaTth 48 yacos. [laTb npubopy OCTbITH B TEYEHUE KaK MUHUMYM 2X 4acoB nepes Tem,
Kak CHOBa MCNONb30BaTh.

e [lpu pabote cywmnku npu Temnepatype 55-70°C HenpepbIpBOE UCMOMb30BaHUE CyLUMIKW HE AOIKHO NpeBbiwaTh 24 yaca. [laTb npubopy OCTbLITb B TEYEHWE Kak MUHUMYM 2X 4acoB nepefs TeM,
Kak CHOBa MCNONb30BaTh.

e Cywwmnka v ee AeTanu He NpegHa3HayeHbl Ans MbITbS B NOCY AOMOEYHON MaLLMHE.

BHUMAHMUE: 3anpeLyaeTcs yCTaHaBMBATb CyLUMIKY HA BOCTTAMEHSIIOLLMECS NOBEPXHOCT M (HanpuUMep, Ha AePeBSHHbIA CTON UMK CKaTepTb). 3anpeLLaeT e UCNoNb30BaTb CYLUKITKY Ha CTEKNSHHbIX

CTOnax unv Apyrom cTeknsHHoi mebenu. CyLumnky creflyeT Mcnonb30BaTb TOMbKO HA TEPMOCT OMKUX MOBEPXHOCT AIX, Pa3Mep MOBEPXHOCT M AOMXKEH ObITb HE MEHEE MNIOLLaAM OCHOBAHWS CyLUNMKM.

HecobniogeHne ykasaHHbIX Mep 6e30MacHOCT MOXET NPUBECT M K BbIxOfy Npubopa 13 CTpost, NOPaXeHU0 AMEKT PUECKIM TOKOM U/UIN BO3rOPaHMI0.

NEPEQ NEPBbLIM UCMOJNIb3OBAHUEM

e [lepen NepBbIM UCMONb30BAHMEM TLLATENTbHO BLIMOWTE KPbILLKY U CbeMHbIE CekLmmu npubopa ¢ fobaBneHMeM MOILLETO CpPeacTBa.
e  basy nutaHus npoTpuTe BNaxHOM TKaHbIO M HW B KOEM Crlyyae He NorpyanTte u He obrmeante BogoN.

UCNONb3OBAHWE MPUBOPA

e [lonoxuTe 3apaHee NpuroTOBMEHHbIE NPOJYKTbI HA CbeMHble cekumu. Cekummn AoMmKHbI BbITb MOMELLEHbI B ANEKT POCYLLMIIKY TakuM 06pa3om, YTobbl BO3AYX MOr CBOGOAHO LMPKYMPOBATb MEXIY
HuMK. T103TOMY HE PEKOMEHZYETCSl KNAaCT b Ha CEKLMM MHOTO NMPOLYKT OB M HAKNafbIBaTb NPOAYKT bl ApYr Ha Apyra. CreanTe 3aTem, YTo0bl MeXay KaxabIM KyCOYKOM 6bIno JOCTaT04YHOE PaccT OsHMe.
PekomeHgyetcs npumepHo 0,5 oM.

MNMPUMEYAHWE: Bcerga HaunHaiTe 3aknagblBaTb NPOAYKT bl C HUKHEN CeKLuM.

e YCTaHOBMTE CEKLMM Ha OCHOBaHME.

e HakpoitTe npubop KpPbILLKOIA 1 HE CHUMAWTE €€ Ha MPOT SHKEHMM Cy LKW

e [0oOKMHOUNT e AMEKTPOCYLLUMIKY K CETM 3MeKT ponuTaHms. C NoMOLLbI0 KHOMOK 4 1 8 yCTaHOBUT € HeobX0oaMMoe 3HaueHne TemnepaTypbl. Haxmute kHonky 8 Ans noarsepxaeHus. C nOMOLLbI0 KHOMOK
51 8 ycraHoBMTE HEOBX0AMMOE 3HAYEHUE BPEMEHW. HaXMUTe KHOMKY 8 Anst NOAT BepXKaeHUS.

e [10 OKOHYAHMM CYLUKM BbIKMKOYMTE NPUBOP, 1 OTKIKOYUTE €r0 OT AMEKT POCETU.

e [laitTe NpoayKTamoCTbITb, NOCNEe YEr0 MOMECTMTE UX B KOHTENHEP ANS XPaHEHWS NPOLYKTOB M NOMNOXMTE B MOPO3UIbHUK.

JOMNONHUTESBHO:

e  MoiiTe npoayKkThl Nepes cylwkoi. MNepen Tem, kak NOMECTUTb UX B Npubop, HEOOXOANMO BbITEPETb X HACYXO.

e  BbIpexbTe UCMOPYEHHble YacT i U3 NPOAYKT OB, NPU HAIMYUK TaKOBbIX.

e [lopexbTe NpoayKTbl HA KyCOUKM, YTOBbI X MOXHO GbIN0 CBOBOAHO PasnOXUTb Ha CeKLMsX. [nUTenbHOCTb CyLLKW 3aBUCUT OT TOILMHBI KYCOYKOB.

e PeKOMeHayeTCs MEHSTb NOMOXEHWe CEKLMI KaXable HECKOMbKO YacoB, 4T00bI BCE NPOAYKT bl NOACY LUMANCH [0 XeraeMoil CTeneHN, - BEPXHIOK CEKLMI0 MOMECT UTb brinke K 6a3e NuTaHus, a HUXHIoW
HaBepX. Tak ke CeKLMM C BbICYLLIEHHbIM NPOAYKTOM MOXHO y6upaTh.

MPUMEYAHWE: pnuTenbHOCTb CyLLUKKM, YkasaHHas B JaHHOM PYKOBOACT Be, NpubnmuanTensHa. OHa MOXET 3aBUCETb OT TEMMepaTypbl B NOMELLEHUM, YPOBHS BIAXHOCT U NPOAYKT OB, TOMLLMHBI Ky CO4KOB.
CYLIKA ®PYKTOB:

1. HekoTopble (pyKT bl MOTYT BbITb NOKPbITbI BOCKOM UK 06paboTaHbl XMMUKaTamu, B 3TOM CIlyyae Ux A0CTaTo4HO 064aTb KUNATKOM, NOMbITb B XONOAHOM NPOTOYHON BOAE W 0BCYLLNTb.

2. BblpexbTe KOCTOYKM M UCMIOPYEHHbIE YYaCTKM.

3. TlopexbTe Ha KyCcouku

4. Yr0bbl hPYKTbI HE MOTYCKHENM, ONYCTUTE HAape3aHHble KyCouki (DPYKTOB B HATypanbHbIi NIMMOHHBIA WM aHAHACOBLIA COK, OCTABbTE HA HECKOMbKO MUHYT, NOCNe YEr0 HEMHOTO MpOCYLIMTE W
BblKragblBaiTe Ha cekumm.




5. Ecrm Bbl xoTUTe NpuaaThb pyKTam JOMOSHUT eNbHbIA NPUSTHBIA apomart, A06aBbTe KOpULY UM BaHWUIMUH.
CYLLKA OBOLLEW:
1. PekomHayeTcs 064aTh OBOLLM KUMSATKOM, 3aTEM NMPOMBITH B XOINOAHO Boge 1 00CyLWMTb.
2. BblpexbTe KOCTOYKM 1 UCMOPYEHHbIE YYacTKu. [opexbTe Ha Ky COuKM.
CYLLUKA TPAB:
1. PekomeHgyeTcsi CyWMTb MOMoabIe NUCTbsi v noberu.
2. Tlocne cywku cnefyeT NOMeCTUTb TpaBbl B OyMaXHbIe MaKeT bl UMK CTEKMNSHHbIE EMKOCT U U MONOXKUTb B TEMHOE NPOXNafHOe MECTO.
XpaHeHue cyxodpykToB:
He knagute Ha xpaHeHue Tennble U ropsune NpoaykTbl. [lante UM oCTbITh.
EmkocTu ans xpaHeHnst JOmkHbI ObITb YUCTbIMX W CYyXUMM
[ns nyyilen COXpaHHOCT M BbICYLLEHHbIX (PYKTOB PEKOMEHIYETC MCNONb30BATb CT eKNAHHbIE EMKOCT U C METaNNMYeCKMMU KPbILLKaMK1, U XpaHUTb X B CyXOM NPOXJTagHOM MEeCTe npu Temnepatype
5-20°C.
® Ha npoTshkeHun NepBor Helenu Mocne BbICYLUMBAHWUS PEKOMEHAYETC NPOBEPSATb HAaNMuKe BNaru B eMKOCT M. ECIM OHa eCTb, 3HAaYUT NPOAYKT bl BbICYLLEHbI HEAOCT aTOYHO XOPOLLO U AOIMKHbI BbiTh
BbICYLLEHbI €LLie pa3.

PEKOMEHOALWW NO NOArOTOBKE MNPOOYKTOB K CYLUKE

MNPEOBAPUTENIBHAA MOAMOTOBKA ®PYKTOB K CYLWIKE
® [peaBapuTenbHas NoAroT0BKa (hpyKTOB K CyLLKE COXPAaHSIET UX HaTyparibHbIil LiBET, BKYC M apoMmar.

®  Huxe npeacTaBneHbl pekoMeHaaLUMM no NOLroT OBKE (hPYKTOB K Cy LLKe:
® Bosbmute s cTakaHa coka (kenatenbHo HaTyparnbHoro). Cok JoMmKeH COOTBETCTBOBATb pYKTaM, KOTopble Bbl nogrotaBnusaete k cyLke. Hanpumep, Ans a6rok ucnomnb3ymnt e s6royHbIn Cok.
°

CMeLLaiiTe COK CBYMS CTakaHamu Bofbl ¥ NOMECTHUTE B 3Ty BOAY NPefBapUTeMbHO 3aroT OBMeHHbIe (hpyKTbl. CyCTs 2 Yaca BbITPUTE PYKTbl HACYXO N NPUCTYNaiATE K CyLLUKE.

Mpoaykr KoHcucteHums
AnA cywkm MoarotoBKa nocne cywki Bpems cywkm, yac.
ABPUKOC Hape3saTb nonosrHkamm1, NOMOXUTb CPE3OM BBEPX msrkas 13-28
AHAHAC (cBexwit) O4mncTUTb, HapesaT b IOMT MKMW XECTKas 4-8
EAHAHb| Ouymctutb, HapesaTb J'I'\(;m')I'MKaMM (TonwwmHoi 3-4 XpyCTALaS 48
BUHOIPAL Llenukom Msrkas 4-8
NHXNP [NopesaTb gonbkamu. XecTkast 4-8
B/LWHA Liennkom XecTkas 4-8
rPYLWN oYnCTNTb M Nope3saTb LOoNbKamu. msirkas 4-8
NEPCUK lMopesaTb nononam, BbITALMUTb KOCTO4KY, Koraa P 48
(OPYKT HanomMoBWHY NOACOXHET
SENOKM MoYnCTUTb, BEIPE3ATb CEPALIEBUHY, HApe3aTb vsirkas 48

KyCOYKamu Wnm nomT nkamu

MpuMeyaHue: ykasaHHOE BPEMS CyLLKW SIBASIET CA NPUOIN3MT ENbHBIM U MOXET BapbUpOBATbest. JIMUHbIE MPeanoyT eHus noTpeduTtenei B roTOBKe NPOAYKTOB MOTYT OTNMYATbCS OT ONUCAHHbIX B JaHHOM
Tabnumue.
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NPEABAPUTEJIbHASA MOArOTOBKA OBOLEW K CYLIKE
®  PeKoMeHayeTcs KUnsTUTb nepeg cyLukoi G6o6bl, LBETHYI0 KanycTy, GpoKKonM, criapxy 1 kapTodens. MoMecT UTe 0BOLYM B KUMsiLLYto Boay Ha 3-5 MuHYT. CreiTe Boay, YyTb NOACYLLUMTE OBOLLM 1
MOMECTUTE UX B arNeKTpocyLwmnky. Ecnu Bbl XoTuTe 406aBUTb k TakuM 0BOLLAM, Kak 3ereHble 606bl, cnapxa 1 Ap., BKYCNIMMOHa, NMOMECTMTE UX B JIMMOHHbIA COK Ha 2 MUHYT.

I'Ipmmeanme: YKa3aHHble COBETbl HOCAT peKomeH,aneanbu?l XapakTep 1 He 06s13aTenbHbI K NPUMEHEHNIO.

Mpoaykr KoHcucTeHuus
ans cywkm MoaroToBka noce cywki Bpems cywku, yac.
APTULWOK HapesaTb nonockamu (TOnNLWWHOM 3-4 MM) Xpynkas 4-8
BAKINAXAH OumcTUTb 1 Hape3aTb Nonockamm (TOoNWMUHOM 6-12 Mm) Xpynkas 4-8
BPOKKOIA O4MCTUTb, Pa3UTb Ha COLBETMS 1 0BATb KUNATKOM Xpynkas 4-6
IPUBbI HapesaTb unu 3acyLunTb Lennkom (HebonbLume rpubbi) XECTKas 4-6
3ENEHbLIE BOBbI O4mUCTUT b, KUNATUT b 10 NPO3PAYHOCT U 3ePEH Xpynkas 4-6
KABAYOK MopesaTb Kycoukamu (TOMLLMHON 6 MM) Xpynkas 4-6
KAMYCTA MouncTuTb, HapesaTb Nonockam (TONWMHOR 3 MM). KecTkas 4-6
KAMYCTA Paspesatb nononam Xpycrauwas 4-20
BPIOCCENbCKAS P PYCTARL
LIBETHAA KAMYCTA  Pasgeenutb Ha couBeTust, 064aThb KANATKOM XecTkas 4-12
KAPTO®EJb Mope3saTb Kycoukamn. Kunatutb 8-10 MuHy T Xpycrswas 4-12
NyK Hape3saTb KomnbLiamu (TONWMUHON 3 MM). Xpycrawas 4-10
Hapesatb konbuamu (TonwmHoi 3 - 5 mm), 0bgatb
MOPKOBb KUTST KOM Xpycrawas 4-10
Orypel MoYncTMTb M NOpe3aTb Ha KyCoYKM (TOMLLMHON 12 MM) XecTkast 4-14
MEPEL| CRATKWIA [Mope3aThb Ha NOMOCKM MK KPYKKM (TOMLLMHON 6 MM), XpycTlias 412
BbIPE3aTb CepALEeBUHY
METPYLKA [MOMeCTUTb NIUCTbS B CEKLMM Xpycrawas 2-6
noMnaorP MouncTUTb, NOPE3aTh Ha KyCOUKN UMK KPYXKKN XECTKas 4-20
PEBEHb MouncTUTb M NOPE3aTh Ha KyCOUKN (TONLMHOM 3 MM) noTeps Baru 4-14
MpoKMNATUTb, OCTYAUT b, OTPE3aThb KOPELLOK 1 BEPXYLLKY,
CBEKTIA nope3athb Ha Ky COYKH Xpycrawas 4-12
CENbAEPEN Mope3aTb Ha KyCOYKM (TOMLLMHON 6 MM) XpycTauwas 4-10
3EMEHbIN NYK HalumHkoBaTb XpycTauas 4-6
CMAPXA [Mope3aTb Ha KyCOYKM (TOMLLMHON 2,5 MM) XpycTauas 4-10
YECHOK MMoYnCTUTb M NOpPesaTb Ha KPYTrible Ky COYKM Xpycrawas 4-12
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MpumeyaHue: ykasaHHOE BpEMs CyLLKW SIBNISIET CH MPUBNM3NT ENbHBIM U MOXET BapbUpoBaTbCs. JIMYHbIe NpeanoyT eHus NoT pebuTeneit B roToBKe NPOAYKTOB MOrYT OTNIMYATbCS OT ONUCAHHBIX B JaHHOM
Tabnumue.

NOOrOTOBKA MACA, PbIbbl, NTULIbIK CYLLIKE

MpeaBapuTenbHas NOArOTOBKa Msica, NTULbI, Pbibbl HeobxoauMa st 30OpoBbs. [Nt CYLKM UCMONb3YMTe HEXUPHOE MSICO, MTULY, phiby. PekoMeHayeTcs nepes CyLKON 3aMapuHOBaTb MSICO, MTWLY,
pbiBy. ITO cOXpaHNUT BKYC, yObeT GoNnesHeTBOpHbIE BakTepun 1 caenaeT NpoayKTbl MArkuMK. UTo6bl BbITSHYTb M3 Msica, MTULbI, PbiBbl U3NMLIHIO Briary U [OMblue COXPaHWUTb MPOAYKT, B MapuHag
Heobxoaumo [06aBUTL COb.

PELENTDI

BANEHOE MACO

WHrpeaneHTb!:

['oBaanHa — 500 r

Coesbiit coyc — 100 mn

Amxuka =20

Cneuun

Mopanok npuroToBneHus

Msico NpOMbITb, 3a4MCTUTb OT XMpa, NNEHOK W WM, Hape3aTb nonepek BOMOKOH, NnacT uHamu, TonwmuHon 0.5 cm. [oaroToBneHHoOe MACo 3aMapuHOBATb B CMECU COEBOTO COYCa, afpkuku, CeLuil v
y6paTb B X0OMoANNbHIK Ha 6 — 8 YacoB. 3aTeM CIMTb NULWHWA MapuHag. Ha 6a3y CyLIMmKu yCTaHOBUT b CEKLMU, Ha HUX PABHOMEPHO Pa3NOXWTb 3aMapUHOBaHHOE MSCO, HAKPbITb OCHOBHOW KPbILLKOW.
YCTaHOBUTb TeMnepaTypHbIi pexum Ha 70°C 1 BKNIOUNTb CyLMAKY Ha 6 — 10 YacoB, B 3aBUCUMOCT U OT XENaeMOM KOHCUCT EHLMN.

KonuuyectBo ycTaHaBNMBaEMbIX CEKLMIA 3aBUCUT OT KOMMYECTBa NPOLYKTOB.

BANEHAA PbIBA

WHrpeamneHTbI:

Tpecka (pune) - 500 r

Cok rmmoHa — 50 mn

Conb-50Tr

lNepeL, YepHbIN MOMOTbIN

Mopsanok npuroToBneHus

PbiBy npombITb M 06CyLLMT b, HApe3aTb NONepek BOSIOKOH, bpyckamu, TonwmHoi 0.5 cm. MoaroToBneHHyio peiby 3aMapiHOBaThb B CMEC COMK MepLa, IMMOHHOIO coka 1 y6paTh B XONOAUIbHUK Ha 4 —
6 yacoB. 3aTeM CIUTb IMIWHWIA MapuHad. Ha 6a3y CyLmmky yCTaHOBMT b CEKLMM, HA HUX PABHOMEPHO PasnOXMTb NOLMOT OBJIEHHYO pbiOy, HAKPbITb OCHOBHOW KPbILLKOA. YCTaHOBUTb TeMNeparypHbIil
pexum Ha 70°C 1 BKNIOYNTb CyLWMAKY Ha 6 — 10 YacoB, B 3aBUCUMOCT W OT XXENaeMOI KOHCUCT EHLWM.

KonnyecTtBo yCTaHaBNMBaeMbIX CEKLMA 3aBUCUT OT KONMYECT Ba NPOYKTOB.

BANEHAA NTULA

WHrpeauneHTbI:

WHpeiika (pune) — 500 r

YecHok - 30

KoHbsk — 50 mn

Comb-30r

Caxap-20r

MManpuka, cyLieHas, MonoTas

Mopanok npuroToBneHus

MHOenky npoMbITh 1 0BCyLUNTb, HAPe3aTh NONEPEK BOMOKOH, MOMTkamm, TonwmnHon 0.5 cm. YecHOK HaTepeTb Ha Menkoi Tepke. [1oaroT oBne HHyH MHOENKY 3aMapuHOBATh B CMECH KOHbSIKa, YECHOKA,
COnun, caxapa, cneuuin 1 ybpaTb B XOnoaunbHUK Ha 4 — 6 yacoB. 3aTeM CruUTb NMULLHWIA MapuHaZ. Ha 6a3y CyLunMnKku yCTaHOBUTb CEKLMM, HA HUX PABHOMEPHO Pa3roXMUTb NOATOT OBNEHHY0 MHAEWKY,
HaKpbITb OCHOBHOM KPbILLKOW. YCTaHOBUTb TeMNepaTypHbIi pexuM Ha 70°C 1 BKMOYMTb CyLmrky Ha 6 — 10 4acoB, B 3aBUCUMOCT M OT XEeNaeMoil KOHCUCT EHLUN.

KonnuectBo ycTaHaBNMBaeMbIX CEKLMIA 3aBUCUT OT KONMMYECTBa NPOLLYKTOB.




KUCIIOMONIOYHbIE NPOAYKTbI (MOTYPT, CMETAHA, PSXKEHKA)

WHrpeauneHTbI:

OcHOBHOM NpOJyKT (MOMOKO, CIMBKM, TOMMEHOE MONOKO) — 1 1

3akBacka ans l7lorypTa, CmeTaHbl unn PsxeHkn — 1 nakeTuk

Mopsanok npurotoBneHus

B uncTolt eMKOCTU CMeLLaTb OCHOBHOI NPOJYKT C 3aKBACKOW B COOTHOLLIEHUN YKa3aHHOM Ha YMaKoBKE C 3aKBacKOi. [OTOBYI0 CMeCb pasnuTb MO CT akaHumkaM. Ha basy cylwmnku ycTaHoBUTb 1 cekumio,
Ha Hell paBHOMEPHO PacCTaBUTb CTakaH4MKM C NPOZYKT OM, HAKPbITb OCHOBHOM KPbILKOW. YCTaHOBUTb TeMNepaTypHbIi pexim Ha 40°C 1 BKIOUNTb CyLLMIIKY Ha 6 — 12 4acos, B 3aBUCUMOCT M OT
pekoMeHdaunin Npou3BOaNUT ens 3akBacku. [OTOBbIN NPOJYKT NOCTaBMUTb B XONOANMBHUK Ha 3 Yaca.

PACCTOMKA TECTA

3amecnTb TECTO, COrnacHo BbIOpaHHOMY peLenTy, NepenoxXnTb B NOAXOASLLYI0 N0 AuameTpy CyLmmku nocyay. Obbem nocyabl JomkeH ObIThb BbIOpaH ¢ y4eTOM Nogbema TecTa. PekomeHayeT cs
MCMONb30BaTb 3MaNMPOBaHHbIE WK CTanbHble EMKOCT M NS paccT onku. Ha 6asy CyLUnnKkn yCTaHOBUTb 1 CEKLMIO, Ha HEro YCTaHOBMTb eMKOCT b CTECTOM, HaKPbITb OCHOBHO KPbILKOW. YCTaHOBUTb
TemnepatypHbIn pexum Ha 40°C 1 BKNouNT b CyLUMIKY. OpUeHT MPOBOYHOE BPEMsi pacCTOMKM, COCTaBNsAET 1 Yac, NOTOM TECTO 0OMMHAET €A 1 MPOLLECC NOBTOPSIETCS.

SHEPTETUYECKUN BATOHYMK U3 CYXODPYKTOB C OPEXAMM

WHrpeaneHTbI:

Kypara—150 r

YepHocrme — 150 T

Kegposbiit opex — 50 1

I"peukmin opex — 50 r

Mopanok npuroToBneHus

Cyx0MpyKT bl NPOMBIT b, MENKO HAape3aTb 1 M3MENbYMTb Npu nomoLLm 6reHaepa. Opexu pacTonoyb B CTYMKE U CMeLaThb ¢ hpyKTOBOM Maccoit. 3 nonyymsLueics maccol chopMnpoBaTh 6aToHUMKN
Npou3BONbHON hopMbl. Ha 6asy CyLUMMKK YCTAHOBUT b CEKLWIO, HA HEM PABHOMEPHO Pa3moXMTb NONMyYMBLLIMECS 6ATOHYMKM, HAKPBITb OCHOBHOM KPBILLKOA. YCTaHOBUTb TeMNepaTypHbIi pexim Ha 50 -
70°C v BKMIOYMTb CyLMIKy Ha 6 — 10 YacoB, B 3aBMCMMOCT M OT 3KeSTaeMO KOHCUCT EHLWM.

KonnuyectBo ycTaHaBnMBaeMbIX CEKLWIA 3aBUCUT OT KONMYECT Ba NPOLYKTOB.

MAPMEJNAL U3 ABPUKOCA

WHrpeamneHTbI:

Abpukoc — 600 r

Caxap-100r

Bopa — 100 mn

BaHunbHbIN caxap — 1T

CaxapHas nygpa

Mopsanok npuroToBneHus

ABpUKOCHI MOMBITb, YAANUT b KOCTOYKN 1 Hape3aTb Menkum Ky 6ukom. [MoaroToBneHHble abpukochl CMeLlaTh C caxapoM W NEPENIOXUTb B KACT Pronto, 3anUTb BOAOM, BapHTb HA MEANEHHOM OTHE Npy
MOCTOSIHHOM MOMELLMBAHMM B TeYeHMe 1 yaca, 3aTem U3MenbYMTh Npy nomoLyy brneHaepa. B rotoyto Maccy 106aBUTb BaHUMbHBIA Caxap U yBa puTb Ha MELIEHHOM OTHE, NpU NOCT OSIHHOM
noMeLL1BaHUK [0 COCTOSHUSA TyCTOro nope. Ha AHO cexumum CyLLUMMKK Bbipe3aThb NOAMOXKKY M3 NepraMeHTa, paBHy0 anaMeTpy cekumn. Moanoxky cMasatb pacT UTeNbHbIM MacrioM W BbIFIOKUTb Ha Hee
ntope, TonwwmHo 1 — 1.5 cm. Ha 6a3y CyLummnku yCTaHOBUT b 3aNONHEHHbIE CEKLMIO, HAKPbITb OCHOBHOW KPbILLKOWA. YCTaHOBUTb TeMnepaTypHbIi pexum Ha 50°C 1 BKMIOYMTb CyLUMMKY Ha 4 — 6 4acos, B
3aBUCMMOCT M OT XeNaemMon KOHCUCT eHUuW. Cekumio BMECTe C MapMeniagoM yOpaTh B XOMoanmnbHIK Ha 3 — 4 yaca, 3aTem Hape3aTb MapMenaz ¥ nochinaThb ero caxapHon nyapoit.

KonuyecTBo ycTaHaBnMBaeMbIX CEKLWA 3aBUCUT OT KONMMYECTBa NPOLYKTOB.




CIIMBOBAA NMACTUNA

WHrpeauneHTbI:

Cnmea - 500 r

Meg - 100

Mopanok npuroToBneHus

CnuBy NOMBITb, yIANUT b KOCT 04KM, 106aBUTb ME[ 1 U3MEMbYNTb NpU NoMoLLM brieHaepa [0 OAHOPOAHON Macchl. Ha AHO CeKLmMM CYLLMIKW BbIpe3aTb NOLAMOXKY U3 NepraMeHTa, PaBHYH0 AMameTpy
cekuym. TofnoxKy cMasaTb pPacTMTENbHbIM MACIoOM U BbIMIOXMT b Ha HEe ClIMBOBOE Miope, TOMLMHOM 3 — 5 MM. Ha 6a3y CyLmnku yCTaHOBMT b 3aNONHEHH Y0 CEKLMIO, HAKPbITb OCHOBHON KPbILLKOW.
YCTaHoBUTb TemnepaTypHbii pexum Ha 50°C 1 BkniounTb cymnky Ha 10 - 12 yacoB. [0TOBYH NacT UMy akKypaTHO CHATb C NEpraMeHTa 1 3aBepHyTb B TPy 6oUKy.

KonnyecTBo ycTaHaBnMBaeMbIX CEKLUWA 3aBUCUT OT KONMYECTBA NPOLYKTOB.

YUCTKA U YXO[Q

e  Bcerga BbikniovanTe npubop nepes YnUCTKOM.
e  Hukorga He norpyxaiTe Kopnyc ¢ MOTOPHbLIM BIIOKOM, 3MeKTPOLLHYP 1 BUIKY B BOAY WM APYTYH XMAKOCT b. [pOTMUpaiT e KopnyC BNAXHON TPSNOYKON.

e He ucnonbayiiTe gns uncTky npuGopa abpasvBHble MotoLMe CPEACTBa.
XPAHEHWE 1 TPAHCTIOPT/POBKA

Ybeontecb B TOM, YTO NpUBOP OTKMKOYEH OT CETU 1 NOMNHOCT bt OCTbiIN. Mepen Tem, kak yopaTtb npubop BbinonHUTE Bee TpebosaHus pasaena YACTKA n YXOL.
[na 3awutbl paboyeit NOBEPXHOCT M OT NOBPEXAEHUI XpaHUTe NpUBOP B BEPTMKANbHOM NOMOXKEHUM, YCTaHOBUB HA OCHOBaHWE.

YCrnoBusi XpaHeHWs:: XpaHUT b MPY MIKOCOBOM TeMNEpaType 1 BNaXHOCT U Bo3ayxa He 6onee 80% . Cpok xpaHeHUs — HE OrpaHNyYeH.

[Mpu TpaHCNOPT MPOBKE 06ECTEYMT b COXPAHHOCTb Y MAKOBKM.

PEAJIM3ALINA

OcyLectBnsieTcs cornacHo 06LMM NpaBunam peanu3auuu TOBapoB 1 OkasaHust yeryr 1 3akoHom «O 3awuTe npas notpebutenei.
MPABWIIA 1 YCNOBUA YTUAN3ALIMA

TEXHUHECKUE XAPAKTEPUCTUKU

dnekTponuTtaHme
230B,50 Iy CE [H[

FAPAHTUA HE PACMPOCTPAHAETCA HA PACXOOHbLIE MATEPUANbI (®UNbTPbI, KEPAMUYECKWUE WU AHTUMPUTAPHBIE MOKPbITUA, PE3WHOBbLIE YNINOTHUTENW, UT. 0.
Haty narotoneHus npubopa MOXHO HaWT U Ha CEPUITHOM HOMEpe, PacrorNOXeHHOM Ha UAEHTU(UKALMOHHOM CTUKepe Ha kopobke u3genus u/unn Ha cTukepe Ha camom uagenun. CepuitHbIil Homep
cocTouT u3 13 3HaKoB, 4-i1 1 5-7 3Haku 0603HaYaOT MecsL, 6-1 u 7-i 0603HaYaloT rog U3roToBNeHUs npubopa.
lMponssoanTenb Ha CBOE YCMOTpeHWe 1 Be3 JONONHUTENbHBIX YBELOMIEHUIA MOXET MEHATb KOMANEKT aLuuio, BHELHWIA BMA, CTPaHy NPOM3BOACTBA, CPOK rapaHT MU M TEXHWUY €CKE XapaKT epuCT u
Mozenu. MpoBepsiTe B MOMEHT MOMyYeHust ToBapa.
Cpok cnyx6bl 13genus, npu sKCnyaTauun NpoayKLuW B pamkax ObITOBbIX HYX, 1 COBMIOAEHUM NpaBWn NOMNb30BaHNS, NPUBEAEHHBIX B PYKOBOACT BE NO 3KCNyaTauuu, COCTaBnseT 2 (ABa) roga co
OHS nepefayun wsgenust notpebutenio. Cpok cyxObl YCTAHOBMIEH B COOTBETCTBUM C AENCTBYIOLLMM 3aKOHOZAATENbCTBOM O 3aliuTe npaB noTpedbutenei. Msrotosutens obpallaeT BHUMaHWE
noTpebuTenen, 4To Npu COBNIOAEHUN JaHHbIX YCMOBUIA, CPOK CITyDbl U3OENUS MOXET 3HAUMTENBHO NPEBBLICUTb YKa3aHHbIA U3rOT OBUTENIEM CPOK.
AxTyanbHas MHoOpMaLms 0 CepBUCHLIX LIEHTPaX U PYKOBOACTBO NMONb30BaTeNs pa3meLeHbl Ha cante https://stingray.ru/
UsrotoButens: Cosmos Far View International Limited Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China Kocmoc ®ap Bbto MHTepHewwHn Jiumuten Od. 701, 16 anapr., neiH 165,
PaitH6oy Hopc Ctput, Hunbo, Kutain Caenato B Kutae
WmnopTep/ YnonHomoueHHoe usrotoButenem nuuo: OO0 "bpus", Poceus, 194156, r. CaHkt-lNeTepOypr, bonbLuoi CamncoHneBckuit np-kKT, aoM 93, nutep A, noMeLLeHre
7-H, odouc 5, Ten/chakc 8(812)325-23-48
MocraBwmk-guctpmoblotop: 000 «Banepusi», PO, 188670, NeHnHrpaackas obnactb, BeceBonoxckuin paitoH, Tepputopus MNP CnyTHuk, ynnua LieHT panbHas, cTpoexne 58A, nomelyexne
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 instrucion 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 ventilation unit

This appliance is not intended 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.

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

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

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

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

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

IT 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 after cleaning.




USING THE APPLIANCE

Place pre-cooked foods on removable secions. The sections should be placed in an electric dryer so tat air can freely circulate between them. Therefore, it is not recommended to put many 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: Alway s start laying products from the
bottom section.

e Install each ofthe sections on a power stand.

e Coverthe appliance with a lid and do not remove it during drying.

o Afler using the appliance, allow the products to cool down. Put the dried products in a food storage container/packaging and put them in the freezer.
o  Afler drying, turn off the appliance and disconnect it from the power supply.

e  Allow the products to cool down, then place them in a food storage container and put them in the freezer.

NOTE: For even drying result, it is recommended to change the position of trays from tme to ime during 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 to situate it freely between the sections.
The duration of drying products depends on the thickness of pieces into which it is sliced etc.
Some of the fruit can be covered by its natural proteciive layerand that is why the duration of drying may increase. To avoid this matier it is betier to boil products for about 1-2 minutes and
than put it o 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 into pieces which you can place freely between the sections.
You can put the fruit down to natural lemon or pine apple juice not to let them fade
If you want your fruit to smell pleasantly, 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 betier to boil vegetables for about 1-5minutes and than put it to cold water and than rug dry.
STORAGE OF DRYED FRUIT
Containers for storage of the dried products should be clean and dry.
For better storage of dried fruit use glass containers with metal lids and put it into a dark dry place where the temperature should be 5-20 degrees. During first week after drying it is better to check if it is
any moisture in container. If yes, it means that products are not dried well and you should dry it again.
ATTENTION! Do not place hot place hot and evenwarm products into containers for its further storage
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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 4-8
Pine apple (fresh) Peel it and slice into pieces or square parts Hard 4-8
Pine apple (tnned) Pour out the juice and dry it Soft 4-8
Banana Peel it and slice to round pieces (3-4 mm Crispy L8
thickness)
Grapes No need fo cut it Soft 4-8
Cherry Itis not necessary to take out the pit (you can Hard 8
take it out when cherry is half-dried)
Pear Peel it and slice Soft 4-8
Fig Slice it Hard 4-8
Cranberry No need fo cut Soft 13-28
Peach Cutinto 2pieces and take out the pit when the Soft 4.8
fruit is half-dried
Date-fruit Take out the pit and slice Hard 4-8
Apple Peel it Take out the heart, slice itinto round Soft 48
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 Cut it to stripes (3-4mm thickness) Fragile 4.8
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 46
Mushroom Slice it or dry it whole (small mushrooms) Hard 46
Green beans Cut it and boil il become fransparent Fragile 46
Vegetable Slice it into pieces (6 mm thickness) Fragile 46
marrows
Cabbage Peel it and cut into stripes (3mm thickness) Take out the heart | Hard

4-6
Brussels sprouts | Cut the stems info 2 pieces Crispy 4-20
Cauliflower Boil fill it becomes soft Hard 4-12
Potato Slice it . boil for about 8-10min Crispy 4-12
Onion Slice itinto thin round pieces Crispy 4-10

11




Carrot Boil fill becomes soft .Shred it or slice into round pieces . Crispy 4-10
Cucumber Peel it and slice into round pieces(12mm thickness) Hard 4-14
Sweet pepper EUt i: to stripes or to round pieces(6mm thickness).Take out the Crispy 412
ear
Piquant pepper | Noneed to cut it Hard 2-6
Parsley Put the leafs into sections Crispy 4-20
Tomato Peel it Cut itinto pieces or into round pieces. Hard 4-14
Rhubarb Peel it and slice itinto pieces(3mm thickness) Loss of humidity in a 412
vegetable
Beetroot Boil it ,let it cool down .cut off the roots and the tops. Slice it to Crispy 410
round pieces.
Celery Slice it into pieces(6mm thickness) Crispy 4-6
Spring onion Shred it Crispy 4-10
Asparagus Slice it into pieces(2.5mm thickness) Crispy 4-12
Garlic Peel it and slice into round pieces Crispy 4-8
Spinach Boil il it becomes fade 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 effective 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:

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 fray and cover with the dehydrator’s lid. Set temperature to 70°C and turn on the dehydrator for 6 - 10 hours.

Use as many food trays as necessary.

FISH JERKY

Ingredients:

Cod filet —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.
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TURKEY JERKY

Ingredients:

Turkey fillet - 500 g.

Garlic — 30g.

Cognac - 50ml.

Salt - 30g.

Sugar - 20g.

Paprika powder

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

Combine all ingredients in a bowl together with 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 directions on the bag with yoghurt culture. Mix and pour the mixture into cups. Set one food tray on the base of the dehydrator and place
cups inside. Cover with lid and set temperature to 40°C. Turn on the dehydrator for 6 — 12 hours depending on the yoghurt culture manufacturer’s directions. Refrigerate for 3 hours.

PROVING DOUGH

Prepare dough according to the recipe and place it into a big pan. Enamel and steel pans are 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.

APRICOT JELLY

Ingredients:

Apricots - 600g.

Sugar - 100g.

Water — 100ml.

Vanilla sugar —1g.

Sugar powder

Cut washed and stoned apricots into small cubes. Combine cubed apricots, sugar and water in a pot. Simmer 1 hour stirring constanty, and then mix with blender. Add vanilla sugar and simmer stirring
constanty 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.
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FRUITLEATHER

Ingredients:

Prunes — 500g.

Honey - 100g.

Cut stoned prunes into halves. Combine halved prunes with honey in a pot and mix with blender unfl smooth. Use dehydrator tray with greased parchment paper on the bottom. Pour 3 — 5mm thick
layer of fruit puree on paper and cover with lid. Set temperature o 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

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

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

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

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

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

SPECIFICATION

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 sficker 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.

KAZ NAUOANAHY BOWbIHLIA H¥CKAYIbIK

KAYINCI3AIK LWAPAJIAPBI

AcnanTbl nanpanaHap angbliHAaa 0Cbl HYCKAYIbIKT bl MyKUSIT OKbIHBI3 XaHE KeliiH aHblkTama any yLUiH cakTan KoblHpI3.

e Anrawkpl Kocy angbiHaa OyiibIMHbIH, TanbanaybiHaa KepCeTinreH TEeXHUKanbIK chaT Tamasnapbl XEprinikTi KeniHiageri aNeKTp KOPEKT EHyre CaNKEC KeNeTiHiH TeKcepiHia.

o TeK TypMbICTbIK MaKcaTTa nanganaHbliHbl3. Acnan eHepkacianTe KongaHyFfa apHanmarax.

e Xeninik 6aybl 3akbiMaaHFaH Hemece 6acka 3axkpiMgapbl 6ap acnantbl NanganaHbaHbI3.

e XKeninik 6ay eTKip WETTep MEH bICTbIK BETTepre TUMEYiH balkaHbl3.

e XKeninik 6ayzbl acnan KopnychlHblH, aliHanackiHa opaMaqpl3, bypamaHpl3 XaHe TapTnaHpl3.

e AcnanTbl KOPEKTEHY XEMICIHEH aXbIpaTKaHaa xeninik 6ayabl TapTnan, Tek alagaH yCTaHpI3.

e AcnanTbl o3 OeTiMeH XeHaeyre ThipbiCnaHbl3. Akay TyblHAaFaH Xaraaiaa XKakblH OpHanmacKaH CEpPBUCTIK OPTasbIKKa XKOMblFblHbI3.

o Kenec GepinmereH KOochIMLIA Kepek-)apakTbl NanganaHcaqpl3, kayin TeHyiHeMece acnan 3axkbiMaaHybl MyMKiH.

e AcnanTbl Ta3anay angblHAa XoHe OHbl NaifanaHbacaHpl3 biMFu AMEKTP KemifeH aXbpaTbiHbI3.

HA3AP AY[APbIHbl3: AcnanTbl cy TonfaH BaHHa, pakoBMHa HeMece 6acka bigbICTapAblH KaCbliHAA NaikganaHoaHbI3.

e DneKTp TOK COKMNay XaHe TyTaHbay yLiH acnanThbl cyfa Hemece Backa CyMbIKTbikka 6aTbipMaHpI3. Erep 6yn 6ona kanca, oHbl GipaeH anekTpXenigeH axbipaTbin, TEKCepy yiLiH CEpBUCT ik
OPTarblKKa KOMblFbIHpI3.
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e Acnan dmsmkarblk, XaHe Ncuxukarblk, WekTeynepi 6ap, ocbl acnanTbl NanganaHy Taxipubeci ok agamaapMeH (COHbIH, iWiHAe GananapmeH) naiipanaHbinyfa apHanmaraH. byn xargainga
nanganaHyLwbiHbl OHbIH, KayinciagiriHe kayan GepeTiH agam angbiH ana ympeTy Kepex.

e KOCy acnanTbl Kapaycbl3 KanablpMaHpi3.

e  AcnanThbl TEriC, TYPaKTbl XaHE bICTbIKKA Te3iMAi )Kepre OpHaTbIHbI3.

e AcnanTbl allyFa, e3repTyre HeMece e3AirNHeH XeHOeyre ThipbiCyfa ThibIM CanbiHaabl.

e  AcnanTbl xabyFra HeMece XyMbIC Ke3iHAe acnanTblH XeNAeTy caHplnaynapbiH OipAeHeMeH KypcaynayFa ThibiM canbiHagbl.

e  KenTipriw aitHanacblHAa OHbIH, XyMbICbl GapbICbiHAA KETKINIKTI XenaeTyai kKaMTamachi3 eTy yLUiH XaH-XafblHaH KeM JereHae 5 M epkiH KeHICTIKTi kaMTamachI3 €TiH3.

e  KenTiprilTi aHe OHbIH, DenLeKTepiH Xblly Ke3aepiHeH ThICOPHATbIHBI3 XaHE CakTaHpI3 (Mbicarkl, ac yi nauTackl). KenTipriwti xsHe oHbiH 6enwekTepiH 90°C-aeH xorFapbl TeMNepaTypaHbiH,
aCepiHe KanablpMaHbI3.

e  KenripriuTi anekTp XeniciHeH eLlipep anablHAA, OHbl KOCY/eLipy TyAMELLIriMEeH eLLipiHj3.

e  Kymin kanmay yLLiH acnanTbiH, bICTbIK OETTepiHe XaHacnaHpl3, COHbIMEH KaTap XyMbIC iCTEN TypFaH acnanTbiH, TyTaHfbILL MaTepuangapra TUMEreHiH kagarananqpi3.

e  KenTipriwTi y3gikci3 72 caraTTaH apThiK KONgaHyfa ThifbiM canbiHagbl (35-45°C). KaiiTa kongaHap angbliHaa OHbl KEM aereHae 2 carat 60ibl CybITbIHbI3.

o  KenTipriwTi y3gikci3 48 caraTTaH apThik KONAaHyfa ThifbiM canbiHagbl (45-55°C). KaitTa konpaHap angbliHaa OHbl KeM aereHae 2 carat 00ibl CybITbIHbI3.

e  KenTipriwTi y3gikcia 48 caraTTaH apThik KONAaHyfa ThifbiM canbiHagsl (55-70°C). KaiiTa konpaHap angbliHaa OHbl KeM aereHae 2 carat 00ibl CybITbIHbI3.

o Ocbl HyCKAYMbIKTA KePCETINreH XyMbIC YaKbITbIH aCblpMaHbI3.

e  OHOipywi keHec bepmereH DenwekTepai KONAaHy kasaTaibiM Xaraaiia aKemnyi MyMKiH.

e  KopekTeHgipy 6ayblHbIH, yCTeN LWeTiHeH TyCIpMEHi3 HeMece bICTbIK BeTTepre TurisbeHia. KopekTeHaipy 6ayblH KbiCyFa HEMECE OfaH ayblp 3aTTap KOlFa ThibIM CablHafb.
HA3AP AY[JAPbIHbI3: KenTipriti Tek biCTbIKKa Te3iMai OeTTepae FaHa KongaHsaH xeH, 6T TiH Menluepi KenTiprill Heri3iHiH, aymarbiHaH a3 6onmaysbl Tuic.

AJ'IFALIJK,bI MAUOANAHY AnbIHOA

Anfawl konpaHap anfbiHAa KAKMNaKTbl XaHe acnanTbiH, anbiHbamnsl CEKLMANapbIH Xyy KypamnblH KOCa OTbIPbIM, MyKUSIT XYbIHbI3.
K.OPEKT EHZIpY HEri3iH AbIMKbIN MaTaMEeH CYPTIHj3 XaHe elUKkallaH Cyfa 6aTbipMaHpI3 XaHe Cy KyNMaHbI3.

TA3AJIAY XoHE KYTY

AcnanTbl Tasanap angblHa biiFu eLwipin OTbIpbIHpI3.
MoTopnbik 6rorbl 6ap KopmycTbl, 3aNeKTp 6ay xsHe allaHbl Cyra HemMece 6acka CyMbIKTbIKKA eLlKallaH baTbipManpi3. KopnycTbl AbIMKbIN MaTaMeH CypTNeEH;3.
AcnanTbl Tasanay yLiH abpasuBTiXyy KypangapbiH KongaHbaHbI3.

TEXHUKAJIbIK CUNATTAMAIJIAPDI

AneKkTp KOpeKTeHy  OHAipywi 3aybIT:
230B, 50 Ty Cosmos Far View International Limited

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

KEMNAIK WblfblH MATEPUANOAPBIHA (CY3TINEP, KEPAMUKAIIBIK, XXQHE KYIOTE KAPCbI XXABbIH[IbIJIAP, PE3UHA Hblfbl3[AYbILLTAP MEH EACKAIIAP) TAPAIIMAU[bI.
Acnan xacany kyHiH 6yibiM KopabblHOarbl CaKECT HAIPY CTUKEPIHAE XoHe/Hemece OyibIMHbIH, e3iHaeri cTukepae Tabyra 6onaabl. Cepusnbik HeMip 13 GenrigeH Typaabl, 4-Li XaHe 5-Li
Benri acnanTbiH, Xacany amblH, 6-1Ubl XaHe 7-1ui 6enri XbinbiH Bingipesi.

OHIIpyLi acnanTblH, AU3aitHbl MEH TEXHUKarbIK CUNaTTamanapblH anablH ana eckeTnei e3repTy KyKblfbiH ©3iHAe Kanablpamb!.
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BLR KIPAYHILTBA NA 3KCMNYATALbII

MEPb| BACNEKI

YBaxmiBa npadbITaiiLie Aaf3eHy 0 IHCT pyKLbII0 Nepaz akcnnyaTaupisii npbibopa i 3axaBaele fie Ans iHpapMmaLbli § AanemiubiM.

o [lepag nepLuanayatKOBbIM YKIOYSHHEM NpaBepLe, Ui agnaBsgalolb TaXHIYHbISA XapaKkTapbICT biki Bbipaba, NasHa4aHbis Ha MapKipoyLbl, anekTpacinkaBaHHio y Balait nakanbHam cetupl.

BbikapbICTOYBaiiLe TONbKi Y NobbITaBbIx MaTax. [pbI6op He Npbi3HaYaHbl ANs NpaMbICioBara Y biBaHHS.

He BbikapbICTOYBaiLe Na-3a NamMsALKaHHSMI.

He nakinaiiue npauytoybl npsibop 6e3 Harnsgy.

He BbIkapbICTOYBaliLe NpbIOOp 3 NALLKOMKaHbIM CETKaBbIM LUHYPOM L iHLLbIMI MALLKOKAHHS Mi.

Caublug, kab ceTkaBbl LLHYpP HE KpaHayCsl BOCTPbIX KaHTay Lii rapayblX NaBepXHsY.

He ugrHile, He nepakpyyBaillie i He HaMOTBaliLe CEeTKaBbl LUHYpP Bakon koprnyca npbibopa.

o [lagyac agkmousHHa npblbopa af ceTki CinkaBaHHA He LArHiLe 3a ceTkasbl LWHYP, BApbiLecs TonbKi 3a Biganew,

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

e BbikapbiCTaHHe He pakameHaBaHbIX [afaTKoBbIX Npbinagay Moxa Obilb HebscneyHbIM Li npbiBecyi Aa NalKkomkaHHs npbibopa.

o 3aycéabl agkniovanue npbibop ag anekTpaceTki nepag YbiCTkai, 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 afktovblLe Siro af anekTpaceTki i 3BepHeLecs ¥
C3PBICHbI LIBHTP ANs NpaBepi.

o [lpbibop He Npbi3HaYaHbl ANst BbIKApbICT aHHSA NtoA3bMI 3 (i3i4HbIMI | NCiXiYHbIMI abMexaBaHHAMI (y ThIM NiKy A3eLbMi), SKiS HE MaloLb JOCBeAy KapblCTaHHs fagseHbIM npblbopam. Y Takix
BbinagKkax KapbICTanbHik NasiHHbI Obllb NanspagHe NpaiHCT PyKTaBaHbl YanaBekawm, sk agkassatoLb 3a Aro 6acneky.

e He nakiganue yknoyaHbl npeibop 6e3 Harnagy.

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

o 3abapaHsieuua pasbipaub, 3MsHsALb abo cnpabaBaub YblHiLb NpbIOOp camacT oHa.

e 3abapaHsiella HakpbiBaLb NpbI6OP Ui YbiM-HebYA3b GnakaBalb BEHTbINALbIAHBIA aaTyiHbl Npbibopa nagyac sro npawp!.

e 3abscneyBaiilie BOMbHYH NPaCcTOpy Bakon CyLUbINKi Nagyac sie npalbl He MeHLU 3a 5 cM 3 ycix bakoy, kab 3absicneybilb AACTaTKOBYH BEHT bINALbIH.

e YcraHaynisailue i 3axoyBaeLie CyLbInKy i fie 43Tani fanéka aa KpbiHil Luanna (HanpbIknag, KyXoHHail inithi). 3abapansela naasapralb CyLWbIAKy L fie ATani Y3[3eAHHIO TaMnepaTyp 3BbiLl
90°C.

e [lepag ThIMSK aAKMtOUbILb CYLUbIMIKY afi 3MeKTpaceTKi, BLIKMOYbILE i€ KHOMKaN YKMHOUY3HHS/BLIKMHOYSHHS.

e He pakpaHanuecs aa rapaybix naBepxHsy npblbopa, kab nasberHyub anékay, a Takcama cavbiue, kab npallytoubl Npslbop He AaTbikayca 3 camasanarnbBatoubiMi MaT 3pbisiami.

o 3abapaHnseuua GecnepanbiHHa BbIKApLICTOYBaLb CyLWbINKY 60MbL 3a 72 raadiHbl (35-45°C). [aup & acTbiub Ha npausry K MiHiMym 2 raasiH nepag TbIM, ik 3HOY BbIKapbICT 0y BaLlb.

o 3abapaHsieuua GecnepanbiHHa BbIKapbICTOYBaLb CyLbINKY 60nbLl 3a 48 rapsiHbl (45-55°C). [aupb & acTbilpb Ha npauary sk MiHiMym 2 ragsiH nepag ThIM, SiK 3HOY BbIKapbICTOYBaLlpb.

3abapaHseyya becnepanbiHHa BbiKapbICTOYBaLb CyLbINKy 6onbl 3a 24 ragaiHbl (55-70°C). [Jaub éi acTbiub Ha Npausry sk MiHiMyM 2 ragsiH nepag TbiM, ik 3HOY BblkapbICT OYBaLlb.

He nepaseblLLaliLe Yac npaupl, Ha3BaHbl Y raTbIM KipayHilTBe.

CyLwbinka i ie gaTani He npbi3HaYaHbl Ans Mbilus Y NocyaaMbliiHali MallbiHe.

BbikapbICTaHHe faTansy, He pakamMeHgaBaHbIX BbITBOPLAM, MOXa MPbIBECL| Aa HALMACcHara Bbinagky.

He panyckaiiue, kab cinasbl kabenb 3Bicay 3 kpato Tony abo faTbikaycs 3 rapaybiMi naBepxHsmi. 3abapaHseLya coLckalb cinasbl kabenb abo CTaBil Ha Aro LXK NpaaMeTbl.

YBATA: CyLwbiniky BapTa BbIKapbICTOYBaLlb TOMbKI Ha T3pMay CTOMNIBbIX NABEPXHSX, NaMep NaBepxHi NaBiHeH Obilb HE MEHLL MIOLLYbI MAACTaBbl CyLUbINKI.
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NEPA[ MNEPLUBIM BblKAPBICTAHHEM

lMepan nepLbiM BbIKAPbICT aHHEM CTapaHHa BbIMbIALE BEYKY i 30bIMHbIS CeKLbli Npblbopa 3 JagaHHEM MbliiHara CpOZKY.
« Basy cinkaBaHHs npauspbILe BiNbroTHal TKaHiHal i Hi Y SkiM pase He anyckaiiue i He abnisaiile Bafow.

UbICTKA | oornag

3aycénbl BbiknovaiLe npbibop nepag YbiCTKai.
« Hikoni He anyckaillie Kopmyc 3 MaTOpHbIM BrokaM, SneKTpaluHyp i BiNky y Bafy Ui iHWY0 Baakacub. lNpayjpaiiie Kopnyc BinbroT Hait aHyykai.
* He BbIKapbICTOYBaliLe Ans YbICTKi Npbibopa abpasiyHblst MbliHbIS CPOLK.

TIXHIYHbIA XAPAKTAPBICTbIKI

dnekTpacinkaBaHHe BhiTBOpLA:
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 | AHTbIMPbIFAPHbI S MAKPbI L, FYMOBbI A YIWYbI TbHAMNBHIKI, | HLWbI 5)
[aTy BbITBOpYacLi npbibopa MoXHa 3HaMCLi Ha CepbIMHbIM HYMapsbl, SKi 3MeLLMaHbl Ha iA3HT bidikaLbIfHbIM CTbiKepbl HA CKPbIHLBI Bblpaba i/l Ha CTbIKkepbl Ha caMbiM Bbipabe. CepblitHbl HyMap
cknagaeuya 3 13 sHakay, 4-1 i 5-1 3Haki nakasBatLb Mecsal, 6-i i 7-i nakaseatoub rog Bbipaba npsibopa.

BbiTBOpLA Ha cBaé MepkaBaHHe i 6e3 AafaTKOBbIX aNaBALLM3HHAY MOXa 3MSHSALb KaMNIeKT aLbllo, BOHKaBbI BbIrNsAA, KpaiHy BbITBOPYACL, TIpMiH

rapaHTbli | TOXHIYHbIS XapaKkTapbICTbikiMagani. Mpaespaiile ¥ MOMaHT aTpbiMaHHs TaBapa.
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