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RUS Onucanne GBR Parts list BLR Kamnnekraupis KAZ KomnnekTauus
1. Kpbllwka 1. Cover 1. Beuka 1. Kaknak
2. TopgoHsl 2. Trays 2. TapnoHsl 2. Hayanap
3. basa 3. Base 3. basa 3. Basza
4. [ucnnen 4. Display 4. [bicnnei 4. [ucnneit
5. Perynartop Bpemenu 5. Time regulator 5. Parynarap vacy 5. YakpIT peTTeriu
6. KHorka yBennyeHnalymMeHbLueHus 6. Temperature and tme 6. KHorka naBeniysHHA/NaMAHLLGHHS! 6. TemneparypameH
TemnepaTypbl 1 BPEMEHM increase/decrease bution TamnepaTypbli yacy YaKbITTbl apTTbipy/asaiiTy

7. Kuonka Bkn/Bbikn. 7. Onloff buton 7. KHonka Ykn./Bbikn. TyiMedi
8. Perynarop temnepatypbl 8. Temperature regulator 8. Parynarap Tamnepatypbl 7. Kocy/ou. Tyiivewii
9.  WHamkaTopbl paboTbl 9. Work indicators 9. IHpblkaTap npaupl 8- Tewnep a'i'praHbI peTTeriu

9. KyMbIC MHAMKATOpbI

RUS ®akTunyeckas KOMNIEKTHOCT b JaHHOTO TOBapa MOXET OTINYAThCs OT 3aSBMNEHHON B HACT OSILLLEM PYKOBOACT Be. BHUMATenbHO NpOBEPSINTE KOMMMEKT HOCT b NPM Bblave TOBapa NposaBLIOM.
GBR Real set of the appliance could be different from listed in the User manual. Check once buy.

KAZ Byn TayapablH, HaKT bl XXUHaFbl OCbl HYCKayMbIKTa XapusnaHFaHHaH 6acka 6onybl MymkiH. CaTyLubl Tayapabl GepreH Ke3ae KUHaFblH MyKUSIT TEKCEPIHI3.

BLR ®akTblyHas kamnrekTHacUb JaA3eHara TaBapa Moxa agpo3HiBaula af 3asyneHait y Aaas3eHbiM AanamoxHiky. YBaxnisa npaBspaiiLe kaMmniekTHacub nagyac Bblgaybl TaBapa npagayLom.
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RUS PYKOBOJACTBO MO 3KCMNYATALUA

MEPbI| BE3OMNACHOCTHU

BHUMaT eribHO MPOYUT aiiT € aHHY 10 MHCT PYKLMIO Nepes SkcnnyaTaluen npubopa u CoXpaHnTe ee Ans CNPaBok B AaNbHENLLEM.

lMepen nepBoHavYanbHbIM BKIIOYEHUEM MPOBEPLTE, COOTBETCTBYIOT JIN TEXHUYECKME XapaKT epUCT MKW 13[ENKsl, ykasaHHbIE B MApKUPOBKe, SMEKT pOnUTaHuio B Balleit nokansHoi ceTu.
Mcnonb3oBaTh TOMbKO B ObITOBLIX LiEMsSX COrNacHO AaHHOMY PYKOBOACTBY No akcnnyatauuu. Mpubop He npefHasHayveH Anst NPOMBILLIEHHOTO NP UMEHEHNS.

He ncnonb3oBaTb BHE NOMELLEHUA.

He ucnonb3yiTe npubop ¢ NOBpeXaeHHbIM CETEBbIM LUHYPOM WX APYTUMA NOBPEXAEHNAMM.

Cnepute, 4T06bl CETEBO LLUHYP HE Kacancs OCTpPbIX KPOMOK W FOpPSYMX NOBEPXHOCT EMA.

He TaHWTE, He NepekpyyYnBaiTe 1 He HaMaT bIBalT e CETEBON LUHYP BOKPYT kopnyca npubopa.

[Mpu OTKNKOYEeHUM NpUBOPa OT CETM NUTaHNS He TSHUTe 3a CETEBON LLHY P, BepuTECh TOMBKO 3a BUIKY.

3anpeLwuaeTcs caMocT 0ATeNbHO PEMOHTMPOBAT b Npubop. He pa3bupalite npubop camocT 0STENbHO, NPW BO3HUKHOBEHUM NIOBLIX HEUCNPABHOCTEN, a Takke Nocrne nageHus ycTpoicTBa
BbIKMKOYNT € NPUBOP M3 ANeKT pU4ECKO PO3ETKM M 0BPaTUTECH B ONXaNLLMA CEPBUCHBIN LIEHTP.

Vicnonb30BaHue He peKOMEHAOBAHHBIX JOMOMHMUTENbHbIX MPUHAANEXHOCTEA MOXET ObITb ONacHbIM UMK NPUBECT U K NOBPEXaEHNo npubopa.

Bcerga oTkntovaiiTe npubop OT 3neKTPoceTy Nepes YUCTKOWM, Ui, ecrv Bbl M He nonb3yeTecs.

Bo n3bexaHue nopaxeHus aNeKT puieckum TOKOM 1 BO3rOpaHusi, He NOrpyxaiiTe npubop B BOZY UMM Apyrue XMAKOCTW. ECMM 3TO NpoM30LLNO, HEMELMEHHO OTKIYUTE ero OT SMEKTPOCETH U
0bpaTuUTECh B CEPBUCHBI LIEHTP ANS MPOBEPKU.

lMonagaHue Bnaru B OTBEPCT USt BEHT MMALMOHHON KaMepbl HEoMYCT MO

MMpubop He NpeaHa3Ha4YeH Ans UCMONb30BaHNS NULAMKM (BKMOYAS AETEl) C MOHKEHHBIMA (U3NYECKMM, YYBCT BEHHBIMUA UIK Y MCT BEHHBIMM CNOCO BHOCT IMU, I MPYW OT CYTCTBMM Y HIX OMbITa
NN 3HAHWIA, ECTTN OHU HE HAXOASATCA MO KOHT POJSIEM UIM He MPOUHCT PYKTMPOBaHbl 06 MCNONb30BaHMM Npnubopa NMLIOM, OTBETCTBEHHBIM 3a UX 6e30MacHOCTb. [IeTH L OMKHbI HaXOAUTbCS NoA
KOHTPONeM Anst HeAOMYLLEHUS Urpbl C MPUOOpPOM.

YcTaHaBnmBaiTe npubop Ha POBHYH), YCTOMYNBYH0 1 TEPMOCT ONKY K0 MOBEPXHOCTb.

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

3anpelyaeTcs HakpbIBaTb NpUOOP UK Yem-nnbo BMOKMPOBATL BEHTUNSLIMOHHBIE OTBEPCT Mst Npnbopa BO BpeMst ero paboThi.

ObecneyunBaitTe cBoBoAHOE NPOCTPAHCTBO BOKPYT CYLLMNKW BO Bpems ee paboThl He MeHee 5 CM CO BCEX CTOPOH, YT06bl 0BeCneynT b OCTaTOuHY 0 BEHT UNALMI.

YcTaHaBnMBanT e v XpaHUTe CyLUMIKY W ee [eTanu B4anu OT MCTOYHUKOB Tenna (Hanpumep, KyXOHHOM NAnTbl). 3anpeLyaeTca noaseprath CyLIMIKY UK ee AeTany BO3AeNCT BUK TemnepaTypbl
csbie 90°C.

lMepen TemKak OTKMHOUNUTb CyLLMIKY OT SMEKT POCET U, BbIKMIOYUTE €€ KHOMKOW BKIOYEHMUS/BbIKMIOYEHUS.

He npukacaiTech k ropsiunm NOBEPXHOCT AM Npubopa, UT00bI M36exaThb OXOroB, a Takxe cneauTe, Y4Tobbl paboTatowwmin npubop He conpukacancs ¢ BOCMNAMEHSAKWMMACS MaTepuanamm.
3anpeLlwuaeTca HenpepbIBHO UCMONb30BATb CyLUMNKy Gonee 36 yacos. [laThb el OCTbITb B TEYEHWE Kak MUHUMYM 2X 4acoB Nepes TeM, kak CHOB a MCNONMb30BaTh.

Cywwmnka 1 ee geTanu He NpegHa3HayeHbl Ans MbITbs B MOCY AOMOEYHON MaLLMHe.

BHUMAHMUE: 3anpelyaeTcs yCTaHaBMBATb CyLIMIKY HA BOCTITAMEHSIIOLLMECS MOBEPXHOCT M (Hanpumep, Ha AEPEBSHHDIA CTON MM CKaTEpPTb). 3anpeLLaeT s UCoNb30BaTb CyLWMIKY Ha CTEKNSHHbIX
CTOMax unv Apyrom CTeknsHHoi mebenu. CyLumnKy creflyeT MCnonb30BaTb TOMbKO HA TEPMOCT OMKUX MOBEPXHOCT AIX, Pa3Mep MOBEPXHOCT U AOMXKEH ObITb HE MEHEE MNOLLaaM OCHOBAHWS CyLUMTKM.
HecobniogeHve yka3aHHbIX Mep 6€30MacHOCT N MOXET NPUBECT U K BbIXOZy Npubopa M3 CTPOsi, NOPaXEHWMK SNEKT PUYECKUM TOKOM WU BO3ropa HUHO.

NEPEN NEPBbLIM UCMOJNIb3OBAHUEM

lMepen nepBbIM UCMOMb30BAHUEM TLLATEMbHO BLIMOWT € KPbILLKY M CbEeMHbIE CEKLM Npubopa ¢ fobaBneHNeM MOKLLEro CpeacT Ba.
basy nuTaHusa NpoTpUTe BNAXHON TKaHLIO U HI B KOEM CRyYae He NorpyxaiTe u He 06nmBaiTe BOLON.

UCMONb3OBAHWE MPUBOPA

MonoxuTe 3apaHee NPUroTOBMEHHbIE MPOAYKT bl HA CbeMHble CeKLM. CeKummM JOMMKHbI ObITb NOMELLEHbI B ANEKTPOCYLLMIKY Taku 06pa3oM, YTobbl BO3AyX MOr CBOBOAHO LMPKYNMPOBATbL MEXaY
HUMM. [103TOMY He PEKOMEHAYETCSl KNacT b Ha CEKLMM MHOTO NMPOAYKT OB U HaKMaAblBaTb NPOAYKT bl APYT Ha Apyra.

3




MPUMEYAHWE: Bceraa HauymHaiTe 3aknagsiBaTb NPOAYKTbI C HUKHEN CEKLM.

YcTaHoBuTE cekumn Ha Basy. BHYTpeHHee paccTosiH1e Mexay CEKLMSIMIA MOXET M3MEHSITbCA NyTeMnoBopoTa cekuun Ha 180 rpaaycos.
HakpoiiTe npubop KPLILLKOW 1 HE CHUMATE €€ Ha NPOTSHKEHMM Cy LKW,

[MoLKMKYNT € ANEKT POCYLLMIKY K CETU SMEKT PONUT aHUS.

C nomoLbto perynsaTopa TeMneparypbl yCTaHoBMTE TeMnepaTypy paboT bl CyLUNMKY:

3eneHb —40°C

Worypt/Tecto-40°C

['pnbbl — 50-55°C

Osowwyy - 50-55°C

®pykTbl - 55-60°C

Msico, pbiba — 65-75° C

[0 OKOHYaHUM CYLLKK NEpeBEANTE PETYNATOP B MUHUMAbHOE NONOXEHUE U BbIKMOYMTE Npubop, Haxas Ha kHonky ON/OFF. Otkniounte npubop OT aneKT poceTy.
[aiiTe npofyKTam oCTbITb, NOCNE Yero NOMECTUTE UX B KOHTEAHEP [N1S XPAHEHMS NPOAYKT OB 1 NOMOXUTE B MOPO3UNBHUK.

OOMONMHUTENBHO:

MoliTe npoayKT bl nepea cyLwkoii. Mepes Tem, Kak NOMECT UTb UX B Npubop, HEOBX0AMMO BbITEPETb UX HACyXo.

BbIpexbTe UCNopYEeHHbIE YacT v U3 NPOAYKT OB, NPY HANMYUN TaKoBbIX.

lMopexbTe NPOAYKT bl Ha KyCOYKM, YTODbI X MOXHO ObINo CBOBOAHO Pa3NOXUTL HA CEKUMAX. [nUTenbHOCTb CyLLKW 3aBUCAT OT TOJLMHBI KYCOYKOB.

PekomeHayeTcs MEHSITb MONOXEHWE CEKLMIA Kaxable HECKOMbKO YacoB, YT 00kl BCe MPOAYKT bl MOACYLLMITUCH [0 XENAeMOi CTEMeHM, - BEPXHIOK CEKLIMK NOMECTUTb Bnivke K 6a3e NUTaHust, @ HKHIOWD
HaBepX. Tak ke CeKLUMM C BbICYLUEHHBIM MPOAYKTOM MOXHO ybupaTb.

MPUMEYAHUE: AT ENbHOCT b CYLLKK, yKa3aHHaﬂ B [JaHHOM PYKOBOACTBE, I'IpI/I6]'IVI3VITeJ'IbHa. OHa MOXeT 3aBUCeTb OT TeMI‘IepaTypr B NOMELLEHUN, YPOBHA BIaXXHOCTU NPOAOYKT OB, TOJLLNHbBI Ky COYKOB.
XpaHeHne cyxopykroB:

He knaguTe Ha XxpaHeHue Tennble U ropsuve npoayKTbl. [JaiTe UM oCThbITh.

EmKOCTM anst XpaHeHNs! JOMKHbI ObITb YUCTBIMX W CyXUMM

[ns nyJien coxpaHHOCT U BbICYLLIEHHbIX (PYKTOB PEKOMEHAYET CS UCMONb30BAT b CTEKNMAHHBLIE EMKOCT U C METaNnnMYECKUMU KpbILLKaMK, U XPaHUTb WX B CyXOM NPOXSTagHOM MeCTe npu Temneparype
5-20°C.

Ha npoT shkeHu NepBoii Helenu Nocne BbICYLUMBAHWS PEKOMEHYETCs NPOBEPSATb HANMYMe BNaru B éMKOCT M. ECTIM OHa eCTb, 3Ha4YMT NPOAYKT bl BbICYLLEHbI HEAOCT aTOYHO XOPOLLO U AOIMKHbI BbiTh
BbICYLLEHbI €L pa3.

PEKOMEHOALWKX MO NOAroToBKE NPOAYKTOB K CYLLKE

NPEOBAPUTENIbHAA MOArOTOBKA ®PYKTOB K CYLIKE:

MpenBapuT enbHasi NOAroT 0BKa PPYKTOB K CYLLKE COXPAHSIET UX HATYparbHbIi LIBET, BKYC M apomar.

Huxe npeacTasneHbl pekomMeHaaLmi No NofroToBke Py KT OB K CyLLKe:

HekoTopble (pyKT bl MOTYT BbITb NOKPbIT bl BOCKOM WM 06paBoTaHbl XMMUKATaMK, B 3TOM ClyyYae UX A0CTaT04YHO 06faTb KUNATKOM, NOMbITb B XONIOAHOI NPOTOYHOM BOAE 1 06CYLLMTb.
BblIpexbTe KOCTOUKM 1 UCNOpYEHHBIE Y4acT K. MopexbTe Ha Ky CouKM

BosbMuTe ¥4 CcTakaHa coka (kenaTenbHo HaTypanbHoro). Cok A0MKeH COOTBETCTBOBATL PpyKTaM, KoTopble Bbl NoaroTaBnueaeTe k cyluke. Hanpumep, Ans sGMOK UCNOMb3yiTe A6NoYHbIA COK.
Ecnm Bbl xoTuTe Npuaatb hpyKTam AONOMHUT eMbHBIM NPUAT Hblit apoMaT, J0GaBbTe KOpULY UMK BaHWUIWH.

CMeluaiiTe COK C [IBYMS CTaKaHam BOAbl 1 NOMECTUTE B 3Ty BOAY NPeBapuTenbHO 3aroToBNeHHble (pyKThl. CycTa 2 Yaca BbITpUTE (PYKT bl HACYXO M NPUCTYNanTe K CyLLKe.




Mpoaykr
0N CyLWKKN

ABPUKOC

AHAHAC (csexwit)

BAHAHBI

BMHOTPAL
NHXWP

BULIHA
rPYLLN

NEPCUK

ABJTOKN

MoaroToBKa

HapeaaTb NONOBNHKaMK1, NOJNOXUTb CPE30M BBEPX

Ounctuts, Hapes3aTtb JIOMTUKaMu

O4mncTUTb, HapesaTb TOMT MKMW (TONLMHON 3-4
MM)

Llennkom

MopesaTb gonbkamm.
Liennkom

Mounctntb n nopesartb AonbKamu.

MopesaTb nononam, BbITaLMTb KOCTOUKY, KOraa
(PYKT HaNOMOBUHY NOACOXHET

MouncTUTb, BLIPE3aTb CEPALIEBUHY, Hape3aTb
Kyco4Kamu UnM JIOMT MKamm

KoHcucTeHuusn
nocne Cywku

MArkasa

XKecTkasa

xpycrsas
msrkast

XKecTkasa
XKecTkasa

MArkaa

MArkaa

MArkaa

Bpems cywku, vac.

13-28

6-36

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

10-34

4-15

MPEOBAPUTENBLHAA MOOrOTOBKA OBOLUEW K CYLIKE
®  PeKkoMeHAyeTCst KUNATUTb Nepes CyLwukoit 600bI, LUBETHY0 kanycTy, BpoKKonn, cnapxy 1 kapTodens. NoMecTuTe 0BOLWM B KUNALLYIO Bogy Ha 3-5 MuHyT. CneiTe BOAy, YyTb NOACY LLIMTE OBOLLM Y
MOMECTMTE UX B 3NEKT POCY LLNMKY .
® Ecnm Bbl xoTute f06aBuTb K TakuM OBOLLAM, Kak 3eneHble 606bl, cnapxa v ap., BKYC IMMOHA, NOMECTUTE UX B NIMMOHHBIA COK Ha 2 MUHYT.
lMpumeyaHme: ykasaHHble COBETbl HOCAT PeKOMEHAAT eMbHbIN XapakT ep U He 0653aT eMbHbl K NPUMEHEHNIO.

Mpoaykr MoaroToeka KoHcucTeHuns Bpems cywku,

ANS CYLKK nocrne Cywku yac.
APTWLLOK HapesaTb nonockamu  (TonwuHom 3-4 Mm) Xpynkas 5-13
BAKINAXAH Oy4mcTUTH M HapesaTb nonockamu (TOMLMHON 6-12 M) Xpynkas 6-18
BPOKKOIN OumncTUTb, pasmMTb Ha coLBeTMs 1 0BaaTb KUNATKOM Xpynkas 6-20
rPUBbI HapesaTb unu 3acywmTb Lennkom (HebombLume rpubbi) XecTkast 6-14
3ENNIEHBIE BOBbI OYMCTUTb, KUMATUT b 0 NPO3PAYHOCT M 3EPEH Xpynkas 8-26
KABAYOK [Mopesatb Kycoukamu (TOMLLMHON 6 MM) Xpynkas 6-18
KATTYCTA MoYnCTMTb, Hape3aTb NONoCKkaMm (TOMLLMHON 3 MM). KeCTKas 6-14

BbipesaTb cepaueBuHy

RATYCTA Paspesatb nononam Xpycraas 8-30
EPIOCCENbCKAS] P PycTAfi



LIBETHAA KAMYCTA

KAPTOO®E/Tb
NyK

MOPKOBb

MEPEL, CNAZKNW

METPYLLKA
MOMWLOP
PEBEHb

CBEKINA

CENbAEPEM
BENEHbIN NYK
CIMAPXA
YECHOK

PasgeennTb Ha couBeTHs, 06aaTh KUNATKOM XecTkas 6-16

Mopesartb kycoukamn. Kunatutb 8-10 MUHYT xpycrawas 8-30

Hapesatb konbLamn (TOMLLMHOA 3 MM). Xpycrawas 8-14

Hapesartb konbLamu (TonwmHoi 3 - 5 mv), obpatb XpyCTlas 8-14

KMNSTKOM

lMope3aTb Ha NOMNOCKM UK KPYXKW (TOMLLMHON 6 MM), XpycTAlLas 414
BbIPE3aTb CepALEBUHY

[TOMeCTUTb UCTbA B CEKLMM Xpycrawas 2-10

MMoYNCTUT b, NOPE3AaTb Ha Ky COUKI UMK KPYXKKM XecTkas 8-24

[MOYNCTUTb U NOpPe3aTb Ha Ky COUKM (TOMWMHOK 3 MM) noTeps Braru 8-38

MpoKNUNATUT b, OCTYAUT b, OTPE3ATb KOPELLOK U BEPXYLLKY, —— 8-26
nopesartb Ha KyCO4KM

lMope3aTb Ha KyCOYKM (TOMLLMHON 6 MM) XpycTauas 6-14

HawwwmHkoBaTb XpycTauwas 6-10

lMope3aTb Ha KyCO4KM (TOMLLUMHON 2,5 MM) Xpycrswas 6-14

[To4MCTUT b M NOPE3aTh Ha KPYIIble KyCOYKM XpycTaias 6-16

NOAroTOBKA MACA, Pblbbl, MTULIbI K CYLIKE

I'Ipe,qsapMTeanaﬂ NOAroTOBKa MAca, NTWLpbl, pbl6b| Heobxoauma ans 340p0BbA. ,D,J'IFI CYyLLUKK MCI'IOI'Ib3yI7ITe HEXWPHOE MACO, NTuLy, pbl6y. PeKOMeH,ﬂyeTCﬂ nepen CyLIJKOl7I 3aMapuHoOBaTb MACO, NTWULY,
pb|6y. 310 COXPaHNT BKYC, y6beT 60ﬂe3HeTBOprIe 6aKTepv|v| 1 coenaet npoAyKTbl MATKUMM. YT 06bI BbITAHYTb U3 MACa, NTUUbI, pbl6b| V3NULLHIOKW BRary u onblle COXpaHWUTb NPOAdYKT, B MapnHaa

Heobxoaumo Ao6aBUTb COfb.

CYLIKA TPAB:

PeKOMeHﬂyeTCﬂ CyLMTb MONiodble NUCTbA N noberu. Mocne CyLUKK cnegyet NnOMEeCTUTb TpaBbl B 6yMa)KHbIe NakeTbl NN CTEeKNAHHbIE EMKOCT U U NONOXNTb B TEMHOE NPOXSiagHOe MeCTO.
I'Ipmmeanme: YKa3aHHOe Bpems CYyLUKW ABNAETCA I'IpVI6J'II/I3I/ITeJ'IbeIM M MOXET BapbnpoBaTbCA. NMnyHble npeanovTeHnsa n0Tpe6v|TeJ'|e17| B rOTOBKE NMPOAYKTOB MOryT OT/IMYATbCA OT ONMUCAHHbLIX B [AaHHOM

Tabnmue

PELIENTDI

BANEHOE MACO
VHrpeaneHTb!:
loBsiguHa — 500 r
Coesbiit coyc — 100 mn

Amxuka =20 T

Cneuun

BANEHASA PbIBA
WHrpeaneHTbl:
Tpecka (pune) - 500 r
Cok numoHa — 50 mn
Conb-50Tr

lMepeL, YepHbIA MONOThIN

[Nopaaok NpuroToBNEHMS

Msco NPOMbITb, 3a4NCTUT b OT XXM1Pa, NNEHOK W XM, Hape3aTb Nonepek BOMOKOH, NacT uHamu, TonwmHoi 0.5 cm. MogroToBneHHoe MACo 3amMapuHOBaTb B CMECH
COEBOro COYCa, afkuKK, cneLuin 1 ybpaTh B XONoaumnbHUK Ha 6 — 8 yacoB. 3aTeM CrvTb NMWHWA MapuHad. Ha 6a3y CyLIMiKu yCTaHOBUT b CEKLMM, Ha HUX
PaBHOMEPHO PasfoXUTb 3aMapuHOBAHHOE MSICO, HAKPbITb OCHOBHOM KPbILKOW. YCTaHOBUTb TeMnepatypHbId pexum Ha 75°C 1 BKNKUKUT b CyLunnKy Ha 6 — 10 yacos,
B 3aBMCUMOCT W OT XENaeMOoN KOHCUCT eHLN.

KonuyecTtBo yCTaHaBnMBaEMbIX CEKLWI 3aBUCUT OT KONMMYECT Ba NPOLYKTOB.

[MopAanok NpuUroT oBNEHMS

Pbiby npombITb 1 0BCYLLMTb, HAPE3aTb NoNepek BOMIOKOH, Bpyckamm, TonwmHomn 0.5 cm. MoaroToBneHHyto peiby 3amMapiHOBaTh B CMECK COMM Mepua, JIMMOHHOTO
coka 1 ybpaThb B XONoaAWbHUK Ha 4 — 6 4acoB. 3aTeM CrUTb NULLHMIA MapuHad. Ha 6a3y CyLmmnku yCTaHOBUTb CEKLMM, HA HUX PABHOMEPHO PasmioXMuTb

MOAroT OBMEHHY0 PhIOY, HAKPBITb OCHOBHOM KPbILLKOW. YCTaHOBMTb TEMNEPaTYpPHbIA XM Ha 75°C 1 BKMIOYMTb CyLLMIKY Ha 6 — 10 yacos, B 3aBUCUMOCT M OT
EeraeMor KOHCUCT EHLUM.

KonuyecTBo yCTaHaBNMBaeMbIX CEKLWA 3aBUCUT OT KOMMYECT Ba NPOLYKTOB.
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BANEHAA NTULIA

WHrpeaneHTb!:

WHpeiika (pune) - 500 r
YecHok = 30T

KoHbsik — 50 mn

Conb-30Tr

Caxap-20r

Manpuka, cylieHasl, MonoT ast

[Nopanok NpuroT oBneHUs

WHpeiiky NnpoMbITb M 0BCY WMTb, HAape3aTb NONepek BONOKOH, MOMTMkamMm, TonwmuHon 0.5 cM. YeCHOK HaTepeTb Ha MENKoW Tepke. [oaroTOBNEHHY 0 MHAEIKY
3aMapuHOBaTb B CMECU KOHbSIKA, YECHOKA, COMKM, caxapa, cneuuil u ybpaTb B XONoaunbHIK Ha 4 — 6 YacoB. 3aTem CiuTb NULWHWA MapuHag. Ha 6asy cylwnnku
YCT@HOBUTb CEKLIMN, HA HUX PABHOMEPHO Pa3mnoXWUTb MOLATOTOBNEHHYHO MHAENKY, HAKPBITb OCHOBHOW KPbILLKOW. YCTaHOBMUTb TeMNepaTypHbIi pexum Ha 75°C u
BKMIOYUTb CyLIMIKy Ha 6 — 10 yacos, B 3aBUCUMOCT W OT XENAEMOI KOHCUCT EHLIMN.

KonmuecTBO ycTaHaBNMBaEMbIX CEKLMIA 3aBUCKT OT KONMYECT Ba NPOAYKT OB.

KMCNOMONOYHbLIE MPOAYKThI (AOFYPT, CMETAHA, PSXXEHKA)

MHrpeameHTbl:
OcHoBHOW NpoayKT (MOMOKO,

CIMBKM, TOMNEHOE MOSIOKO) —
1n

Saksacka ana Vorypra,
CmeTaHbl unmn Psxenkn — 1
nakeTuK

[Mopsanok NpuroT oBIeHMs

B uncTon eMKOCT M cMeLLaTh OCHOBHOM NPOAYKT C 3aKBACKOW B COOTHOLUEHUM YKa3aHHOM Ha YNakOBKE C 3aKBacKoW. [0TOBY10 CMECb Pa3nuTb NO CTakaH4ukaM. Ha
a3y CyLMKM YCTaHOBUTb 1 CEKLMIO, Ha HEll PaBHOMEPHO PAcCTaBUT b CTaKaHYMKW C NPOAYKT OM, HAKPbIT b OCHOBHOW KPbILLKOIA. YCTAHOBUTb T eMMnepaTypHbIA PEXUM
Ha 40°C v BKIOYMTb CyLLMIKY Ha 6 — 12 Yacos, B 3aBUCMMOCT W OT PEKOMEHAALM NPON3BOAMTeNst 3aKBacku. 0TOBbIA NPOL4YKT NOCTaBUTb B XONOAUIbHUK Ha 3
yaca.

9HEPTETUYECKWUIA BATOHUYMK U3 CYXOOPYKTOB C OPEXAMMU

WHrpeaneHTbl:
Kypara-150r
Yeprocrms — 150 1
Kenposebinn opex —50 1
I"pewkuin opex — 50 1

MAPMENAL U3 ABPUKOCA
WHrpeaveHTbl:
Abpukoc — 600 r
Caxap-100r
Bopa — 100 mn
BaHunbHbIN caxap — 1T
CaxapHas nygpa

CNMBOBAA NACTUNA

WHrpeamneHTb!:
CrmBa-500r

Mepg - 100

[Topsanok NpuroT oBIEHUS

CyxodhpyKT bl IPOMBIT b, MEMNKO HAape3aTb U U3MEeNbYUTb Npu nomoLLy bneHgepa. Opexu pacTonoub B CTYMKE U CMeLLaThb C (hpyKTOBON Maccot. W3 nonyymsLueiics
Macchl chopMmpoBaThb HaTOHUYMKYM NPOKN3BONBHOM opMbl. Ha 6a3y CyLwmnkn yCTaHOBMTb CEKLMKO, HA HEM PABHOMEPHO Pa3nOXMUTb MOy YMBLLMECS BaT OHUMKMY,
HaKPbITb OCHOBHOI KPbILLKOI. YCTaHOBUTb TemnepaTypHbIi pexum Ha 50 - 70°C 1 BKMoUMTb Cylwumnky Ha 6 — 10 4acos, B 3aBUCMMOCT M OT Xenaemoi KOHCUCT eHLMM.
KonuuectBo ycTaHaBNMBaEMbIX CEKLMIA 3aBUCUT OT KOMMYECTBa NPOAYKTOB.

[Topsaok NpuroT 0BEHUS

ABpUMKOCHI NOMbITb, YAANMUT b KOCTOYKW U Hape3aTb Menkum ky6ukom. [oaroToBneHHbIe abpuKkochl CMeLaTh C CaxapoM W NMepenoXuTb B KacT PO, 3anuT b BOLON,
BapuUTb Ha MEANEHHOM OrHe Npu NocT 0SHHOM NOMELLMBAHWW B TeveHue 1 4yaca, 3aTem U3MenbYMT b Npu noMoLLm bnenaepa. B roToyio Maccy 406aBuTb BaHWMbHbIA
caxap W yBapuTb Ha MEANEHHOM OFHE, NP NOCT OSIHHOM NOMELLMBaHUW [0 COCTOSIHUS TYCTOro mope. Ha AHO CeKLMM CyLMIK W BbIpe3aTb NOLMOXKKY U3 NepraMeHTa,
PaBHYI0 AMameTpy cekumu. [oanoxky cmasaTb pacTUTenbHbIM MacrioM U BbIIOXUTb Ha Hee ntope, TonwmHon 1 — 1.5 cM. Ha 6asy cyLunnkn ycTaHoBUTb
3aMoNHeHHble CEKLMI0, HAKPbITb OCHOBHOM KPbILLKOWA. YCTaHOBUTb TeMNepaTypHbIn pexum Ha 50°C 1 BKNKOYNTb CYLUMIKY Ha 4 — 6 YacoB, B 3aBUCUMOCTU OT
Kenaemom KoHeucTeHummn. Cekunio BMecTe ¢ MapMenazom ybpathb B XOnoaunbHUK Ha 3 — 4 yaca, 3aTeM Hape3aTb MapMenaz W nockinatb ero caxapHoi nyapon.
KonnuyectBo ycTaHaBNMBaeMbIX CEKLMIA 3aBUCUT OT KOMMYECT Ba NPOSYKTOB.

[Nopaaok NpuroT oBNeHUs

CnvBY NOMBIT b, yAANUT b KOCT O4KM, 106ABUTb Mef, 1 U3MENbYUTb NPy NoMoLy BneHaepa A0 OOHOPOAHOM Macchl. Ha AHO CeKLM CyLIMIKM BbIpe3aTb NOAMNOXKKY 13
neprameHTa, paBHyto AuameT py cekumu. MoAnoxKky cMasaTb pacTUTENbHLIM MACIOM W BbINOXMTb Ha HEE CIMBOBOE MHOPE, TONWWHOA 3 — 5 MM. Ha 6a3y cyLunmku
YCTaHOBWT b 3aMOJTHEHHY0 CEKLIMIO, HAKPbITb OCHOBHOM KPbILKOW. YCTaHOBWTb TeMnepaTypHbli pexum Ha 50°C u BknounTb cywmnky Ha 10 - 12 yacos. [0TOBYI0
NacT WMy akKypaTHO CHATb C NepraMeHTa 1 3aBepHYTb B TPy 6OUKM.

KonnyecTBo ycTaHaBnMBaeMbIX CEKLMIA 3aBUCUT OT KONMYECT Ba NpOSYKTOB.




YUCTKA U YXO[

e Bcerga BbikniovaiTe npubop nepes YnUCTKOM.
e  Hukoraa He norpyxaiTe Kopnyc ¢ MOTOPHbLIM BIOKOM, 3NeKTPOLLHYP U BUIKY B BOAY WM APYTYH0 XMAKOCT b. MpOTMUpainT e KopnyC BRaXHON TPSNOYKON.
e He ncnonb3ayiite ans yncTku npubopa abpasnBHbIE MOIOLLME CPEACTBa.
XPAHEHWE I TPAHCITOPTWPOBKA
e YbenuTechb B TOM, YTO NPUBOP OTKIKOUEH OT CETYM M NONHOCTbI0 OCTbiN. epes Tem, kak ybpatb npubop BeinonHuTe Bee Tpebosanus pasgena YACTKA n YXOL.
e [Ing 3awmThl paboyen NOBEPXHOCT M OT MOBPEXAEHUA XpaHWUTE Npnbop B BepTUKaNbHOM MOMOXEHWUH, YCTaHOBWB Ha OCHOBAHME.
e  YCrnoBWS XpaHEHUS: XpaHUT b NpU NIOCOBOW TeMNepaType W BNaxHOCTu Bo3ayxa He 6onee 80% . Cpok xpaHeHUs — HE OrpaHuYeH.
e  [lpu TpaHcnopTMpoBKe 06€CNEYNTb COXPAHHOCT b YNaKOBKY.
PEANN3ALINA
OcyLecTBnsieTcs cornacHo 00LWMM NpaBunam peanu3auuu TOBapOB M OkalaHus ycnyr u 3akoHom «O 3alyuTe npas noTpebuteneiy.
MPABWNA 1 YCNOBUA YTUNWU3ALINA
YnakoBKy, pyKOBOZCT BO NONb30BATENs, @ Takxe cam npubop Heobxoaumo yTHUnMaMpoBaThb B COOTBETCTBIM CMECTHO Nporpammoit no nepepa boTke oTxofoB. He BbibpackialiTe Takue U3aenns BMecTe
C 0ObI4HbIM ObITOBbLIM MyCOPOM.

TEXHWYECKUE XAPAKTEPUCTUKW

AnekTponuTanme
230V ~50 Hz

FAPAHTUA HE PACMPOCTPAHAETCA HA PACXOOHbIE MATEPUAILI (®UNbTPbl, KEPAMUYECKWE U AHTUNPUIAPHbIE MOKPbITUA, PE3UHOBbLIE YNNOTHUTENKW, UT. 0.)
[aty n3rotoBneHus npubopa MOXHO HalTW HA CEPUAHOM HOMEpPE, PaCnONOXEHHOM Ha MAEHTU(UKALMOHHOM CTUKepe Ha kopobke u3genus Wunm Ha CTukepe Ha camom uagenun. CepuitHeln Homep
cocTouT u3 13 3HaKoB, 4-1 1 5-1 3Haku 0603HaYaT Mecsil, 6-i 1 7-i 0003HAYaKOT oA U3roTOBNEHUS Npubopa.
lMponssoauTens Ha CBOE YCMOTpeHue 1 6e3 JOMOMHUTEMbHbIX YBEAOMIEHUA MOXET MEHSTb KOMMIEKT auuio, BHELWHWA BUA, CTPaHy NPOW3BOACTBA, CPOK rapaHTUM U TEeXHUYECKUe XapaKT epucT um
mogenu. MpoBepsiTe B MOMEHT NOMyYeHUs ToBapa.
Cpok cnyx6bl n3genus, Npu akcnayaTauun NpoayKLMW B pamkax BbITOBbIX HYXa U cobnioAeHnn NpaBun NoNb30BaHUS, NPUBEAEHHbLIX B PYKOBOACT BE N0 SKCMyaTaLuu, COCTaBnseT 2 (4sa) roga co aHs
nepefayu usnenus notpebutento. Cpok cnyxBbl yYCTaHOBIEH B COOTBETCTBUM C IENCT BYHOLLMM 3aKOHOAAT €MbCTBOM O 3alUuTe npaB NoTpebutene . 3rotosutens obpallaeT BHUMaHWe noTpebutenei,
4TO Npy COBMIOAEHUN AaHHBIX YCNIOBUIA, CPOK CAYXObl N3AEnMUs MOXET 3HAYWUTENbHO NPEBBLICUT b YKa3aHHbIN U3roT OBUTENEM CPOK.

AxkTyanbHasa uHdopmMauusa O cepBUCHbIX LIeHTpPaxX pa3meleHa Ha caunTe hifps:/stingray.ru/ CaenaHoB Kurae
WU3rotoBuTens:

Cosmos Far View International Limited

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

Kocmoc ®ap Bbto HTepHelwHn flumuteq

Oc. 701, 16 anapt., neiH 165, PanHboy Hopc Ctput, HuHGo, Kntan

WmnopTep/Oprann3auus, ynonHoOMoYeHHass NPUHUMaTL NpeTeH3uu Ha Tepputopuu PO/ YnonHomoueHHoe nsrotoButenem nuuo: OO0 "Bpus", Poccus, 194156, r. CaHkt-lNeTepbypr,
BonbLwoin CamncoHneBckuin np-KkT, aom 93, nutep A, nomelleHne 7-H, ocouc 5, Ten/cakc 8(812)325-23-48

MocraBwmk-guctpmoblotop: 000 «Banepusi», PO, 188670, NeHnHrpaackas obnactb, BeceBonoxckuit panoH, Tepputopust MP CnyTHUK, ynmua LieHT panbHas, cTpoeHune 58A, nomellenne 419A,
Ten/dakc 8(812) 325-23-34
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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 instructon 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 1o 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 fo the item.

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

To avoid electric shock and fire, do notimmerse in water or other liquids. If this occurs, immediately unplug it and contact service center for inspection.

Do not place drying trays containing products dripping with water on the heat-and venfilaton unit

This appliance is notintended 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 circulaion 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 te
product direct damage or danger.

Itis stricty prohibited to mobile products in the product work. Itis forbidden to keep out cover ventlaton 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 door in warm soapy water.
Clean the heating and ventilaon with a damp cloth and wipe dry.

Dry all parts thoroughly after cleaning.




USING THE APPLIANCE

1. Put the prepared in advance products to a removable secions. Sections for products should be placed in such way to let the air circulate freelybetween them (the regulation of height of the sections is

possible). That is why you should not put oo many products to the secions and put the products on to each other.

2. Put the sections on to a power base.

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

4. Plug and turn on the appliance by putiing the switch to the position “ON”, the indicator light becomes red. Set the temperature of the food dryer.

Temperature mode advices:

- Herbs 35-40°

- Yoghurt/Proving 40°

- Mashrooms 50-55°

- Vegetables 50-55°

- Fruit 55-60°

- Meat, Fish 65-70°

- Marmalade 75°

5. When you finish using the appliance turn it off by puting the switch to the posifion "OFF". Let the products cool down. Put dried products into a container/package for keeping food and put it into a freezer.

6. Unplug the appliance.

NOTE: For even drying result, it is recommended to change the position of rays from ime to ime during operation.

ADITIONAL INSTRUCTION

e Wash products before puting in the appliance.

Do not put wet products into appliance, rubit 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 efc.

Some of the fruit can be covered by its natural protectve layerand that is why the duration of drying may increase. To avoid this matter it is befier to boil products for about 1-2 minutes and than put

it to cold water and rug after that

e NEED TO KNOW! THE DURATION OF DRYING STATED IN THIS INSTRUCTION IS APPROXIMATE. The duration of drying depends on the temperature and humidity of the room the level of
humidity of products, tickness of the pieces etc.

DRYING FRUIT

Wash the fruit

Take out the pit and cut off the spoiled parts.

Slice into pieces which you can place freely between the sections.

You can put the fruit down to natural lemon or pine apple juice not fo let them fade

If you want your fruit to smell pleasantly, youcan add cinnamon or coconut swif.

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 afler drying it is better to check if it is

any moisiure in container. If yes, it means that products are not dried well and you should dry it again.

ATTENTION! Do not place hot place hot and evenwarm products into containers for its further storage

TABLE OF PREPARING THE FRUITS FOR DRYING
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Name Preparing Condition Duration of drying
after drying
Apricot Slice it and take out the pit Soft 13-28
Orange peel Cut it to long stripes Fragile 8-16
Pine apple Peel it and slice into pieces or square parts Hard 6-36
Pine apple Pour out the juice and dry it Soft 6-36
Banana Peel it and slice to round pieces (3-4 mm thickness) Crispy 8-38
Grapes No need to cut it Soft 8-38
Cherry Itis not necessary o take out the pit (you can take it outwhen | Hard 8-26
cherry is half-dried)
Pear Peel it and slice Soft 8-30
Fig Slice it Hard 6-26
Cranberry No need to cut Soft 6-26
Peach Cutinto 2pieces and take out the pit when the fruit is half-dried Soft 10-34
Date-fruit Take out the pit and slice Hard 6-26
Apple Peel it Take out the heart, slice itinto round pieces or Soft 4-15
segments

NOTICE: Time and ways of preliminary processing, which are described in the table only fact-
TABLE OF PREPARING VEGETABLES FOR DRYING

finding. Personal

preferences of customers

Name Preparing Condition Duration of drying
after drying

Artichoke Cutit to stripes (3-4mm thickness) Fragile 5-13
Egg-plant Peel it and slice itinto pieces (6-12mm thickness) Fragile 6-18
Broccoli Peel itand cutit, Steam it for about 3-5min) Fragile 6-20
Mushroom Slice it or dry it whole (small mushrooms) Hard 6-14
Green beans Cut it and boil fll become fransparent Fragile 8-26
Vegetable Slice it into pieces (6 mm thickness) Fragile 6-18
marrows

Cabbage Peel it and cutinto stripes (3mm thickness) Take out the heart | Hard 6-14
Brussels sprouts | Cut the stems into 2 pieces Crispy 8-30
Caulifiower Boil fill it becomes soft Hard 6-16
Potato Slice it . boil for about 8-10min Crispy 8-30
Onion Slice itinto thin round pieces Crispy 8-14
Carrot Boil fill becomes soft .Shred it or slice into round pieces . Crispy 8-14
Cucumber Peel it and slice into round pieces(12mm thickness) Hard 6-18

11

can differ of the described in the table.



Sweet pepper Cutit o stripes or to round pieces(6mm thickness).Take out the Crispy 4-14
heart
Piquant pepper | Noneed to cut it Hard 8-14
Parsley Put the leafs into sections Crispy 2-10
Tomato Peel it Cut itinto pieces or into round pieces. Hard 8-24
Rhubarb Peel it and slice it into pieces(3mm thickness) Loss of 8-38
humidity ina
vegetable
Beetroot Boil it ,let it cool down .cut off the roots and the tops. Slice it to Crispy 8-26
round pieces.
Celery Slice itinto pieces(6mm thickness) Crispy 6-14
Spring onion Shred it Crispy 6-10
Asparagus Slice itinto pieces(2.5mm thickness) Crispy 6-14
Garlic Peel it and slice into round pieces Crispy 6-16
Spinach Boil tll it becomes fade Crispy 6-16

NOTICE: Time and ways of preliminary processing which are described in the table only fact-finding. Personal preferences of customers can differ of the described in the table.
MEAT, FISH, POULTRY AND GAME ANIMALS.

Preliminary preparing of the meat is indispensable and necessary for saving health of customer. Use meat for effective drying. It is recommended to pickle the meat before drying for saving its natural
taste and to make the meat sofer. Itis necessary to add salt to a pickle, it helps to remove the water out of the meat and save it better.

RECIPES

BEEF JERKY
Ingredients:
Beef — 500g.

Soy sauce — 100ml.
Spicy tomato sauce — 20g.

Seasonings

FISH JERKY
Ingredients:

Cod fillet —500g.
Lemon juice — 50ml.

Salt - 50g.

Ground black pepper

TURKEY JERKY

Ingredients:

Turkey filet - 500 g.

Garlic — 30g.
Cognac - 50ml.
Salt - 30g.
Sugar - 20g.

Paprika powder

Rinse 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 75°C and
turn on the dehydrator for 6 - 10 hours.
Use as many food trays as necessary.

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 sfrips on every food tray of the dehydrator and cover with lid. Set temperature to 75°C and turn on the
dehydrator for 6 - 10 hours.

Use as many food trays as necessary.

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

Use as many food frays as necessary.
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FERMENTED MILK PRODUCTS (YOGHURT, SOUR CREAM ETC.)
Ingredients: Combine ingredients in a clean bowl in proportions according to directions on the bag with yoghurtculture. Mix and pour the mixture into cups. Set one food fray on
Milk, cream, baked milk — 1 I. 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
Yoghurt culture — 1 bag. culture manufacturer’s directions. Refrigerate for 3 hours.

DRIED FRUITAND SHELLED WALNUTS SNAK

Ingredients: 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
Dried apricots — 150g. preferable size.

Dried prune - 150g. 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
Pignolia nuts - 50g. hours or overnight

Shelled walnuts — 50g. Use as many food trays as necessary.

APRICOT JELLY

Ingredients: Cut washed and stoned apricots into small cubes. Combine cubed apricots, sugar and water in a pot Simmer 1 hour sfirring constantly, and then mix with blender.
Apricots - 600g. Add vanilla sugar and simmer stirring constanly unfl smooth and thick. Use dehydrator trays with greased parchment paper on the bottom. Pour 1 - 1,5¢cm thick
Sugar - 100g. layer of apricot puree on paper and cover with lid. Set ttmperature to 50 °C and turn on the dehydrator for 4 — 6 hours. Refrigerate 3 — 4 hours and then cut into
Water - 100ml. pieces and sprinkle with sugar powder. Use as many food trays as necessary.

Vanilla sugar —1g.
Sugar powder

FRUITLEATHER

Ingredients: Cut sfoned prunes into halves. Combine halved prunes with honey in a pot and mix with blender unfil smooth. Use dehydrator tray with greased parchment paper
Prunes — 500g. on the bottom. Pour 3 - 5mm thick layer of fruit puree on paper and cover with lid. Set temperature to 50 °C and turn on the dehydrator for 10 — 12 hours. Carefully
Honey — 100g. peel the leather from the parchment paper, cut and shape into rolls. Use as many food frays as necessary.

CLEANING AND MAINTENANCE

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

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

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

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

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

SPECIFICATION

Power supply Producer:
Cosmos Far View International Limited

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

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

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

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

KAYINCI3AOIK LWAPAJAPBI

AcnanTbl naiganaHap angblHha OCbl HYCKAYIbIKT bl MYKUSIT OKbIHbI3 KaHE KeWiH aHblKTama any yliH cakTan KOWblHbI3.

Anralwkpl Kocy angsiHaa OyiibIMHbIH, TanbanaybiH4a KepCeTinreH TeXHUKanbIk chaTTamanapbl XeprinikTi XeniHisgeri aNeKTp KOPEKTEHYre CaNKEC KeNeTiHiH TeKcepiHia.
Tek TypMbICTbiK MakcaTTa nanaanaHbiHbi3. Acnan eHepkacisnTe KongaHyfa apHanvaraH.

Xeninik 6aybl 3akbiMaaHFaH Hemece 6acka 3axkpiMagapbl 6ap acnantbl nanganaHbaHbI3.

YKeninik 6ay eTKip LWETTep MEH bICTbIk BeTTepre TUMEYIH DankaHpI3.

YKeninik 6ayasl acnan KopnyCblHbIH, aHanacbiHa OpamaHpI3, DypamaHpl3 XasHe TapTnaHpI3.

AcnanTbl KOPEKT eHY XeniCIHEH aXblpaTKaHaa xeninik 6ayabl TapTnan, Tek awagaH yCTaHpI3.

AcnanTbl e3 OeTiMeH xeHaeyre Thipbicnanpl3. Akay TyblHAaFaH Xafdaiaa XakblH OpPHANAcKaH CEPBUCTIK OPTamblKKa KOMblFbIHpI3.

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

AcnanTbl Tasanay angbiHaa XoHe OHbl NaipanaHbacaHbI3 binFu SMEKTP KEMOEH aXbIpaTbiHbI3.

HA3AP AY[APbIHbI3: AcnanTtbl Cy TONFfaH BaHHa, pakoBMHA Hemece 6acka bigbIiCTapAblH, KacbiHAA NanaanaHoaupIs.

OneKTp TOK, CoKMNay XaHe TyTaHbay yLiH acnanThl cyfa Hemece 6acka CyMbIKTbikka 6aTbipMaHpI3. Erep 6yn 6ona kanca, oHbl GipaeH anekTpenigeH axbipaTbin, TEKCEpY YILH CEpBUCT ik
OPTarblKKa XOMblFbIHpI3.
Acnan cusmnkanblk xaHe NCUXMKarblk, WekTeynepi 6ap, ocbl acnanTbl nanganaHy Taxipubeci ok agamaapMeH (COHbIH, iWiHAe GananapmeH) naiganaHbinyfa apHanmaraH. byn xargainga
nanganaHyLwbiHbl OHbIH, KAYyinciagiriHe xayan OepeTiH agam angsiH ana ympeTy Kepex.

Kocy acnanTbl Kapaychl3 KanablpMaHpI3.

AcnanTbl TeriC, TypaKTbl KaHE bICTbIKKA Te3iMIi Xepre OpHaTbiHpI3.

AcnanTbl aLlyfa, e3repTyre HeMece e3firiHeH XeHaeyre ThIPbICYFa ThibIM CamnblHaabI.

AcnanTbl xabyra HeMece XyMbIC Ke3iHAE acnanTblH, XengeTy caHpinaynapbiH 6ipaeHeMeH Kypcaynaysa ThiiibiM canbiHagbl.

Kentipriw anHanacblHAa OHbIH, XyMbICbl 6apbiChIHAA KETKIMKTi XenaeTyai KaMTamachl3 eTy yLUiH XaH-XarblHaH Kem AereHae 5 CM epKiH KEeHICTIKTi kaMTamachi3 eTiHi3.

KenTipriwTi aHe OHbIH OenWeKTEpiH XbiNy Ke3aepiHEH TbiC OPHATbIHbI3 KaHe CakTaHbl3 (Mbicanbl, ac yil nnuTacs!). KenTiprilTi xsHe oHbiH, benwwekTepiH 90°C-aeH xorapbl TemMnepaTypaHblH,

aCcepiHe KanablpMaHbI3.

KenTipriuTi anekTp xeniciHeH ellipep anablHaa, OHbl KOCY/eLipy TyiMELINMEH eLLIpiHj3.

Kymin kanmay yLUiH acnanTbiu, bICTbIK OETTepiHe XaHacnaHpI3, COHbIMEH KaTap XyMbIC iCTEM TypFaH acnanTbiy, TyTaHfbILL MaTepuangapra TUMEreHiH kagarananpia.

KentipriwTi y3aikcia 72 caraTTaH apTblk, KonaaHyfa ThidbIM canbiHagbl (35-45°C). Kanta kongaHap angblHaa OHbl kem gereHge 2 cafaT 60Mbl CYbITbIHpI3.

Kentipriwti y3aikcia 48 caraTTaH apThlk, KONaaHyfa ThibIM canbliHagbl (45-55°C). Kanta kongaHap angsiHaa OHbl kem aereHge 2 cafaT 60Mbl CYbITbIHpI3.

Kentipriwti y3aikcia 48 caraTTaH apThik, KONgaHyfa ThidbiM canbliHagbl (55-70°C). Kanta kongaHap angbiHaa OHbl kem fereHge 2 casaT 60Mbl CYbITbiHpI3.

Ocbl HyCKayMbIKTa KEPCETINMEH KyMbIC YaKbITbIH aCbipMaHbI3.

KenTiprilw neH oHbiH, GenwekTepi biAbIC Xyy MILMHECIHAE KyYFa apHanvaraH.

OHIipyLwi keHec bepmereH DenwekTepai KONAaHy XasaTanbiM XaraaitFa aKemnyi MyMKiH.

KopekTeHaipy 6ayblHbIH, YCTEN WETIHEH TYCIPMEHi3 HEMece bICTbIK, BeTTepre TUrisbeHi3. KopekTeHaipy 6aybiH KbiCyFa HEMECE OfaH ayblp 3aTTap KOK+Fa ThlibIM CanbliHaabl.

HA3AP AY[APbIHbI3: KenTipriTi Tek biCTbIKKa Te3iMai OeTTepae FaHa KongaHFaH eH, 6T TiH Menluepi KENTiprill HeridiHiK, aymMarbiHaH a3 6onmaybl Tuic.

AJ'IF ALUKbl MAMOANAHY ANAObIHOA

Arnfawl KonpaHap anfbiHaa KAKMNakTbl XaHEe acnanTbiH, anbiHbamnbl CEKLMANapbIH XYy KypamnblH KOCA OTbIPbIM, MyKUSIT XYbIHbI3.
K.OpeKT eHZipy HerisiH AbIMKbIN MaTaMeH CyPTiHi3 XaHe ellKallaH Cyfa 6aTbipMaHpI3 XaHe Cy KyMMaHbI3.
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TASAJIAY XKIHE KYTY

AcnanTbl Tasanap angblHa biiFM eLwipin OTbIpbiHpI3.
Motopnbik 6norsl 6ap kopnycThl, anekTp bay XsHe alaHbl Cyfa HemMece 6acka CyMbIKTbIKKA elKallaH 6aTbipMaHbl3. KopnycTbl AbIMKbIN MaTaMeH CypTneH 3.
AcnanTbl Tasanay yLiH abpasuBTixyy KypangapbliH konpaH6aHbI3.

TEXHUKAJIbIK CUNATTAMAIAPDI

3AnekTp KopekTeHy ©OHpipywi 3aybIT:
230 B ~50 T COSMOS FAR VIEW INTERNATIONAL LIMITED

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

KbiTanga xacanraH

KEMNAIK WbIFbIH MATEPUANAAPLIHA (CY3IINEP, KEPAMUKANBIK XXOHE KYIOTE KAPCbI XAEbIHAbINAP, PE3UHA HblFbl30AYbILUTAP MEH EACKANAP) TAPANIMAAAbI.
Acnan xacany KyHiH 6yiibiM KopabblHaaFbl COKECTEeHAIPY CTUKEPIHAE xoHe/Hemece By IbIMHbIH, ©3iHaeri CTukepae Tabyrabonagbl. Cepusnbik Hemip 13 GenrineH Typaabl, 4-i xoHe 5-wwi 6enri
acnanTblH Xacany aiiblH, 6-1ubl xeHe 7-wwi 6enri XbinbiH Gingipesi.

OHAipyLLi acnanTbiH, An3aliHbl MEH TeXHUKambIK cunaTTamanapbiH angbiH ana eckeTnen e3repTy KYKbIFbIH ©3iHAe Kanablpagb!.

BLR KIPAYHILUTBA NA 3KCMNYATALbII

MEPb| BACNEKI

YBaxnisa npaqbITaiilie 4aA3eHy 0 IHCTPYKLUII Nepaj 3KCnyaTaublail npbiBopa i 3axasaelie se Ans iHbapMaLpli ¥ aaneiiubim.

o [lepag nepLuanayatKOBbLIM YKMOY3HHEM NpaBepLe, Ui aanaBsagatolb TaXHIYHbISA XapaKT apbICT biKi Bblpaba, nasHayvaHbist Ha MapKipoyLbl, SNeKTpacinkaBaHHI y Baluai nakanbHan cetupl.
o BblkapbiCTOyBaLe TOMbKi y NobbITaBbIx MaTax. Mpbibop He Npbi3Ha4aHbl 471S NpaMbicioBara YblBaHHS.

o He BblkapbICTOyBaMLe Na-3a NamsLLKaHHSMI.

e He nakiganue npauytoubl npeibop 6e3 Harnagy.

e He BbikapbICTOYBaiLe NpbIGOP 3 NALKOMKAHBIM CETKaBbIM LUHYPOM L iHLUbIMI NALIKOMKaHHSAMI.

e Caublug, kab ceTkaBbl LLHYP He KpaHayCs BOCTPbIX KaHTay L rapayblx NaBepXHsy.

e He udrtiue, He nepakpyyBaillie | He HAMOTBaLe CEeTKaBbl LLHYP BakON koprnyca npbibopa.

o [lagyac agkmoyaHHs npblbopa af ceTKi CinkaBaHHs He LATHiLe 3a ceTkaBbl LUHYp, 6pbiLecs TonbKi 3a BiganeL,

e He cnpabyiue camacToitHa pamaHTaBaLb npbliOop. Mpbl Y3HIKHEHHI Henanagak 3BApTanLecs § HabnixaiLbl CIPBICHbI LIGHTP.

e BbikapbiCTaHHe He pakameHaBaHbIX [aaaTKoBbIX Npbinagay Moxa Obilb HebsicneyHbIM Li NpbIBECLi Aa NALIKOMKaHHS npbibopa.

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

YBATA: He BbikapbicToyBanLie npbIoop nadnisy BaHHay, pakaBiH Ui iHWbIX éMicTacLsy, 3anoyHeHbIX Bafou.

o [l3ens nasbsraHHa napasbl ANEKTPblYHLIM TOKaM i y3rapaHHs, He anyckanLe npbibop y Bagy Ui iHWbIS Bagkacui. Kani rata agbbinocs, HeagknagHa agkmnioybilue Sro aj anekTpaceTki i 3BepHeLecs y
C3PBICHbI LIBHTP ANs NpaBepi.

o [lpbi6op He Npbl3HaYaHbl ANs BbIKApbICT aHHSA NtOA3bMI 3 Ai3iHHbIMI | NCiXiYHbIMI abMexaBaHHAMI (Y TbiM NiKY A3eLbMi), AKid He MatoLb AOCBedYy KapbICTaHHA AadseHbIM npbibopam. Y Takix

BbiNagKkax KapbICTanbHik NaBiHHbI Obllb NansapagHe NpaiHCTPyKTaBaHbl YanaBekawm, sk agkassatoLb 3a Aro 6acneky.

He nakigaiiue ykntovaHbl npbibop 6es Harnsgy.

YeranaynisaiiLe npbiGop Ha poyHyIo, yCTOMIBYIO | T3pMayCTOiniBY 0 NaBEPXHIO.

3abapaHsieyya pasbipallb, 3MsHALb abo cnpabaBaub YblHiLb NpbIGOp camacToiiHa.

3abapaHsiella HakpbiBaLb NpbIoop Li YbiM-Hebya3b BrnakaBalb BEHTbINALBIAHBISA aaTyniHbl Npbibopa nagyac Sro npawl.

3absicneyBaiiLie BOMbHYHO NPacTopy BaKON CyLUbINKi Nagyac sie npaubl He MeHL 3a 5 ¢m 3 ycix 6akoy, kab 3abscneybilb LACTaTKOBYH0 BEHT bINALBIO.
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e YcraHaynisailLe i 3axoyBaeLie CyLIbINKy i fie 43Tani fanéka aa KpblHiL Lsnna (Hanpsiknag, KyXoHHait nnithl). 3abapanselLa naaBspralb CyLbINKY L fie A3Tani Y3A3eSHHIO TaMnepaTyp 3BbiLl
90°C.

Mepap ThIMAK agKnioYbILb CyLIbINKY af AMeKT paceTKi, BbIKMIOUbILE Se KHOMKal YKIOU3HHS/BbIKIHOUYSHHS.

He pakpaHaiiecs fa rapadbix naBepxHay npeioopa, kab nasderHyupb anékay, a Takcama caybile, kab npauytoybl Npbibop He JaTbikaycs 3 camasananbBaoybiMi MaTapbisiniami.
3abapaHsielya becnepanbiHHa BbIKapbICTOYBaLb CyLbINKy Gonbll 3a 72 raasiHbl (35-45°C). Jaub €1 acTbilb Ha npausry sk MiHiMyM 2 rafsiH nepag TbiM, siK 3HOY BbIKapbICT 0YBaLlb.
3abapaHsielya becnepanbiHHa BbIKapbICTOYBaLb CyLbINKy Gonblu 3a 48 ransiHbl (45-55°C). Jaub €1 acTbilp Ha npausry sk MiHiMyM 2 rafsiH nepag TbiM, sIK 3HOY BbIKapbICT Oy BaLlb.
3abapaHsielya becnepanbiHHa BbIKapbICTOYBaLb CyLbINKY Gonblu 3a 24 ragsiHbl (55-70°C). [aub €1 acTbilb Ha npausry sk MiHiMyM 2 raasiH nepag TbIM, Sk 3HOY BbIKapbICT Oy Ballb.
He nepasbllLaiilie Yac npavbl, Ha3BaHb! Y raTbIM KipayHiLT Be.

Cywwbinka i fe gatani He npbi3HayaHbl AN MbILUSA ¥ NOCYAambliiHai MaLlbiHe.

BbikapbICTaHHe gaTansy, He pakamMeHgaBaHbIX BbITBOPLAM, MOXa MpbIBECLi Aa HALMACHara Bbinagky.

He panyckaiiue, kab cinasbl kabenb 3Bicay 3 kpato Tony abo AaTblkaycs 3 rapadbiMi naBepxHami. 3abapaHselua cbLckalb cinasbl kabenb abo CTaBilb Ha Aro LsxKia npagMeTbl.

o YBAT'A: CyLwbinKy BapTa BblKapbICTOYBaLb TONbKI HA TIpPMaYCTONMiBbIX NABEPXHAX, NaMEP NaBepXHi NaBiHEH Bbilb HE MEHLU NNOLUMbI NAACTaBbl CyLbIKI.

NEPA[ MNEPLUBIM BblIKAPBICTAHHEM

* MNepap nepLibiM BbIKApbICT aHHEM CTapaHHa BbIMbIALE BEYKY i 3bIMHbISI CeKLbli NpbIbopa 3 JagaHHeM MbliiHara CpoaKy.
« Basy cinkaBaHHsi npauspbILe BiNbroTHal TKaHiHal i Hi Y skiM pase He anyckaiile i He abnisaiile Bafow.

YbICTKA | AOrnsag

+ 3aycénbl BbIKNOYanLe npbibop nepag YbiCTKai.
* Hikoni He anyckaue kopnyc 3 MaTOpHbIM 6110kam, 3nekT paluHyp i BinKy y Bagy Ui iHwWYy Bagkacub. Npalipaiue Kopnyc BinbroTHam aHyuyKan.
* He BbikapbICTOYBanLe A4ns YbICTKi Npbibopa abpasiyHbls MbINHbIA CPOAKI.

TIXHIYHbIA XAPAKTAPBICTbIKI

AnekTpacinkaBaHHe BbiTBOpUA:
Cosmos Far View International Limited
Room 701, 16 apt, Lane 165, Rainbow

2308 ~50TW North Street , Ningbo, China

FAPAHTbISI HE PACMAYCIOIXBAELILA HA PACXOAHbIS MATAPbIANbI (®IbTPbI, KEPAMIYHBIA | AHTLIMPbITAPHbBIA MAKPbILLI, FYMOBbIA YIUYbI IbHANBHIKI, | IHWbIF)

[aTy BbITBOpYacyi Npbibopa MOXHa 3HaMCLi Ha CepbliiHbIM HYyMapbl, SiKi 3MELLMaHbl Ha iASHTbidhikaLbIfHBIM CThIKEPHI HA CKPbIHLGI Bbipaba i/Li Ha CTbikepbl Ha cambiM Bbipabe. CepblitHbl Hymap
cknagaeyua 3 13 3Hakay, 4-11 i 5-1 3Haki nakassatoub Mecsil, 6-1i 7-1 nakassatoLp rog Bbipaba npbibopa.

BbiTBOpLUA Ha cBaé MepkaBaHHe i 6€3 4afaTKOBbIX anaBSILLYSHHAY MOXa 3MSHsLb KaMneKTalblto, BOHKaBbl BbIrMsAA, KpaiHy BbITBOPYACLi, TAPMIH rapaHTbli i TAXHIYHbIS XapaKTapbICTbiki Magani.
lMpaBsipaiLie y MOMaHT aTpbiMaHHs TaBapa.
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