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RUS ®akT nyeckasi KOMMMEKT HOCT b AaHHOMO T 0Bapa MOXKET OT 1MYaT bCA OT 3asBNEHHON B HACT OSILLEM Py KOBOACT BE. BHWMAT enbHO NPOBEPANT € KOMMNEKT HOCT b NPK Bblgade TOoBapa NPo4aBLIOM.

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

UKR ®aKT nyHa KOMMEKT HICT b JaHOr0 T 0Bapy MOXe Bipi3HAT UCS Bif, 3a9BNEHOI B LibOMY MOCIOHNKY . YBa)XKHO NEpEBIpSiAT € KOMMMEKT HICT b NPy BUAAYI TOBapy MpofaBLieM.
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BLR ®akT blyHas kamnnekT HacLlb Aaf3eHara T aBapa Moxa aapo3HiBalLa aa 3asyneHan y Aaa3eHbiM AanaMoXHiky . YBaxniBa npaBsipaiilie KaMnmekT HacLb nagyac Bbigadbl TaBapa npagay LomM.
KAZ byn TayapablH HaKT bl XMHafbl OCbl HYCKay NbIKT axapusnanraHHaH 6acka 6ony bl MymkiH. Cary il T ayapabl 6epreH Ke3ae KuHarblH MYKUST T eKCepiHis.

RUS Onucanie GBR Parts ist
1. Kpblwka 1. d
2. [MopnmoHbl Ans CyLUKu 2 Drying trays
3. OcHoBaHue 3. Base
4. KHonka perynmpoBKM 3Ha4eHuin (yMeHbLUeHWe) 4. Adjusting bution (decrease)
5. KHonka perynupoBku 3HaueHuil (yBennyeHme) 5. Adjusting buton (increase)
6. LED-gucnneit 6. LED display
7. KHonka BbiGOpa HacTpoek BPpeMEHH 1 7. Sefings menu bution
8.  Confirm/Start bution
TemnepaTypbl
8.  KHorka 3anycka
3
MEPbI BE3OMNACHOCTU

BHMMaTeNbHO NpoYKTaIT e AAHHYI0 MHCT PyKLMIO Nepes aKkcnnyaTauueit npubopa 1 coxpaHnuTe ee Ans CnpaBok B AarnbHeieM.

lMepen nepBoHaYanbHbIM BKIOYEHWEM NPOBEPBLTE, COOTBETCTBYIOT MU TEXHUYECKME XapaKT EPUCT UKM M3 AEeNKs, yKkasaHHbIE B MapKUPOBKe, 3MeKT ponuT aHuio B Ballei nokansHo ceTy.

HasHnaueHwue: Cylunnka anekTpuyeckas npefHasHaveHa ans CyLku OBOLLeN U (hpyKTOB, a Takxke rpuboB 1 Tpas. cnonb30BaTh TONMbKO B BbITOBLIX LIENsX COrMacHo AaHHOMY PYKOBOACTBY MO

akennyataumu. Mpubop He npegHa3HayeH Ans NPOMBILLIEHHOMO NPUMEHEHMS.

He ucnonb30BaTb BHe NoMeLLeHuit. He ncnonb3yinTe npubop ¢ NOBPEXAEHHBIM CETEBbLIM LUHYPOM UMW APYTUMI MOBPEXAEHUSMN.

Cnegute, uT0ObI CETEBO LLHYP HE KAcarncs OCTpPbIX KPOMOK W FOPSuMX MOBEPXHOCT EMA.

He TsHNTE, He NepekpyYmBaliTe 1 HE HAMATbIBAIT e CETEBOIA LLUHYP BOKPYT koprnyca npubopa.

MMpu OTKNKOYEeHUM MprUBOPa OT CETM NTAHWS He TSHUTE 3@ CETEBOM LLHYP, DEPUTECH TOMBKO 3a BUIIKY.

3anpeLyaeTcs caMocT 08T eNlbHO PEMOHTMPOBATb Npubop. He pasbupaiite npubop camocT 0T ENbHO, NMPW BO3HUKHOBEH MM Mi0BbIX HEMCNPABHOCT e, @ Takxe Nocrne NafeHns yCTpoACTBa

BbIKIOUMT € NPMOOP 13 AMEKT pUYECKOoit PO3eTKM M 06paTUTECH B BNKANLLMIA CEPBUCHBINA LIEHTP.

Mcnonb3oBaHne He pekoMeHAOBaHHbIX AOMNOMHUTENbHbIX MPUHAANEXHOCTEN MOXET BbITb ONAcHbIM MM NPUBECT W K NOBPEXAEeHMI0 npubopa.

Bcerga oTknovainTe npubop OT 3neKkTpoceTn nepes YNACTKOM, unm, eciiv Bbl UM He nonb3yeTecs.

Bo n3bexaHune nopaxeHust aneKT pUHECcKM TOKOM 1 BO3TOPaHMA, He NOorpyxainTe npubop B BOAY UNK ApYrie XUAKOCTKU. Ecrn 3T0 Npou3oLUno, HEMEANeHHO OTKIMIOUUTE ero OT 3MeKTPOCceTH 1

obpaTuTeCh B CEPBUCHBIN LIEHTP ANs NpoBepky. [NonagaHne Brary B OTBEPCT UK BEHT UISILIMOHHON Kamepbl HeAoNYyCTUMO

Mpubop He npegHa3HayeH Ans UCMOMNb30BaHNA NULAMK (BKMOYAs AETel) C NOHWKEHHbIMU (OU3NYECKUMM, YYBCT BEHHBIMUA UM YMCT BEHHBIMA CIOCOBHOCT AMU, MM NPX OT CYTCTBUM Y HUX ONbITa

WNK 3HAHWIA, ECIIN OHU HE HAXOANAT CA MO KOHTPONEM WA He MPOMHCT PYKTMPOBaHbl 06 MCNONb30BaHUU npubopa NULIOM, OTBETCTBEHHbLIM 38 UX 6e30nacHOCTb. [leTh [OMmkHbI HaXOAUT bCs NoA
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KOHTpONIeM Anst HeAONYLLEeHUs Urpbl ¢ NpubopoM. YCTaHaBnMBanTe Npubop Ha POBHYHO, YCTOMYMBYHO 1 TEPMOCT OMKY 10 MOBEPXHOCTb.

3anpeLyaetca pa3bupatb, U3MEHSATb UK MbITaTbCA YUHUT b NPUBOP CaMOCT OAT ENTBHO.

3anpeluaetca HakpbIBaTb NpUBOP UK Yem-nnbo BNOKMPOBATb BEHTUNALIMOHHBIE OTBEPCT s Npubopa BO BpeMs ero paboTbl.

ObecneymnainTe ceoBoAHOE NPOCTPAHCT BO BOKPYT CYLUMIKW BO BpeMs ee paboTbl He MeHee 5 CM Co BCeX CTOPOH, YT0BbI 06ecneymnTb AOCT aTO4HY 0 BEHT UNALMIO.

YcTaHaBnMBanT e v XpaHUTe CyLUMIKY W ee JeTanu B4anu OT UCTOYHUKOB Tenna (Hanpumep, KyXOHHOM NnnTbl). 3anpeLyaeT ca noaseprath CyLUMIKY UK ee AeTanu BO3AENCTBMIO TeMnepaTypbl
cebie 90°C.

lMepen TemKak OTKIHOUNUTb CyLLMIIKY OT SMEKT POCET U, BbIKMIOYUTE ee KHOMKOW BKIOYEHMS/BbIKMIOYEHUS.

He npukacaiTech K ropsiunm NOBEPXHOCT AM Npubopa, UTo0bI M3bexaTb OXOroB, a Takxe cneaute, YTobbl paboTatowwmin npubop He conpukacancst ¢ BOCMMAMEHSIIOWMMIACS MaTepuanamm.

IMpu paboTe cywmnkn npu Temnepatype 35-45°C HenpepbipBOE UCNONb30BaHWE CyLUMIKW HE [AOMMKHO NpeBbIWATh 72 Yacos. [laTb Nnpubopy OCTbITb B TEYEHNE Kak MUHUMYM 2X 4acoB nepes Tem,
Kak CHOBa MCNONb30BaTh.

IMpu paboTe cywmnku npu Temnepatype 45-55°C HenpepbIpBOE UCNONb30BaHNE CyLUMIKM He JOMKHO MpeBbilaTh 48 yacos. [laTb Npubopy OCTbITh B TEYEHME Kak MUHUMYM 2X YacOoB Nepes Tem,
Kak CHOBa MCNONb30BaTh.

MMpu pabote cywmnku npum Temnepatype 55-70°C HenpepbIpBOE MCMONb30BaHWE CYLIMIKKM He JOMKHO MpeBbIaTh 24 yaca. [laTb npubopy OCTbITh B TEYEHME Kak MUHUMYM 2X YacoB Nepeq TeM,
Kak CHOBa MCNONb30BaTh.

Cywmnka 1 ee AeTanu He NpeHa3HayeHbl Ans MbITbS B NOCY AOMOEYHON MaLLMHe.

BHUMAHME: 3anpeLyaeTcs ycTaHaBMMBATb CYLUMIKY HA BOCMIAMEHSIOLLMECS MOBEPXHOCT W (HANPUMEP, Ha AEPEBSHHbIA CTOM UMK CKaTepTb). 3anpeLLaeT csl UCIONb30BAT b CYLUWIKY Ha CTEKMSHHbIX
CTOnax unv Apyrom cTeknsHHoi mebenu. CyLumnky creflyeT MCnonb30BaTb TOMbKO HA TEPMOCT OMKUX MOBEPXHOCT SIX, pPa3Mep MOBEPXHOCT M AOMXKEH ObITb HE MEHEE MNOLLaaM OCHOBAHWS CyLUNMKM.
HecobniogeHne ykasaHHbIX Mep 6€30MacHOCT 1 MOXET NPUBECT U K BbIXOZY Npubopa W3 CTPOsi, NOPAXEHWMK SNEKT PUYECKUM TOKOM W/UNIM BO3TOPaH Uio.

NEPE[ NEPBbIM UCMOJIb3OBAHUEM

lMepen NepBbIM UCMOMb30BaHUEM TLLATEMbHO BEIMOWTE KPBILLKY M CheMHble CekLmn npubopa ¢ fo6aBneHneM MOKLLErO CPEeACT Ba.
basy nuTaHusa NpoTpUTe BNAXHON TKaHLIO N HK B KOEM CRy4ae He NorpyxaiTe u He 06nmBaiTe BOLON.

UCNONb30OBAHWE MPUBOPA

[MonoxuTe 3apaHee NpUroTOBMEHHbIE MPOAYKTbI HA CbeMHble CekLun. Cekuum LOMKHbI ObITb MOMELLEHBI B 3MEKT POCYLLMMKY TakuM 06pa3oM, YT0BbI BO3AyX MOr CBOOOHO LIMPKYNMPOBATb MEXAY
HMK. T103TOMY HE PEKOMEHZYETCSl KIAaCT b Ha CEKLMM MHOTO MPOLYKT OB M HAKNafbIBaTb NPOAYKTbI ApYr Ha Apyra. CneanTe 3a TeM, YTo0bI MeXay KaxabIM KyCOYKOM ObINo JOCTaTO4YHOE PaccT OsiHYe.
PekomeHgyetcs npumepHo 0,5 oM.

MPUMEYAHWE: BCerga HaumHaiT e 3aknadblBatb NPOAYKTbl C HUXKHEN CEKLMN.

YCTaHOBMT € CEKLMM Ha OCHOBAHME.

HakpoiTe npubop KpbILLKOA 1 HE CHUMANTE €€ Ha MPOT SHKEHUM CY LLKM.

[MopKMKUNT € 3NEKT POCYLLMIKY K CETU SMeKT ponuT aHusi. C NOMOLLbH0 KHOMOK 7, 4 1 5 yCTaHOBUT € HEODX0AMMbIE 3HAYEHWE TeMnepaTypbl ¥ BPEMEHM.
[10 OKOHYaHUM CYLLKK BbIKMKOYUTE NPUBOp, M OTKMKYNUTE Er0 OT AMEKT POCETW.

[aiTe npogyKTamMoCTbITb, NOCME Yero NOMECTUTE UX B KOHTEMHED AN XPaAHEHWS NPOAYKT OB W MONOXMTE B MOPO3UITbHNK.

OOMOMHUTENBHO:

MoiTe npoayKT bl nepes CyLukoi. Mepes Tem, kak NOMECT UTb UX B Npubop, HeobX0aMMO BbITEPETb UX HACYXO.

BbipexbTe UcnopyeHHble YacT 1 U3 NPoAyKT OB, NPU HANMUYMK TaKOBBbIX.

[MopexbTe NPOAYKT bl HA KyCOYKM, 4T 0BbI MX MOXHO ObIfo CBOBOAHO Pa3NoXUTb Ha CeKLMAX. [INUTENbHOCTb CyLLKW 3aBUCUT OT TOMLLUMHbI KYCOYKOB.
PekoMeHayeT st MEHAT b MONOXKEHWE CEKLMA KaKable HECKOMbKO YacoB, YT06bI BCE MPOAYKT bl NOACY LUMIUCH [0 XENaeMoii CTENeHW, - BEPXHIOI0 CEKLIMIO MOMECT UTb Brivike k Base NUTaHWs, @ HIKHIOK
HaBepX. Tak ke CeKLym C BbICYLUIEHHBIM NPOLYKTOM MOXHO y6upaTsb.

MPUMEYAHWE: gnuTenbHOCTb CyLLUKKM, YKadaHHas B JaHHOM PYKOBOACT Be, NpubnmnanTensHa. OHa MOXET 3aBMUCETb OT TEMMepaTypbl B NOMELLEHUM, YPOBHS BNIAXHOCT M NPOAYKTOB, TOMLLMHbI Ky CO4YKOB.
CYLIKA ®PYKTOB:

1.
2.
3.

HekoTopble (hpyKTbI MOTYT BbITb NOKPbIT bl BOCKOM WU 06paboTaHbl XMMUKaTamm, B 3TOM Cllyyae UX [OCTaT04HO 06AaT b KUNATKOM, MOMbITb B X ONIOAHOM NPOTOYHON BOAE W 0BCYLWMTb.
BbIpexXbTe KOCTOUKM U UCMIOPYEHHbIE YYaCTKu.
MopexbTe Ha KyCouKM




4.  Yt0bbl OPYKTbI HE MOTYCKHENMW, ONYCTUTE HAaPE3aHHbIe KyCO4kM (DPYKTOB B HATypanbHbIi NIMMOHHBIA WM aHAHACOBbIA COK, OCTABbTE HA HECKOMbKO MMHYT, NOCNEe YEro HEMHOTO MPOCYLMTE W
BblkragblBaiTe Ha cekummn. Ecnu Bbl xoTuTe npugatb (hpyKTam AOMOMHUT EMNbHbIA NPUATHbIA apoMaT, J06aBbTe KOPULY Ui BaHWIH.
CYLUKA OBOLIEW:
1. PekomHayeTcs 064aTh OBOLLUM KUMSTKOM, 3aTEM NMPOMbITb B XOMOAHOM BoZe 1 06CYLLMTb. BhIpeXbTe KOCTOUYKM 1 UCTIOPYEHHbIE Y4acTKu. [TopexbTe Ha KyCouKM.
CYLLUKA TPAB:
1. PekomeHgyeTcs CyWwmTb Monoable MUCTbs v noberu. Mocne cyluku criegyeT NOMECTUTb TpaBbl B Oy MaXHbIe MakeTbl UMK CTEKNSAHHbIE eMKOCT W W MOMOXUTb B TEMHOE MPOXMAfHOE MECTO.
XpaHeHue cyxodpykToB:
® He krnaauTe Ha XpaHeHue Tenrble 1 ropsyue NpoaykTbl. [lainTe uM oCTbITb.
® EMKOCTM ons XpaHeHus LOMKHbI ObITb YNCTBIMUA 1 CyXUMU
® [Ing nyyilen COXpaHHOCT U BbICYLLEHHbIX (PPYKTOB PEKOMEHAYET CS1 UCMOMb30BATb CTEKNSAHHBIE EMKOCTM C METAaNNMYECKUMUA KPbILLKAMW, U XPaHUTb UX B CyXOM NPOX/aJHOM MeCTe Npu Temneparype
5-20°C.
® Ha npoTshkeHuu NepBoi Helenu Mocne BbICYLUMBAHWUS PEKOMEHYETCs NPOBEPSTb HANMYMe BNaru B éMKOCT M. ECTIM OHa eCTb, 3Ha4UT NPOJYKT bl BbICYLUEHbI HELOCTATOYHO XOPOLLO U AOMKHbI ObITh
BbICYLLEHbI €LLe pa3.

PEKOMEHOALWKX NO NOAroTOBKE MNPOOYKTOB K CYLLKE

MNPEOBAPUTENTIBHAA MOArOTOBKA ®PYKTOB K CYLIKE
® [peaBapuTenbHas NoaroT0BKa (pYKTOB K CyLUKe COXPaHSIeT UX HaTypasbHbIii LIBET, BKYC U apoMar.

® Hwke npeacTaBneHbl peKOMeHaALMN MO NOATOTOBKE PPYKTOB K CyLLKE:
® Bosbmute 4 cTakaHa coka (kenaTenbHo HaTypanbHoro). Cok JomkeH COOTBETCTBOBATb (PYKTaM, KOTopble Bbl noaroTasnueaeTe k cyluke. Hanpumep, ans s6nok ncnonb3ymTe S6nouHbIi Cok.
® (CwmelwanTe COK C 4BYMS CTakaHamu BOfb! M MOMECTUTE B 3Ty BOAY NPpeABapuTeNbHO 3aroToBNeHHbIE PPyKTbl. CAyCTA 2 Yaca BbITPUTE OPYKT bl HACYXO U MPUCT YN ailT e K CyLLKE.

Mpoaykr MoarotoBKa KoHcHcTaHuus Bpems cywkm, yac.

ANS CYLIKN nocne Cywku

ABPNKOC Hapesatb NonoBMHKaMm1, NOMOXMTb CPE30M BBEPX msrkas 13-28

AHAHAC (csexwit) OunCcTUTb, Hape3aT b FIOMT MKamu XecTkast 4-8

EAHAHb| O4mncTUTb, HapesaTb IOMTUKaMK (TONLWMHON 3-4 XpyCTALaS 48

MM)

BUHOIPAL Llenukom Msrkas 4-8

NHXNP [NopesaTb gonbkamu. XecTkast 4-8

B/LWHA Liennkom XecTKas 4-8

rPYWN [oYnCTNTb M Nope3saTb LOoNbKamu. msirkas 4-8

lMopesaTb nononam, BbITaLMTb KOCTO4KY, Koraa
MEPCUK P 4 ¥, KOTh MAKas 4-8

(PYKT HANOMOBMHY NOACOXHET

nOl'IVICTVITb,BbI e3aTb Cce EBUHY, Hape3aTb
SBMOKM P PALEBUHY, Hap MsIrKas 4-8
KyCO“IKaMVI Unn NOMT UKaMK
I'Ipwmeanl/le: yKa3aHH06 Bpems CyLIJKI/I ABNaeTcqa |'|p|/|6ﬂM3VITeJ'IbeIM M MOXET BapbnpoBaTbCA. nVNHbIe npeanoyTeHuna n0Tpe6V|Tene|7| B rOTOBKe I'IpOﬂyKTOB MOFyT oTNnYaThbCyd OT ONMUCAHHbLIX B ﬂ,aHHOVI

Tabnumue. )
MPEBAPUTENBHAA MOAIOTOBKA OBOLWEW K CYLUKE




®  PeKoMeHayeTcs KUNsTUTb nepeg cyLukol 6o6bl, LBETHYI0 KanycTy, GpoKKONK, cnapky v kapTodenb. [ToMecTUTe OBOLLM B KUNSLLYIO BOAY Ha 3-5 MuHYT. CrieiTe BoAy, 4yTb NOACYLLUMTE OBOLLM U
MOMECTUTE UX B 3MeKTpocywmnky. Ecnu Bbl XoTuTe 406aBUTb K TakuM 0BOLLAM, Kak 3ereHble 606bl, cnapxa 1 Ap., BKYCNIMMOHa, NMOMECTMTE UX B JIMMOHHbII COK Ha 2 MUHYT.

I'IpwmeanMe: YKa3aHHbl€ COBETbl HOCAT DEKOMeH,ElaTeJ'IbeIVI XapakTep n He 006s13aTenNbHbI K NPUMEHEHNIO.

Mpopaykr
ANA CYLKN

APTULLOK
BAKINAXAH
BPOKKOINU

rPUBDI
3ENIEHLIE BOBbI
KABAYOK

KAMYCTA

KAMYCTA
BPIOCCENBCKAA

LIBETHAS! KAMYCTA
KAPTO®ETb
nyK
MOPKOBb
OrYPEL|
MEPEL| CNAIKWI
METPYLLKA

MOMUAIOP
PEBEHb

CBEKNA

CENbAEPEN
BENEHbIN NYK

CMNAPXA
YECHOK

MoaroToBkKa

Hape3saTb nonockamu (TornwmHowm 3-4 mwv)
O4mncTUTH M HapesaTb Noslockamm (TOMLMHON 6-12 M)

OunCTUTb, Pa3ANMTb Ha COLBETUS 1 06AaTb KUNATKOM

HapesaTb unu 3acyLunTb Lennkom (HebonbLume rpubbi)

O4mUCTUT b, KUNATUT b 10 NPO3PAYHOCT U 3ePeH
MopesaTb Kycoukamu (TOMLLMHON 6 MM)

MoyncTuTb, Hape3aTb NONockamm (TOMLLMHON 3 MM).
Paspesatb nononam

PasgeenuTb Ha couBeTUs, 06AaTb KUMATKOM

Mope3saTb Kycoukamn. Kunatutb 8-10 MuHy T

HapesaTb KonbLamu (TONLMHON 3 MM).

Hape3saTb KomnbLamu (TonwuHon 3 - 5 mm), obgatb
KMNSTKOM

MoyncTuTb M NOpe3aThb Ha KyCcoYKM (TOMLLMHON 12 MMm)

[Mope3aThb Ha NOMOCKM MK KPYKKM (T OMLLMHON 6 MM),
BbIPE3aTb CepLLEBUHY

[MoMeCTuTb NCTbA B cekunn

MoYnCTUTb, NOPE3ATb Ha KyCOUKM UM KPYXKKX

[MouncTUTb M NOPEe3aTb Ha KyCOUKM (TOMMHOK 3 MM)

npOKVII'I‘;-ITI/ITb, OCTYAUTb, OTPE3aThb KOPELLOK U BEPXYLLKY,

nope3aTtb Ha KyCouku
Mope3aTb Ha KyCOYKM (TOMLMHON 6 MM)
HalmHkoBaTb

lMopesaThb Ha KyCOUKM (TONLLMHON 2,5 MM)

MouncTUTb U NOPE3aThb Ha KPYITbe KyCOUKM

KoHcucTeHuusn
nocne Cywku

Xpynkast

Xpynkas

Xpynkast
KecTkast
Xpynkast

Xpynkasa

XKecTkasa

xpycrsias
KecTkast
xpycrsias
xpycrsias
xpycrsias
KecTkast
xpycrsias

Xpycraias
KecTkas
noTeps Bnarm

XpycTswas

XpycTauwas
XpycTauas
XpycTauwas

Xpycrdwas

Bpems cywku, yac.
4-8
4-8
4-6
4-6
4-6

4-6

4-6
4-20
4-12
4-12
4-10
4-10
4-14
412
2-6
4-20
4-14
412

4-10
46

4-10
4-12



MpumeyaHue: ykasaHHOE BpEMs CyLLKW SIBNISIET CH MPUBNM3NT ENbHBIM U MOXET BapbUpoBaTbCs. JIMYHbIe NpeanoyT eHus NoT pebuTeneit B roToBKe NPOAYKTOB MOFYT OTNINYATbCS OT ONUCAHHBIX B JaHHOM
Tabnumue.

NOOrOTOBKA MACA, PbIbbl, NTULIbIK CYLLIKE

MpeaBapuT enbHas NOATOTOBKa Msica, NTULbI, pbiObl HeobxoauMa Anst 30OpoBbs. [Nst CYLKKM MCNOMb3YNTe HEXUPHOE MSICO, NTULY, pbiby. PekoMeHayeTcs nepes CyLLKOM 3aMapuHOBATb MSICO, MTHLY,
pbiBy. ITO COXpaHUT BKYC, yObeT GonesHeTBOpHbIE GakTepun 1 caenaeT nNpoayKTbl MArkuMd. UTobbl BbITSHYTH U3 MsiCa, NTULbI, PbiObl M3MMLLHIOK BRary W 4ONblUe COXPaHUTb NPOAYKT, B MapuHag
Heobxoaumo [06aBUTL COb.

PELENTDI

BANEHOE MACO

WHrpeaneHTb!:

['oBaanHa — 500 r

Coesbiit coyc — 100 mn

Amxuka =20

Cneuun

Mopanok npuroToBneHus

Msico NpOMbITb, 3a4MCTUT b OT XMpa, NAIEHOK W Xur, Hape3aTb Nonepek BOMOKOH, Nnact uHamu, TonwuHorn 0.5 cM. MoaroToBneHHOe MACO 3aMapyUHOBATb B CMECU COEBOTO COYCa, afpkuKkK, CreLuil v
y6patb B XxonoaunbHWK Ha 6 — 8 yacos. 3aTeM CiMTb NULWHWA MapuHaa. Ha 6a3y CyLuMnKku yCTaHOBWT b CEKLMM, Ha HUX PABHOMEPHO Pa3noXuUTb 3aMapUHOBAHHOE MSICO, HAaKP bITb OCHOBHOM KPbILLKON.
YCTaHOBUTb TeMnepaTypHbIi pexum Ha 70°C 1 BKNIOYNTb CyLMAKY Ha 6 — 10 YacoB, B 3aBUCUMOCT U OT KENaeMON KOHCUCT EHLMM.

KonuuyectBo ycTaHaBNMBaEMbIX CEKLMIA 3aBUCUT OT KOMMYECTBa NPOLYKTOB.

BANEHAA PblBA

WHrpeamneHTbI:

Tpecka (pune) - 500 r

Cok rmmoHa — 50 mn

Conb-50Tr

lNepeL, YepHbIN MOMOTbIN

Mopsanok npuroToBneHus

PbiBy npombITb M 06CyLWMT b, HApe3aTb Nonepek BOSIOKOH, Bpyckamu, TonwwmHon 0.5 cM. MoaroToBneHHyH pbiby 3amMapuHOBATH B CMECU COMM NepLia, IMMOHHOMO CoKa M ybpaTh B XONOAUMbHUK Ha 4 —
6 yacoB. 3aTeM CIUTb JIMLWHWIA MapuHad. Ha 6a3y CyLmmnku yCTaHOBUTb CEKLMM, HA HUX PaBHOMEPHO PasnOXWTb NOATOTOBIIEHHYIO PbiOY, HAKPbITb OCHOBHOM KPbILLKOW. YCTaHOBUTb TEMMEpaTypHbIN
pexum Ha 70°C 1 BKNIOYNTb CyLMAKY Ha 6 — 10 YacoB, B 3aBUCUMOCT 1 OT JKENAEMOI KOHCUCT EHLMM.

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

VHOenKky npoMbITh 1 0BCyLLMT b, HAPE3aTh NONEPEK BOMOKOH, MOMTMkamm, TonwmnHon 0.5 cm. YecHok HaTepeTb Ha Menkor Tepke. [1oaroT0Bne HHyH MHAENKY 3aMapuHOBATb B CMECK KOHbSIKA, YECHOKA,
COonun, caxapa, creuuin 1 ybpaTb B XONoaurnbHUK Ha 4 — 6 4acoB. 3aTeM CrUTb NULLHUIA MapuHad. Ha 6a3y CyLumnku yCTaHoBMTb CEKLMM, HA HUX PABHOMEPHO Pa3roXMUTb NOATOT OBNEHHY MHAEWKY,
HaKpbITb OCHOBHOM KPbILLKOW. YCTaHOBUTb TeMNepaTypHbIi pexuM Ha 70°C 1 BKMOYMTb CyLmrky Ha 6 — 10 4acoB, B 3aBUCUMOCT M OT XENaeMoil KOHCUCT EHLUN.

KonuuectBo ycTaHaBNMBaEMbIX CEKLMIA 3aBUCUT OT KOMMYECTBa NPOYKTOB.




KUCIIOMONIOYHbIE NPOAYKTbI (MOTYPT, CMETAHA, PSXKEHKA)

WHrpeauneHTbI:

OcHOBHOM NpOZyKT (MOMOKO, CIMBKM, TOMMEHOE MOMOKO) — 1 1

3akBacka ans l7lorypTa, CwmeTaHbl unm PsixeHku — 1 nakeTuk

Mopsanok npuroToBneHus

B uncToit eMKOCTU CMeLLaTb OCHOBHOI NPOJYKT C 3aKBACKOW B COOTHOLIEHUN YKa3aHHOM Ha YMaKOBKE C 3aKBackoi. [OTOBY0 CMeCb pasnuTb MO CTakaHumkaM. Ha 6asy cylumnku ycTaHoBUT b 1 cekLmio,
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
pekoMeHdaunini NPou3BOANT ens 3akBacku. [OTOBbIN NPOJYKT NOCTaBMTb B XONOANL HUK Ha 3 Yaca.

PACCTOMKA TECTA

3amecuTb TECTO, COrnacHo BbIOPaHHOMY peLenTy, NepenoX1Tb B NOAXOAALLYH0 N0 AMaMeTpy cylwmnku nocymy. O6bem nocyabl JOmkeH BbITb BoIGpaH ¢ yyeTOMnogbeMa TecTa. PekomeHayeTcs
MCMONb30BaTb 3MaNMPOBaHHbIE WK CTanbHble MKOCT M N1 paccT oiiku. Ha 6a3y CyLwmnku yCTaHoBMTb 1 CEKLMIO, Ha HEro YCTaHOBMT b eMKOCT b C TECTOM, HAKPbITb OCHOBHOMN KPLILLKOA. YCTaHOBUTb
TemnepatypHbIn pexum Ha 40°C 1 BKNKOYNTb CyLUMIKY. OpUEeHT MPOBOYHOE BPEMS pacCTOMiKM, COCTaBNsET 1 4ac, NOTOM TECTO 0OMMHAET €A 1 MPOLLECC NOBTOPSIETCA.

SHEPTETUYECKUN BATOHYMK U3 CYXODPYKTOB C OPEXAMM

WHrpeaneHTbI:

Kypara—150 r

YepHocrme — 150 T

Kegposbiit opex — 50 1

I"peukmin opex — 50 r

Mopanok npuroToBneHus

CyxopyKT bl NPOMBITb, MENKO Hape3aTb 1 M3MENbYMTb Npu nomoLLm 6neHaepa. Opexm pacTonoYb B CTYMKE U CMeWaTh ¢ hpyKTOBOM Maccon. M3 nonyumslueics Maccsl chopmmpoBaTb BaToHYMKM
NpOM3BONbHON hOpMbI. Ha 6a3y CyLLMKKM YCTaHOBUT b CEKLWIO, HA HEM PABHOMEPHO Pa3moXMTb NONyYMBLLIMECS 6ATOHYMKM, HAKPBITb OCHOBHOM KPBILLKOA. YCTaHOBUTb TeMNepaTypHbIi pexim Ha 50 -
70°C v BKMIOYMTb CyLMIKy Ha 6 — 10 YacoB, B 3aBMCMMOCT M OT JKeSTaeMOW KOHCUCT EHLWM.

KonnuyectBo ycTaHaBNMBaeMbIX CEKLMI 3aBUCUT OT KONMMYECTBa NPOLYKTOB.

MAPMEJNAL U3 ABPUKOCA

WHrpeamneHTbI:

Abpukoc — 600 r

Caxap-100r

Bopa — 100 mn

BaHunbHbIN caxap — 1T

CaxapHas nygpa

Mopsanok npuroToBneHus

ABpMKOCHI MOMBITb, YAANUT b KOCTOYKN U HAape3aTb Menkum Ky6ukom. MoaroT oBneHHbIe abpuKkockl CMeLaTh C CaxapoM W MepenoXuTb B KAcT PHOITHO, 3anuTb BOLOW, BApUTb HA MEANIEHHOM OrHe npu
MOCTOSIHHOM MOMELLMBaHMM B TeYeHue 1 yaca, 3aTeM N3MenbYMTh Npu noMoLLm 6neHaepa. B rotosyto Maccy fo6aBuTb BaHWMbHbIA caxap W YBapUTb HA MEANEHHOM OrHE, NPy MOCT OSIHHOM
noMeLL1BaHUM [0 COCTOSHUSA TyCTOro nope. Ha AHO cekuuu CyLUMMKK Bbipe3aThb NOAMOXKKY M3 NepraMeHTa, paBHyo anameTpy cekuun. Moanoxky cMasatb pacT UTerbHbIM MacrioM W BbINIOXUTb Ha Hee
ntope, TonwwmHo 1 — 1.5 cm. Ha 6a3y CyLummnku yCTaHOBUT b 3aNONHEHHbIE CEKLMIO, HAKPbITb OCHOBHOW KPbILKOWA. YCTaHOBUTb TeMnepaTypHbIi pexum Ha 50°C 1 BKMIOYMTb CyLUMMKY Ha 4 — 6 4acos, B
3aBUCMMOCT M OT XeNaemMon KOHCUCT eHLun. Cekumio BMECTe C MapMeniagoM yOpaTh B XONoaunbHIK Ha 3 — 4 yaca, 3aTeM HapesaTb MapMenag W nockinaTb ero caxapHom nympon.

KonuyecTBo ycTaHaBnMBaeMbIX CEKLWA 3aBUCUT OT KONMMYECTBa NPOLYKTOB.




CIIMBOBAA NMACTUNA

WHrpeauneHTbI:

Cnmea - 500 r

Meg - 100

Mopanok npuroToBneHus

CnuBy NOMBITb, yIANUTb KOCT 04KM, 106aBUTb MEL 1 U3MEMbYNTb NpU NOMOLLM brieHaepa O 0OHOPOAHOM Macchl. Ha AHO CekLuM CyLLMIKW BbIpe3aTb NOLAMOXKKY U3 NEpraMeHTa, PaBHYH0 AMameTpy
cekuym. TMofnoxKy cMasaTb pPacTMTENbHbIM MACIOM U BbIMIOXMT b Ha HEe ClIMBOBOE Miope, TOMLMHOM 3 — 5 MM. Ha 6a3y CyLmmnku yCTaHOBMT b 3aNONHEHH Y0 CEKLMIO, HAKPbITb OCHOBHON KPbILLKOW.
YcTaHoBUTb TemnepaTypHbIi pexim Ha 50°C 1 BkniounTb cymnky Ha 10 - 12 yacoB. [0TOBYH NacT UMy akKypaTHO CHATb C NEpraMeHTa 1 3aBepHYTb B TpyHoUKy.

KonnyecTBo ycTaHaBnMBaeMbIX CEKLUWA 3aBUCUT OT KONMYECTBA NPOLYKTOB.

YUCTKA U YXO[Q

e  Bcerga BbikniovanTe npubop nepes YnUCTKOM.
e Hukorga He norpy:aiiTe KOprnyc ¢ MOTOpHbIM 6MOKOM, 3MEKT POLLHYP W BUIKY B BOAY WM APYTYHO XMAKOCT b. [pOTMPalTe KopnyC BNAXHOA TS NOYKOMN.

e He ucnonbayiiTe gns YncTku npubopa abpasnBHbIE MOWOLLME CPEACTBa.
XPAHEHWE 1 TPAHCTIOPT/POBKA

Ybeautecb B TOM, YTO NpUBOP OTKMKOYEH OT CETU W MOMHOCTbLO OCTbI. Mepen Tem, kak ybpatb npubop BbinonHuTe Bce TpeboBanns pasgena YMCTKA n YXOL.
[ns 3awuTbl paboyeit NOBEPXHOCT M OT NOBPEXAEHUIA XpaHUTe NpUbOp B BEPTUKANbHOM MOMOXEHUN, YCTaHOBWB HA OCHOBaHME.

YCrnoBust XpaHeHWs:: XpaHUT b MPY MITKOCOBOM TeMNEpaType U BNaxXHOCT 1 Bo3ayxa He Bonee 80% . Cpok xpaHeHUs — He OrpaHnyYeH.

[Mpu TpaHCNOPT MPOBKE 06ECTEYMT b COXPAHHOCTb Y MAKOBKM.

PEAJIM3ALINA

OcyLecTBnsieTcs cornacHo 0BLmMM NpaBuUnam peanuaalumn TOBapoB 1 OkasaHus yeryr u 3akoHom «O 3awyuTe npas notpebutenei.
MPABWIIA 1 YCNOBUA YTUNUIALIMA

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-i 3Haku 0603HavaOT MecsL, 6-i1 u 7-i 0603HaYaloT rog U3roToBNEHUs npubopa.
lMponssoanTenb Ha CBOE YCMOTpeHWe U 6e3 ONONHUT eNbHbIX YBEAOMIEHUIA MOXKET MEHSATb KOMMNNEKT aLuio, BHELWHWA B, CTpaHy NPOM3BOACTBA, CPOK rapaHT Ui 1 TEXHUYECKINE XapaKT epucT ik
Mozenun. MpoBepsiiTe B MOMEHT MOMyYeHust ToBapa.
Cpok cnyx6bl 13genus, npu sKCnyaTauun NpoayKLUuMM B pamkax ObITOBbIX HyX4 M COOMIOAEHNM NpaBun NoNb30BaHMUs, MPUBEAEHHbIX B PYKOBOACTBE N0 3KCMITyaTaLumm, cocTaBnseT 2 (4sa) roga co
OHS nepefayun wsgenust notpebutenio. Cpok cnyxObl YCTAHOBIEH B COOTBETCTBUM C AEACTBYHIOLM 3aKOHOAATENbCTBOM O 3alluTe npaB noTpebuTeneir. M3rotTosuTens obpallaeT BHUMaHWE
noTpebuTenen, 4To Npu COBNIOAEHUN JaHHbIX YCMOBUIA, CPOK CITyDbl U3OENUS MOXET 3HAUMTENBHO NPEBBLICUTb YKa3aHHbIA U3rOT OBUTENIEM CPOK.
AxTyanbHas MHgopMaLms 0 CepBUCHBIX LIEHTPaX U PYKOBOACTBO NONb30BaTeNs pa3melleHbl 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-kT, aom 93, nutep A, noMeLleHre
7-H, odouc 5, Ten/chakc 8(812)325-23-48
MocraBwwmk-guctpnoblotop: 000 «Banepus», PO, 188670, NlennHrpaackas obnactb, BceBonoxckuit panoH, Tepputopus MNP CnyTHUK, ynuua LieHT panbHas, cTpoeHmne 58A, nomelueHne
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 instruction 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 ormental 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.
e  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 time to tme 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 fo 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 matter it is better fo 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 te 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 putitinto 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 Cutit 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
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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 sfrips. 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.

12




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 info 0, 5 tick 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 bow! in proporions 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 mostly recommended for proving. Set one food tray onto the base of the dehydrator and place the pan with
dough inside. Cover with lid and set temperature to 40°C. Approximate proving 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 —1,5cm thick layer of apricot puree on paper and cover with lid. Set temperature to 50 °C
and turn on the dehydrator for 4 — 6 hours. Refrigerate 3 — 4 hours and then cut into pieces and sprinkle with sugar powder.

Use as many food trays as necessary.
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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 until smooth. Use dehydrator tray with greased parchment paper on the bottom. Pour 3 — 5mm thick
layer of fruit puree on paper and cover with lid. Set temperature o 50 °C and turn on the dehydrator for 10 — 12 hours. Carefully peel the leather from the parchment paper, cut and shape info 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 LUWAPAJIAPBI

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 KeniHisgeri 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 LWETTep MEH bICTbIK BETTepre TUMEYiH balkaHbI3.

e XKeninik 6ayzbl acnan KopnycbiHbIH alHanackiHa opaMaHpl3, bypamaHpl3 XaHe TapTnaHpI3.

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

e AcnanTbl o3 OeTiMeH XeHaeyre ThipbiCnaHbl3. Akay TyblHAaFaH Xaraaiaa KakblH OpHaMacKaH CEpPBUCTIK OPTasbIKKa XKOMblFblHbI3.

o Kenec GepinmereH KOoChIMLLIA Kepek-)apakTbl NanganaHcaHpl3, kayin TeHyiHeMece acnan 3axkbiMaaHybl MyMKiH.

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

HA3AP AY[1APbIHbl3: AcnanTbl cy TonfaH BaHHa, pakoBUHa HeMece 6acKa bigbICTapAblH KaCbiHAA NakganaHo6aHbI3.

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 cmsmkarblk, XaHe Ncuxukarbik, WekTeynepi 6ap, ocbl acnanTbl NanganaHy Taxipubeci ok agamaapMeH (COHbIH, iiHAe 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 aitHanacbiHAa OHbIH, XyMbICbl GapbICbiHAA KETKINIKTi XenaeTyai kaMTamachi3 eTy yLUiH XaH-XafblHaH KeM JereHae 5 M epkiH KeHICTIKTi kaMTamachI3 €TiH3.

e  KenTiprilTi aHe OHblH, DenLeKTepiH Xblly Ke3aepiHeH ThICOPHATbIHBI3 XaHE CakTaHpI3 (Mbicarbl, ac yi namTackl). 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 acnanTblH, TyTaHfbILL MaTepuangapra TUMEreHiH kagaranamqpia.

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). KaiiTa 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 kasaTanbiM Xaraaiiea 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 ellKkallaH Cyfa 6aTbipMaHpI3 XaHe Cy KyNMaHbI3.

TA3AJIAY XoHE KYTY

AcnanTbl Tasanap angblHa biiFu eLwipin OTbIpbIHpI3.
MoTopnbik 6rorbl 6ap KopmycTbl, 3aNekTp 6ay xsHe allaHbl Cyra Hemece 6acka CyMbIKTbIKKA eLlKallaH baTbipManpi3. KopnycTbl AbIMKbIN MaTaMeH CypTNeH;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 EHAIPY CTUKEPIHAE XoHe/Hemece OyilbIMHbIH, 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

YBaxniBa npadbITaiLie Aa3eHy 0 IHCT pyKLpII0 Nepaz akcnnyaTauplsii npbibopa i 3axaBaelie fie Ans iHpapMaLpli § AaneiiubiM.

o [lepag nepLuanayaTKOBbLIM YKIOYSHHEM NpaBepLe, Ui aanaBsagaolb TaXHIYHbISA XapakTapbICT biki Bbipaba, nasHa4aHbl s Ha MapKipoyLbl, 3MeKTpacinkaBaHHo ¥ Ballan nakanbHait 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 NALKOMKaHBIM CETKaBbIM LUHYPOM L iHLUbIMI NALIKOMKaHHSAMI.

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

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

e [lagyac agkmo4sHHa npbibopa af ceTki CinkaBaHHA He LArHiLe 3a ceTkasbl LWHYp, 6ApbiLecs Torbki 3a Biganel,

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

e BbikapbiCTaHHe He pakameHaBaHbIX [afaTKoBbIX Npbinagay Moxa Obilb HeBACNEYHbIM Ui NpbIBECLi Aa NALLKOMKaHHS npbibopa.

o 3aycénbl agkntovainue npbibop ag anekTpaceTki nepaj YbiCTkan, a Takcama kani Bbl iM He kapbICTaeLecs.

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

o [l3ens nasbsraHHs napasbl AMEKT PblYHLIM TOKaM i y3rapaHHsi, He anyckanue npblbop y Baay Ui iHWbIA Bagkacyi. Kani rata agbbinocs, HeagknagHa agknioubiLe Sro ag anekTpaceTkii 3BepHeLecs §
C3PBICHbI LIBHTP ANs NpaBepi.

o [pbIbop He Npbl3HaYaHbl ANst BbIKApbICT aHHSA NtoA3bMI 3 (i3iHHbIMI | NCiXiYHbIMI abmexaBaHHAMI (y ThIM Niky A3€UbMI), SIKiS He MatoLb AOCBEMY KapbICTaHHs Aaa3eHbIM npbibopam. 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, YCT OMMIBYHO | T3PMaY CTOMNIBYI0 NABEPXHIO.

o 3abapaHsieuua pasbipaub, 3MsHsLb abo cnpabaBaub YblHiLb NpbIOOp camacT oiHa.

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

e 3abscneyBaiilie BOMbHYH NPacTopy Bakon CyLUbINKi Nagyac sie npallbl He MeHLW 3a 5 ¢ 3 ycix Gakoy, kab 3abscneyblub JACTaTKOBY0 BEHT bIMSLbII.

e YcraHaynisailue i 3axoyBaeLie CyLbinky i fie 43Tani anéka aa KpbiHil Lanna (Hanpbiknag, KyXoHHail nniThl). 3abapaHseLya naasapraLb CyLbInky Li se A3Tani Y3A3esHHIO TaMnepaTyp 3Bbill
90°C.

e [lepag ThIMSIK afKMtOYbILb CyLIbIMIKY af 3MeKT paceTkKi, BbIKIIOYbLILE S€ KHOMKAM YKMOUYSHHSA/BbIKIOUSHHS.

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

e 3abapaHseuua GecnepanbiHHa BbIKapbICT0YBaLb CyLWbINKY 60MbL 3a 72 raadiHbl (35-45°C). [aup & acTblub Ha npausry K MiHiMym 2 raasiH nepag TbIM, ik 3HOY BbIKapbICT 0y BaLlb.

o 3abapaHseuua GecnepanbiHHa BbIKapbICT0YBaLb CyLWbINKY 60nbL 3a 48 raasiHbl (45-55°C). [aupb & acTbiub Ha npauary sk MiHiMym 2 ragsiH nepag ThIM, SiK 3HOY BbIKapbICT 0y Ballb.

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 nepasblLaliLe Yac npaupl, Ha3BaHbl Y raTbiM KipayHilTBe.

CyLwwbinka i e gatani He npbi3HayaHbl ANs MblLUs ¥ NOCy AambliiHal MaLlbIHe.

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

He panyckaiiue, kab cinabl kabenb 3Bicay 3 kpato Tony abo faTbikaycs 3 rapadbiMi naBepxHsmi. 3abapaHsieyua coblickaub cinaBbl kabenb abo CTaBilb Ha Aro LsbkKis npagMeThbl.

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

lMepap nepLbiM BbIKApbICTaHHEM CTapaHHa BbIMbIALE BEYKY i 3bIMHbIS CeKLbli Npbibopa 3 AajaHHeM MbliiHara Cpoaky.
« 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 anyckailLe Kopryc 3 MaTOpHbIM Oriokam, SnekTpaLuHyp i BinKy y Bagy Ui iHLyto0 Bagkaclp. MpaLipalile Kopmyc BinbroTHai aHyukai.
* 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 TbHANBHIKI, | HLbI 5)
[aTy BbITBOpYacLi npbibopa MoXHa 3HaMCLi Ha CepbIMHLIM HYMapsbl, SKi 3MeLLMaHbl Ha iA3HT bidikaLbIiHbIM CTbIKepbl HA CKpbIHLBI Bblpaba i/l Ha CTbIkepbl Ha caMbiM Bbipabe. CepblitHbl HyMap
cknagaeuya 3 13 sHakay, 4-1 i 5- 3Haki nakasBatLb Mecsl, 6-i i 7-i nakassaroub rog Bbipaba npsibopa.

BbiTBOpLA Ha cBaé MepkaBaHHe i 6e3 AafaTKOBbIX aNaBSLLY3HHAY MOXa 3MSHALb KaMMNEKT aLblio, BOHKaBbI BbIrNA4, KpaiHy BbITBOPYACLY, TPMiH

rapaHTbli | TOXHIYHbIS XapaKkTapbICTbikiMagani. Mpaespaiile ¥ MOMaHT aTpbiMaHHs TaBapa.
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