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RUS ®akT nyeckas KOMNEKT HOCT b JaHHOrO T OBapa MOXET OT NNYAT bCS OT 3asBINEHHOM B HACT OSILLIEM Py KOBOACT BE. BHUMAT enbHO
NPOBEPAIAT € KOMMIEKT HOCT b NPK Bblfaye ToBapa NPOAaBLIOM.

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

KAZ Byn TayapablH HaKT bl XWHaFbl OCbl HyCKay NbIKT axapusnaHFaHHad 6acka 6ony bl MymkiH. CaTy bl Tayapabl bepreH kesge
KUHaFbH MYKUST TeKCepiHia.

2 BLR ®akT blyHasi kaMnnekT HacLb Aaf3eHara TaBapa Moxa afpo3HiBalla af 3asyrieHal y Aan3eHbIM JanaMOoXHiKy . YBaxnisa
npaespaiiLie KamnnekT Haclb Nafyac Bblaadbl Tasapa npagay Liom.

6
4 5

RUS Onucanve GBR Parts list
1. Kpbllwka 1. Cover
2. MopnoHsl 2. Trays
3. basa 3. Base
4. [ucnnen 4. Display
5. Bpawaemoinn perynsrop 5. Knob
6. [MaHenb ynpaBneHus 6. Control panel

MEPbI BE3OMNACHOCTU

BHuMaTens5HO NpounT aiTe JaHHy0 UHCT pyKLUMIo Nepes aKennyaTauven npubopa 1 coxpaHuTe ee Ans CrnpaBok B JanbHenLeM.

e [lepen nepBoHavanbHbIM BKMIOYEHWEM NPOBEPLTE, COOTBETCTBYHOT N TEXHUYECKUE XapaKT epucT UKW U3aenus, yKka3aHHble B MapKUPOBKE, 3MeKT POnuTaHuio B Baluet nokansHom ceTu.

e HasHauyenune: Cylumrka anekTpuyeckas npegHasHayeHa Ans CyLuKu OBOLLEN 1 ppyKTOB, a Takxke rpuboB v Tpas. cnonb30BaTh TOMbKO B BbITOBLIX LENsX COrMacHo AaHHOMY pyKOBOLCTBY MO
akcnnyaTauuu. Mpubop He NpegHa3HayYeH Ans NPOMbILMEHHOTO MPUMEHEHUS.

e He ucnonb3oBaTth BHE NOMELLEHMUIA.

He ucnonb3yitTe npubop ¢ NOBPEXAEHHBIM CETEBLIM LUHYPOM UMK ApYTUMU MOBPEXAEHUAMU. [1py NOBPEXAEHWM LUHYpa NTaHWS, ero 3aMeHy, BO U3b6exaHue onacHOCTW, MOTYT OCYLIECTBNSTL

TONbKO KBaNMULMPOBAHHbBIE CMIELMANUCT bl — COTPYIHUKM CEPBUCHOTO LIEHT pa. HekBanuuumMpoBaHHbIA PEMOHT NPeACT aBnsieT NpsiMyH0 OMacHOCT b NS NONb30BaTens.

Cnegute, uT00bl CETEBO LUHYP HE Kacancs OCTPbIX KPOMOK W rOpsi4MX NOBEPXHOCT e

He TsHUTE, HE NepeKpyYNBaNTE U HE HAMAT bIBAITe CETEBOI LUHYP BOKPYT kopnyca npubopa.

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

3anpeLuaeTca caMocT 08T eNbHO PEMOHTUPOBAT b Npubop. He pasbupaiite npubop camocT 0ATenbHO, NPK BO3HMKHOBEHWMW NMoBbIX HEUCTIPABHOCT M, a Takke nocne nafgeHus ycTponcTea

BbIKMKOYNT € NPUBOP M3 ANeKT pU4ECKO PO3ETKM M 0BpaTUTECH B ONKaMLLNA CEPBUCHBIN LIEHTP.

Mcnonb3oBaHue He peKOMEHA0BAHHBIX JOMOSHUTENbHBIX MPUHAANEXHOCT €/ MOXKET BbITb OMacHbIM UM NPUBECT M K NOBPEXAEHMO Npubopa.

e  Bcerga oTkntouaiiTe npubop OT 3MeKTPOCeT M Nepes YNCT KO, Ui, ecnv Bbl MM He nonb3yeTeck.

e  BousbexaHue nopaxeHus MeKTPUYECKAM TOKOM M BO3rOpaHusl, He NOrpyxainTe npubop B BOAY UMW Apyrie XuAKOCT . ECnn 3T0 Npon3oLwLno, HEMeSMeHHO OTKIUNT € ero OT SMEKTPOCETH U
00paTuUTeCh B CEPBUCHBIN LIEHTP AN NPOBEPKU.



e [lonagaHue Bnarv B 0TBEPCT WS BEHT UNSLMOHHON kKamepbl HEAOMY CTUMO

e [lpubop He npeaHasHaueH ANs MCNONb30BaHUSA NULAMK (BKMKOYAs LETel) C NOHWKEHHbIMU (DU3NYECKUMM, YYBCT BEHHBIMA UK YMCT BEHHBIMU CIOCOBHOCT AMM, UMK NPU OT CyTCTBUW Y HUX OMbITa Ui

3HaHMIA, CTIM OHW He HAaXOASAT CSl MO KOHT POSIEM UK He MPOMHCT PYKTMPOBaHbI 00 1Cnonb3oBaHUK Nprubopa N1LOM, OTBETCTBEHHbIM 3a UX 6€30MacHOCTb. [leT U JOMKHbI HAaXOANUT bCs MOA KOHT poreMm

ANs HeJOoMyLLEeHUs Urpbl ¢ Npubopom.

YcTaHaBnmBaiT e npubop Ha POBHYH), Y CTOMYMBYHO U TEPMOCT OMKY 10 TOBEPXHOCTb.

3anpeluaetcsa pasbuparb, U3MEHATb UMM MbITATbCA YUHUT b PUOOP CAMOCT OATENBHO.

3anpeluaetcsa HakpbIBaTb NPUOOP UK Yem-nnbo GMOKMPOBATb BEHTUNMSLIMOHHBIE OTBEPCT s Npubopa BO Bpems ero paboThi.

Ob6ecneynBaiiTe cBOBOAHOE MPOCTPAHCTBO BOKPYT CYLUMITKW BO BpeMsi ee paboThl He MeHee 5 CM CO BCEX CTOPOH, 4T0bbl 06eCneunTb AOCTATOUYHY K BEHT UMALMIO.

YcTaHaBnMBaNT e v XpaHUTe CyLLMIKY W ee [eTanu B4anu OT MCTOYHUKOB Tenna (Hanpumep, KyXOHHOM NnnTbl). 3anpeLyaeTca noasepraTh CyLUMIKY WK ee AeTany BO3AeNCT BUKO TemnepaTypbl

cabie 90°C.

He npukacaiTech k ropsumMm NoBepXHOCT M npubopa, 4To6bl n3bexaTb 0XOroB, a Takxe cnegute, 4Tobbl paboTatoLLmii npubop He conpukacancs € BOCMNaMEHAWMMUCA MaTepuanamm.

e [lpu pabote cywmnku npu Temnepatype 35-45°C HenpepbIBHOE MCTONb30BAHME CYLUMIKW He JOIMKHO MPeBbIwaTh 72 Yacos. [laTb Npubopy OCTLITb B TEYEHME Kak MUHUMYM 2X YacoB nepeq Tem,
Kak CHOBa MCMOMb30BaTh.

e [lpu pabote cywmnku npu Temnepatype 45-55°C HenpepbIBHOE UCMONb30BaHWE CyLUMIKW HE JOIKHO NpeBbiwaTh 48 yacos. [laTb Npubopy OCTbITh B TEYEHWE KaK MUHUMYM 2X YacoB Nepes TeMm,
KaK CHOBa MCMONb30BaTh.

e [lpu paboTe cywmnku npu Temnepatype 55-70°C HenpepbiBHOE UCTONb30BAHME CYLUWIKM HE JOMKHO NpeBbIaTh 24 4acoB. [JaTb npubopy OCTbITb B TEYEHUE KaK MUHUMYM 2X YacoB nepes Tem,
Kak CHOBa MCNONMb30BaTh.

e Cywmnka v ee AeTanu He npegHa3HayeHbl Ans MbITbS B NOCY JOMOEYHON MaLLMHe.

BHUMAHMUE: 3anpelyaeTcs yCTaHaBMBATb CyLMIKY HA BOCTIAMEHAIOLLMECH NOBEPXHOCT M (HanpuMep, Ha AepeBsiHHbIA CTOM UMK cKaTepTb). 3anpeLLaeT ca UCMNoNb30BaTb CyLUMIKY Ha CTEKNSHHbIX

cTonax unv apyrom cTeknsHHoi mebenu. CyLumnky cnefyeT MCnonb30BaTb TOMbKO HA TEPMOCT ONKMX MOBEPXHOCT S1X, pa3Mep NOBEPXHOCT U A0MKEH BbITb HE MEHee MNOLLaan OCHOBaHWS CyLUWIKM.

HecobniogeHune yka3aHHbIX Mep 6€30MacHOCTI MOXeT NPUBECT U K BbIXody npubopa U3 CTPosi, MOPaXeHWo 3reKT PUYECKUM TOKOM UMMM BO3ropa HUio.

NEPEQ NEPBbLIM UCMOJIb3OBAHUEM

e [lepen nepsbiM UCMONb30BAHWEM TLUATEMbHO BEIMOWTE KPBILLKY M CbEMHYI0 ABEpLY npubopa ¢ AoBaBneHneM MOILIETO CPEACT Ba.
e basy nuTaHus NpoTpuMTE BNIaXHO TKaHbIO M HU B KOEM CIly4ae He NorpyxanTe 1 He obrmBanTe BOAoN .

NCNOJNIb3OBAHWE MNMPUBOPA

e [lonoxuTe 3apaHee NpuroTOBNEHHbIE NPOAYKTbl HA CbeMHble CeKLW. CekLmun JOMmKHbI ObITb NOMELLEHbI B 3NEKT POCYLUMKY TakuM o6pa3oM, YTobbl BO3AyX MOr CBOGOAHO LIMPKYNMPOBATb MEXAY
HUMK. [103TOMY He peKOMEHAYeT €A KNacTb Ha CeKLWM MHOMO NPOAYKTOB W HaknafbiBaTb NPOAYKTbI APYT Ha Apyra.

e  YcTaHoBWTE cekumn Ha 6asy. BbiCOTa CeKLMIn MOXET U3MEHATbLCS NyTem noBopoTa cekuun Ha 180 rpagycos.

e  HakpoiTe npnbop KpbILLKON N HE CHUMANTE ee Ha MPOT SHKEHUM CY LKW,

e [logKMOUNT e AMEKT POCYLLNMKY K CETM 3neﬁnmawﬂ.

. Bkntounte ycr pOVICTBO HaXaTnem KHOMKu

e [locnepnoBaTenbHbIM HaXaTMeM KHOMKM BOMTE B MEHIO BbiBopa HacTpoek TemnepaTypbl ¥ BpemMeHn paboTsl npubopa.
e  C nomotybto perynmoia YCTaHOBUTE Xeraemyto Temnepatypy v Bpemsi paboT bl CyLUMIKN:

e HaxaTtumem KHOmMKM

e 3eneHb 35-40°C

e Worypt/tecro40°C
e  [pubbl 50-55°C

e  Oowwu 50-55°C

e  O®pykTbl-55-60°C

3anycTuTe paboTy CyLLMIKM




Msco, pbiba 65-70° C
Mo OKOHYaHWUM CyLLKW NEPEBEANTE PETYNISTOP B MUHUMANbHOE MOMOXEHWE U BbIKMIOYMTE npubop. OTKMouMTe Npubop OT SrekT poceTy.

OOMONMHUTENBHO:

MoliTe npogyKT bl nepea cyLwkoii. Mepen Tem, kak MOMeCTMTb X B Npubop, HeobX0ANMO BbITEPETb UX HAacyXo.

BbIpexbTe UCNopYEeHHbIE YacT v U3 NPOAYKT OB, NPY HANMYUW TaKOBbIX.

lMopexbTe NPOAYKT bl HA KyCOUKM, YTODbI X MOXHO ObINo CBOBOAHO Pa3nOXUTb Ha ceKumMsX. [nuTenbHOCTb CyLLKW 3aBMCUT OT TOILMHBI KYCOYKOB.

PekomeHayeTcst MEHSITb NONOXEHWE CEKLMIA Kaxzable HECKOMbKO YacoB, YT 00kl BCe MPOAYKT bl MOACYLLMITMCH [0 XENAeMON CTENeHM, - BEPXHIOK CEKLIMK NOMECTUTb Onvke k 6a3e NUTaHus!, @ HKHIOWD
HaBepX. Takxe CeKLMM C BbICYLUEHHBIM MPOAYKTOM MOXHO YOupaTh.

MNPUMEYAHWE: onvTensHoCTb CYLLKK, YKa3aHHasa B JaHHOM pYyKOBOACTBeE, an6J'||/|3|/|Teana. OHa MOXeT 3aBuCETb OT TemMnepaTypbl B NOMELLEHUN, YPOBHA BNAXHOCTX NPOOYKTOB, TONLWMHbBI Ky COYKOB.

CYLUKA ®PYKTOB:
1. HekoTopble PpyKTbI MOryT GbITb MOKPLIT bl BOCKOM M 06paboT aHbl XMM1KaTaMmu, B 3TOM Clly4ae Ux [OCTaTO4HO 06[aTb KUMATKOM, MOMbITb B X OFI0AHON NPOTOYHOM BOAE 1 0BCYLMTb.
2. BblpexbTe KOCTOYKM 1 UCIOPYEHHbBIE Y4aCTKM.
3. [opexbTe Ha Kycouku
4. YroBbl dpyKTHI HE MOTYCKHENMW, ONYCTUTE HApPEe3aHHbIE KyCOYKW (PPYKTOB B HATyparbHbIA MMMOHHbBIA UMM aHaHACOBBIA COK, OCTaBbTE Ha HECKOMNBbKO MUHYT, MOCTE YEro HEMHOTO MpOCYLUMTE W

BblKNafblBanT € Ha CeKLnn.

5. Ecnm Bbl xoTnTe npuaatb dpyKTam AONOHUT EMbHbIA NPUATHbIA apoMaT, A00aBbTE KOpULY WM BaHUMKH.
CYLLKA OBOLLEW:
1. PekomeHgyeTcs 064aThb OBOLLM KUMSATKOM, 3aTEM MPOMBITb B XOMNOAHOM Boge U 06CYLMTb.
2. BoblpexbTe KOCTOYKM U UCIOPYEHHbIE YYacTKU. MOpexbTe Ha Ky COYKM.
CYLUKA TPAB:
1. PekomeHgyeTcs CyWwmMTb MOnoable NUCTbsi M noberu.
2. Tlocne cywku crefyeT NOMeCTUTb TpaBbl B Oy MaXHbIe MaKeT bl UMK CTEKMNSHHbIE eMKOCT W U MONOXKUTb B TEMHOE NPOXNafHOe MECTO.

XpaHeHue CyxodpyKTOB:

He knaguTe Ha XxpaHeHue Tennble U ropsyne NpoayKTbl. [Jante um oCTbITb.

EmkocTun ans xpaHeHns JOmkHbI BbITb YUCTbIMX W CYyXUMM

[ns nyyiien CoXpaHHOCT M BbICYLLEHHbIX (PYKTOB PEKOMEHAYETCH UCNONb30BaTb CT eKNAHHbIE EMKOCT U C METannMYeCckMMU KpbILLKaMK1, U XpaHUTb X B CyXOM NPOXSTagHOM MecTe npu TemnepaType
5-20°C.

Ha npoT skeHu NepBoit Heflenu Nocne BbICYLLIMBAHWUS PEKOMEHYeT s NPOBEPATb HANM4We BRaru B eMKOCTU. ECriv OHa eCTb, 3HaUNT NPOAYKT bl BbICYLLEHbI HEJOCT aTO4HO XOPOLLO W [OMKHbI BbITh
BbICYLLEHbI €LLie pa3.

PEKOMEHOALWKX MO NOAroTOBKE MNPOAYKTOB K CYLLKE

NPEABAPUTENBHAA NOATOTOBKA ®PYKTOB K CYLIKE

I'Ipe,qBapMTeanaﬂ NoAroToBKa (bpyKTOB K CYLUKe COXpaHAeT ux HaTypaJ’IbeIIﬁ LBET, BKyC 1 apomart.

Hwxe npeacTaBneHbl pekoMeHAaLMKM No NOATOT 0BKe OPYKT OB K CyLLKE:
BosbmuTe Y4 cTakaHa coka (kenaTenbHO HaTypanbHoro). Cok IOMmKeH COOTBETCTBOBATb PPYKTaM, KOTopble Bbl noaroTaenmeaeTe k cyluke. Hanpumep, ans s6mok ncnonb3aymnTe S0M04HbIA COK.
CwmelLainTe COK C ABYMSI CTakaHaMu BOAbI M MOMECTUTE B 3Ty BOAY NpeABapwTenbHO 3aroToBneHHble hpyKTbl. CnycTs 2 Yaca BbITpUTE PPYKT bl HACYXO U NPUCT yNaNT e K CyLLKE.
n KT KoHcucTeHuyma
poAy MoprotoBka OHCUCTEHL Bpems cywku, vac.
AN CyLKN nocne Cywiku
ABPUKOC Hape3saTb NonoBuUHKamMu, NOMOXNUTb CPE30M BBEPX Msrkas 13-28
AHAHAC (cBexwuin) OyucTnTb, HapesaTb NOMT MKaMm XecTkast 6-36




BAHAHBI OymncTUuTb, HapesaTb TOMTUKaMK (TONLMHON 3-4 MMm) XpycTawas 8-38

BMHOIPAL Llenvkom msirkas 8-38
NHXIP lMope3saTb AonbKkamm. XecTKast 6-26
BALWHA Llenmkom XecTkas 8-26
rPywn MOYMCTUTb M Nope3aTh JoNbKamu. msirkas 8-30
NEPCUK lMopesaTb nononam, BbITaWKTb KOCTO4KY, Koraa gpyKT VsiFkas 10-34

HanonoBMHy NOACOXHET

ABNOKU MoymncTutb, Bblpe3aTb cepAdueBnHy, HapesaTtb KyCO4KaMu
U NOMT UKaMmn

msrkas 4-15

lMpuMeyaHme: ykasaHHOE BPEMS CyLUKW SIBMSIET CA NPUONN3MT ENbHBIM U MOXET BapbMpOBAT bCs. JIMUHbIE MPeanoYT eHUs NOTpeduTenei B roTOBKE NPOAYKTOB MOTYT OTMYATbCS OT ONUCAHHBIX B AAHHOM
Tabnumue.

MPEABAPUTENBHASA NMOOrOTOBKA OBOLWEN K CYLIKE

® [lepepn CyLUKOIt pEKOMEHLYETCA Crierka oTBapuUTb 6o0bl, LBETHYI0 kanycTy, BpokKkonu, crnapxy 1 kapTodens. MoMecT UTe 0BOLLYM B kuMsiLLyto Bogy Ha 3-5 MuHyT. CrieiiTe BOLY, YyTb NOACYLLMTE
OBOLLM M MOMECTMTE WX B 3NEKT POCYLLMTKY.,
® Ecnm Bbl xoTUTe JOGABUTb K TakUM OBOLLM, kak 3eneHble 606bl, cnapxka 1 ap., BKYC IMMOHA, MOMECTUTE UX B JIMMOHHbINA COK Ha 2 MUHYT.
lMpumeyaHue: ykasaHHble COBETbI HOCAT PEKOMEHAAT ENbHbIN XapakTep v He 06s13aTenbHbI K MPUMEHEHMIO.

Mpoaykr KoHcucTeHuus
ans cywkm MoaroToBKa nocre cywku Bpems cywku, yac.
APTULWIOK Hape3saTb nonockamu (TOMLLMHON 3-4 M) Xpynkas 5-13
BAKINAXAH O4mncTUTb U Hape3aTb NoMockamm (TONLWKUHOM 6-12 MM) Xpynkas 6-18
BPOKKONA OYmnCTUTb, pasgenuTb Ha couBeT s U 0BaaTb KUNATKOM Xpynkas 6-20
PUBbI HapesaTb unu 3acywwmTb LenmkoM (HebonbLume rpubsl) KecTKas 6-14
3EJIEHBIE BOBbI OYMCTUTb, KUMSATUT b 10 NPO3PAYHOCT M 3EPEH Xpynkas 8-26
KABAYOK lMope3aTb Kycoukammn (TOMLMHO 6 MM) Xpynkast 6-18
KANYCTA MouncTuUTb, Hape3aTb NOMOCKaM (TOLYMHON 3 MM).
XecTkas 6-14
Bbipesatb cepaLeBuHy
KAMYCTA P 8-30
EPIOCCENBCKAS a3pesatb nononam Xpycrsauas -
LIBETHAA KAMYCTA | Pasgenutb Ha cougeTus, 064aThb KUNATKOM XecTkas 6-16
KAPTOO®EJIb Mopesatb kycoukamu. Kunatutb 8-10 MuHyT XpycTawas 8-30



nyK HapesaTb KornbLamu (TONWMHON 3 MM). XpycTawas 8-14
MOPKOBb Hapesatb konbLamu (TOnWwmHOM 3 - 5 mm), 064aThb KUNATKOM Xpycrawas 8-14
OryPEL MMoYnCTUTb 1 NOpesaTb Ha KYCOYKM (TOMNLLWUHOM 12 MM) KecTKas 6-18

y [Mope3aThb Ha NOMOCKM MK KPY3KKM (T OMLLMHON 6 MM),
MEPEL, CNALKAN BLIDE3aTb CAPEBUHY Xpycrswas 4-14
METPYLLKA [MOMECTUTb NIUCT bS B CEKLN Xpycrauwas 2-10
MOMWAOP [MoYUCTUTb, NOPE3ATb Ha Ky COUKM UMK KPYXKKM KecTkas 8-24
PEBEHb MouncTUTb M NOPE3aTh Ha KyCOUKN (TONLMHON 3 MM) noTeps Briarv 8-38
CBEKIA [MpoKMNATNTb, OCTYAUT b, OT PE3aThb KOPELLOK 1 BEPXYLLKY, XpyCTAILER 8-26

nopesarb Ha KyCOuKM

CENbJIEPEN Mope3aTb Ha KyCOYKM (TOMLMHON 6 MM) XpycTauas 6-14
3EMEHbIA NYK HalmHkoBaTb XpycTauwas 6-10
CMAPXA MMope3aTb Ha KyCO4KM (TOMLYMHON 2,5 MM) Xpycrauas 6-14
YECHOK MOYMCTUTb M Nope3aTh Ha KPYTTible KyCOuKM XpycTwas 6-16

lMpuMeyaHme: ykasaHHOE BPeMS CyLLKU SIBMSIETCA NPUONM3NT eNbHBIM U MOXET BapbUpOoBaTbCs. JInyHbIe NpeanoyTeHus NoTpebuT eneil B roToBKe NPOAYKTOB MOTYT OTNIMYATbLCA OT ONUCAHHbIX B JaHHOM
Tabnuue.

NOArOTOBKA MACA, PbIbbI, MNTULIbIK CYWIKE

lMpenBapuTenbHast NOATOTOBKA Msica, NTUUpI, PhiObl HeobX0aUMa Ans 300poBbs. [Ans CyLUKKM UCNONb3YITe HEXUPHOE MACO, NTULly, pbiby. PekomMeHayeTca nepes CyLLKOW 3amMapuHOBaTb MSICO, MTHULY,
pbiOy. OTO COXPaHUT BKyC, ybbeT GonesHeTBOPHbIE BakTepun 1 coenaeT NpOLyKTbl MArKUMUA. YTO6bI BbITSHYTH U3 MSiCA, NTULBI, PbiObl M3MULLHIOK BRary v AONbLUE COXPaHWTb NPOJYKT, B MapuUHaj
Heobxoaumo AobaBuUTb Cofb.

PELENTDI

BANEHOE MACO

WHrpeaneHTbI:

[oBsignMHa — 500 r

Coesbiit coyc — 100 mn

Apxuka =20 T

Cneuun

Mopanok npuroToBneHus

Msico NpOMbITb, 3a4MCTUTb OT XMPa, NAIEHOK W XWr, Hape3aTb Nonepek BOMOKOH, Nnact uHamu, TonwuHoi 0.5 cm. MoaroToBNeHHoe MSCO 3aMapuHOBaTh B CMECK COEBOTO COYCa, afKuKW, Cneuni u
y6BpaThb B X0OnoannbHIK Ha 6 — 8 Yacos. 3aTeM CIMTb NULWHAA MapuHag. PaBHOMEPHO PasnOXWUTb Ha CEKLMW 3aMapuHOBAHHOE MSICO, YCTaHOBMTb CEKLMM B HANPaBNAOLLME KOpyca, 3aKpbIT b ABEPLY.
YcTaHoBUTb TeMnepaTypHbIi pexum Ha 70°C 1 BKNIOUNTb CyLMAKY Ha 6 — 10 Yacos, B 3aBUCUMOCT U OT XENaeMOM KOHCUCT EHLIMN.

KonuuectBo ycTaHaBnMBaeMbIX CEKLMI 3aBUCKT OT KONMYECT Ba NPOAYKT OB.

BANEHAA PblBA

WHrpeamneHTbI:

Tpecka (cpune) — 500 r

Cok rmmoHa — 50 mn

Conb-50Tr




lMepeL YepHbIN MOMOTbIN

Mopanok npuroToBneHus

PbiBy npombITb 1 0BCyLINT b, HAPE3aTb NONepek BONOKOH, 6pyckamu, TonwmuHomn 0.5 cm. MNoaroToBneHHyto peiby 3amMapiHOBaTh B CMECH COMM Mepua, TMMOHHOTO CoKa U yBpaTh B XONoaumbHUK Ha 4 —
6 yacoB. 3aTeM CIUTb NULWHWA MapuHag. PaBHOMEPHO Pa3noXuTb Ha CEKLWM MOATOTOBMEHHYI0 pbiBy, YCTaHOBUTb CEKLMW B HANpaBnstoLLe Kopryca, 3aKpbITb ABEPLY. YCTaHOBUTb TEMNEepaTy pHbIi
pexum Ha 70°C 1 BKNIOYNTb CyLWMAKY Ha 6 — 10 YacoB, B 3aBMCUMOCT W OT JKENAEMOI KOHCUCT EHLMM.

KonuyectBo ycTaHaBnmMBaeMbIX CEKLMIA 3aBUCUT OT KONMMYECTBa NPOLYKTOB.

BANEHAA NTULA

WHrpeamneHTbI:

Whpeiika (pune) — 500 r

YecHok — 301

KoHbsik — 50 mn

Conb-30Tr

Caxap-20r

MManpuka, cylieHas, MoroTas

Mopsagok npurotoBnexns

VIHOenKky npoMbITh 1 0BCYLLMT b, HAPE3aThb NONEPEK BOJIOKOH, TOMT UKamu, TonwwuHoit 0.5 cM. YecHoK HaTepeTb Ha Menkoi Tepke. MoaroT 0BNEHHY MHAEIKY 3aMapiHOBAThb B CMECU KOHbSIKA, YECH OKa,
COonn, caxapa, creuuid 1 ybpaThb B XONOaUIbHUK Ha 4 — 6 yacoB. 3aTeM ClUTb NMULLHUIA MapuHad. PaBHOMEPHO Pa3noXUTb Ha CEKLMU MOATOT OBMEHHYI0 MHAENKY, YCTaHOBUTb CEKLMM B HANpaBnsioLLme
kopnyca, 3aKpbITb ABEPLY. YCTaHOBUTb TeMNepaTypHbIi pexum Ha 70°C 1 BKMKOUUTb CyLUMAKY Ha 6 — 10 yacoB, B 3aBUCUMOCT U OT XENAEMON KOHCUCT EHLIK.

KonuyectBo yCTaHaBNMBaeMbIX CEKLWA 3aBUCUT OT KONMYECTBa NPOSYKTOB.

KUCIIOMONIOYHbLIE NMPOAYKThI (MOTYPT, CMETAHA, PSXKEHKA)

WHrpeauneHTbI:

OcHoBHOM NpoayKT (MOMOKO, CIMBKM, TOMMEHOE MONOKO) — 1 1

3aksacka ans Vorypta, CMeTaHbl nn PskeHkn — 1 nakeT vk

Mopsanok npurotoBneHus

B 4mMcTOM eMKOCTU CMeLLaTb OCHOBHOW NPOAYKT C 3aKBACKOW B COOTHOLLEHMM, YKa3aHHOM Ha yNaKkoBKe C 3aKBacKOM. [OTOBYI0 CMeCb pa3nmuTb Mo CTakaHYMkaM. YCTaHOBUTb 1 Cekuyto B KOpnyc Ha
HWXHWUIA YPOBEHb, HA HEN PAaBHOMEPHO PaCCT aBUTb CTaKaH4MKM C MPOAYKTOM, 3aKpbITb ABEpLY. YCTaHOBUTb TEMNepaTypHbIN pexum Ha 40°C 1 BKNOYUTb CyLUMnKy Ha 6 — 12 yacos, B 3aBUCUMOCTU OT
pekoMeHauuii Npou3BOAMUT ens 3akBacku. [0TOBbIM NPOAYKT NOCTaBUTb B XONOAWbHMK Ha 3 Yaca.

PACCTOMKA TECTA

3amecnTb TECTO, CornacHo BbIGpaHHOMY peLenTy, NepenoxunTb B NOAXOAALLYI0 N0 AnaMeTpy cylwmnku nocyay. Obbem nocyabl JomkeH 6biTb BbIGpaH ¢ y4eToMnogbema TecTa. PekomeHayeTcs
MCMOMnb30BaTb AMANMPOBaHHbIE UMW CTarbHble EMKOCTU ANs PacCTOMKW. YCTaHOBUTb 1 CEKLMI0 B KOPMYC HA HWXKHWUA YPOBEHb, HA HEE YCTaHOBUTb EMKOCT b C TECTOM, 3aKPbITb ABEPLY. YCTaHOBUTb
TemnepaTypHbIii pexum Ha 40°C u BKMIOYMTb CyLmmky. OpueHT MpOBOYHOE BPEMS PacCT OMKKM, COCTaBnseT 1 yac, NoToM TecT0 0OMUHAETCsl U MPOLIECC MOBTOPSIETCS.

9HEPTETMYECKUN BATOHYMK U3 CYXODPYKTOB C OPEXAMM

WHrpeaneHTb!:

Kypara—150 r

YepHocrms — 150 1

Kegposbiit opex — 50 1

I"peukuin opex — 50 r

Mopsanok npurotoBneHus

CyxopyKT bl NPOMBITb, MENKO HAape3aTb 1 M3MENbYMTb Npu nomoLLm 6reHaepa. Opexu pacTonoyb B CTYMKE U CMeLaThb ¢ hpyKTOBOM Maccoit. 3 nonyumsLueics maccol chopMnpoBaTh 6aTOHUMKN
NPOM3BONbHON (HOPMbI. YCTAHOBUTb CEKLMIO B KOPMYC HA HKHUIA YPOBEHb, HA HEl PaBHOMEPHO PasNoXWUTb MOMyYMBLUMECH BATOHYNKM, 3aKPbITb ABEPLY. YCTAHOBUTb TeMnepaTypHbIn pexim Ha 50 -
70°C v BKMIOYMTb CyLMIKy Ha 6 — 10 YacoB, B 3aBMCMMOCT M OT 3KeSTaeMO KOHCUCT EHLWM.

KonuuectBO ycTaHaBMBaEMbIX CEKLMIA 3aBUCUT OT KONMYECT Ba NPOAYKTOB.




YUCTKA U YXO[

e  Bcerga BbikntoyaitTe npubop nepes YMCTKOM.
e Hukoraa He morpyxaiTe Kopnyc ¢ MOTOPHbIM GIIOKOM, 3MEKTPOLLHYP W BUMKY B BOLY WM OPYTYI0 XMOKOCT b. [1pOTMpaiiTe Kopnyc BNAXHOM TPsi MOYKON.
e He ucnonbayiTe ans umncTku npubopa abpasnBHble MOKLLME CPEaCTBa.

XPAHEHWE /I TPAHCITOPTUPOBKA
e  Ybeautecb B TOM, YTO NPUBOP OTKMIOYEH OT CETU W MOMHOCTbIO OCTbI. Mepe Tem, kak ybpatb npubop BeinonHuTe Bce Tpebosanna pasgena YMCTKA n YXOL.
e [Ing 3awwmTbl paboyent NOBEPXHOCT M OT NOBPEXAEHUA XPaHUT e Npubop B BEPTMKANbHOM NOMOXEHUW, YCTaHOBWB HA OCHOBAHME.
e YCnoBWS XpaHeHUs: XpaHWUT b Npu NNIOCOBOW TeMnepaType 1 BNaxHOCT M Bo3ayxa He 6onee 80% . Cpok XpaHeHNs — He orpaHuyeH.
e [Ipu TpaHCNOpTMpOBKe 0BECNEUNT b COXPAHHOCTb YMAKOBKMU.

PEAN3ALINA

OcywecTBnsieTcs cornacHo obLyM npasunaM peanusauuy TOBApPOB U OkasaHus ycnyr v 3akoHoMm «O 3awuTe npas noTpebutenein».

NPABWNA W YCIIOBUA YTUNU3ALINA
YnakoBky, pykoBOACT BO N0Nb30BATENS, @ Takxke cam npubop HeobX0oanmo yTunnM3MpoBaThb B COOTBETCTBUN C MECTHOI NporpaMmoii no nepepa 60T ke 0TxoaoB. He BbiBpackiBaiTe Takue U3aenus BMecte
C 0BbIYHbIM BbITOBbIM MyCOPOM.

TEXHUWHECKWUE XAPAKTEPUCTUKU

AnekTponuTaHue
230B,50 'y CE [H[

FAPAHTUA HE PACMPOCTPAHAETCA HA PACXOOHbIE MATEPUANbI (®UNbTPbl, KEPAMUYECKUE U AHTUMPUIAPHbIE NOKPbITUA, PE3UHOBBLIE YNNOTHUTENKU, UT. O.)
[aty narotoBneHus npubopa MOXHO HalMTW Ha CepUHOM HOMEPE, PacTONOXEHHOM Ha UAEHT MUKALIMOHHOM CTUKepe Ha KOpobKe U3fenus Wunm Ha CTUKepe Ha camMoM uagenun. CepuiiHbIin Homep
cocTouT u3 13 3HaKoB, 4-i1 1 5-i1 3Haku 0603HavaoT MecsL, 6-i 1 7-i 0603HaYaloT rog U3roToBReHUs npubopa.
Mpou3BoauUTENb Ha CBOE YCMOTPEHWE M 63 LONONHUT ENbHbIX YBEAOMIEHUA MOXET MEHSITb KOMMIEKT aLMi0, BHELLHWI BUMA, CTPaHy NMPOM3BOACTBA, CPOK rapaHT MM 1 TEXHUYECKNE XapaKT epuct um
Mogenu. MpoBepsiTe B MOMEHT MOMyYeHust ToBapa.
Cpok cnyx6bl n3genusi, Npu KCTyaTaumn NpogyKLyuv B pamkax ObITOBbIX HYXz M COOMOAEHNM NpaBuMn NoONb30BaHMs, MPUBEAEHHbIX B PYKOBOACT BE MO 3KCTTyaTaumu, cocTaBnseT 2 (4ea) roga co
OHS nepefayun msgenus notpebutenio. Cpok cnyxObl YCTAHOBNEH B COOTBETCTBUM C AEACTBYIOLLMM 3aKOHOLATENbCTBOM O 3aluTe npas noTpebutenen. Vsrotosutens obpaliaeT BHUMaHue

noTpebuTenen, 4To Npu COBNIOAEHUN JaHHbIX YCMOBUIA, CPOK CITyXDbl U3AENUS MOXET 3HAUMTENBHO NPEBBLICUTb YKa3aHHbINA U3rOT OBUTENEM CPOK.
AxTyanbHas MHcOpMaLmMs 0 CePBUCHBIX LIEHTPaxX M PyKOBOACTBO NONb30BaTeNs pa3MelleHbl Ha cante https://stingray.ru/

UarotoButens: Cosmos Far View International Limited Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China Kocmoc ®ap Bbio MHTepHewHn liumuten Oc. 701, 16 anapr., neiiH 165,
Paitn6oy Hopc Ctput, Hunbo, Kutain Caenato B Kutae

WmnopTtep/ YnonHomoueHHoe usrotoButenem nuyo: OO0 "bpus", Poceus, 194156, r. CaHkt-lNeTepbypr, bonbLuoit CamncoHueBckuin np-KT, oM 93, nutep A, nomeLLeHne

7-H, odmc 5, Ten/cakc 8(812)325-23-48

MocraBwmk-guctpnoblotop: 000 «Banepus», PO, 188670, MennHrpaackas obnactb, BceBonoxckuit panoH, Tepputopus MNP CnyTHUK, ynuua LieHT panbHas, cTpoeHmne 58A, nomelleHne

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 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 to the item.

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

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

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

This appliance is not intended for use by persons (including children) with reduced physical, sensory or mental capabilites, 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 the
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 ventilaton 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 too many products to the sections and put the products on to each other.

2. Put the sections on to a power base.

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

4. Plug and turn on the appliance by puting the switch to the posifion “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°

- Fruit55-60°

- Meat, Fish 65-70°

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: Forevendrying result, it is recommended fo 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.
e ATTENTION! Do not put sections with products if there is water in it
e Cutoff the spoiled parts of products. Slice the products in such a way fo situate it freely between the sections.
e  The duration of drying products depends on the thickness of pieces into which it is sliced efc.
e Some of the fruit can be covered by its natural proteciive layerand that is why the duration of drying may increase. To avoid this mater it is better to boil products for about 1-2 minutes and
than put it o cold water and rug after that
e NEED TO KNOW! THE DURATION OF DRYING STATED IN THIS INSTRUCTION IS APPROXIMATE. The duration of drying depends on the temperature and humidity of the room the level
of humidity of products, thickness of the pieces etc.
DRYING FRUIT
Wash the fruit
Take out the pit and cut off the spoiled parts.
Slice into pieces which you can place freely between the sections.
You can put the fruit down to natural lemon or pine apple juice not 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 to long stripes Fragile 8-16
Pine apple (fesh) Peel it and slice into pieces or square parts Hard 6-36
Pine apple (inned) Pour out the juice and dry it Soft 6-36
Banana Peel it and slice to round pieces (3-4 mm Crispy 8-38
thickness)
Grapes No need to cut it Soft 8-38
Cherry It is not necessary to take out the pit (you can Hard 8-26
take it out when cherry is half-dried)
Pear Peel it and slice Soft 8-30
Fig Slice it Hard 6-26
Cranberry No need fo cut Soft 6-26
Peach Cutinto 2pieces and take out the pit when the Soft 10-34
fruit is half-dried
Date-fruit Take out the pit and slice Hard 6-26
Apple Peel it Take out the heart, slice itinto round Soft 4-15
pieces or segments

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

TABLE OF PREPARING VEGETABLES FOR DRYING

Name Preparing Condition after drying Duration of 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 it and cutit, Steam it for about 3-5min) Fragile 6-20
Mushroom Slice it or dry it whole (small mushrooms) Hard 6-14
Green beans Cutit and boil tll become transparent Fragile 8-26
Vegetable Slice it into pieces (6 mm thickness) Fragile 6-18
marrows

Cabbage Peel it and cut into stripes (3mm thickness) Take out the heart | Hard 6-14
Brussels sprouts | Cut the stems into 2 pieces Crispy 8-30
Cauliflower Boil fill it becomes soft Hard 6-16
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Potato Slice it. boil for about 8-10min Crispy 8-30
Onion Slice itinto thin round pieces Crispy 8-14
Carrot Boil tll becomes soft .Shred it or slice into round pieces. Crispy 8-14
Cucumber Peel it and slice into round pieces(12mm  thickness) Hard 6-18
Sweet pepper Cut it to sfripes 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 it into pieces or into round pieces. Hard 8-24
Rhubarb Peel it and slice itinto pieces(3mm thickness) Loss of humidity in a 8-38
vegetable
Beefroot Boil it let it cool down .cut off the roots and the tops. Slice it to Crispy 8-26
round pieces.
Celery Slice it into pieces(6mm thickness) Crispy 6-14
Spring onion Shred it Crispy 6-10
Asparagus Slice it into pieces(2.5mm thickness) Crispy 6-14
Garlic Peel it and slice into round pieces Crispy 6-16
Spinach Boil 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 efiective drying. Itis recommended to pickle the meat before drying for saving its natural
taste and to make the meat softer. Itis necessary o 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 close the door. Set temperature to 70°C and turn on the dehydrator for 6 - 10 hours.

Use as many food frays as necessary.

FISH JERKY
Ingredients:
Cod filet - 500g.

Lemon juice — 50ml.

Salt - 50g.

Ground black pepper
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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 close the door. Set temperature to 70°C and turn on the dehydrator for 6 - 10 hours.

Use as many food frays as necessary.

TURKEY JERKY

Ingredients:

Turkey filet —500 g.

Garlic — 30g.

Cognac - 50ml.

Salt - 30g.

Sugar - 20g.

Paprika powder

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

Combine all ingredients in a bowl together with turkey strips. Cover and refrigerate 4 - 6 hours. Then drain off all excess marinade. Spread turkey strips on every food tray of the dehydrator and close
the door. 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 mixiure into cups. Set one food tray to the guide of the dehydrator and place
cups inside. Close the door and set femperature to 40°C. Turnon the dehydrator for 6 — 12 hours depending on the yoghurt culure 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 fray to the guide of the dehydrator and place the pan with
dough inside. Close the door and set temperature to 40°C. Approximate proving fime is 1 hour. Knead dough and repeat proving process if necessary.

DRIED FRUITAND SHELLED WALNUTS SNACK

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 fray to the guide of the dehydrator and spread snack bars inside. Close the door. Set temperature to 50 - 70°C and turn on the dehydrator for 6 — 10 hours or overnight

Use as many food frays as necessary.

CLEANING AND MAINTENANCE

e Before cleaning check if the appliance is unplugged and cool down.
e Clean the body of the appliance with the help of a wet sponge and than rug it dry.
e Wash the drying trays and the lid in warm soapy water.
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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

Producer:
Power supply Cosmos Far View Infernational Limited
Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China;
230V, 50 Hz 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 identfication sticker on the git box and/or on sficker on the device. The serial number consists of 13 characters, the 4th and 5th
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 BOUbIHLIA H¥CKAYIbIK

KAYINCI3AIK LUWAPAJIAPBI

AcnanTbl nanpanaHap angbliHaa 0Cbl HYCKAYIbIKT bl MyKUSIT OKbIHBI3 XaHE KeliiH aHblkTama any yLUiH cakTan KoMbIHpI3.

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 KongaHyfa apHanmara.

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

e XKeninik 6ay eTKip WETTep MEH bICTbIK BETTepre TUMEYiH balkaHbI3.

e XKeninik 6ayzbl acnan KopnycbiHbIH aliHanackiHa opaMaqpl3, bypamaHpi3 XaHe TapTnaHpI3.

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

e AcnanTbl o3 OeTiMeH XeHaeyre ThipbiCnaHbl3. Akay TyblHAaFaH Xaraaiaa XKakblH OpHanacKkaH CEpBUCTIK OPTasbIKKa KOMblFblHbI3.

o Kenec GepinmereH KOChIMLIA Kepek-)apakTbl NanaanaHcaqpl3, kayin TeHyiHeMece acnan 3axkbiMaaHybl MyMKiH.

e AcnanTbl Ta3anay angblHAA XaHe OHbl NaifanaHbacaHpl3 biMFu ANEKTP KemifeH aXbpaTbiHbI3.

HA3AP AY[APbIHbl3: AcnanTbl cy TonfaH BaHHa, pakoBUHa HeMece 6acka biAbICTapAblH KaCbiHAA NakganaH6aHbI3.

e OnekTp TOK COKMNay xaHe TyTaHbay yLUiH acnanTbl Cyfa Hemece 6acka CyMbiKTbikka GaTbipmanbl3. Erep Byn 6ona kanca, oHbl BipAeH aneKTp KernigeH axblpaTbimn, TEKCEpPY YLLIH CepBUCTIK
OpTanblKKa XOSbIFbIHbI3.

e Acnan cmsmkarblk, XaHe Ncuxukarbik, WekTeynepi 6ap, ocbl acnanTbl NanpanaHy Taxipubeci oK agamaapMeH (COHbIH, iiHAe GananapmeH) naiganaHbinyfa apHanmaraH. byn xargainga
nanganaHyLwbiHbl OHbIH, KAYyinciaairiHe xayan OepeTiH agam angsiH ana ympeTy Kepex.

e Kocy acnanTbl Kapaychl3 KanablpMaHpl3.

e  AcnanThbl TEriC, TYPAKTbl XaHE bICTbIKKA Te3iMAi )KEPre OpHaTbIHbI3.

e AcnanTbl allyFa, e3repTyre Hemece e3AiINHEH XeHAeYre ThipbiCyfa ThiiAbIM CanbiHaabl.

e  AcnanTbl xabyfa HEMECE KyMbIC KE3iHAE acnanTbiH,KeNaeTy caHblnaynapblH OipaeHeMeH Kypcaynayfa ThiiibIM CanbiHagbl.

e  KenTipriw aiiHanacbiHAa OHbIH, XyMbICbl apbICbiHAA KETKIMIKTi XEenaeTyai kaMTamachl3 €Ty yLUiH XaH-XafblHaH KeM gereHae 5 M epkiH KeHICTIKTi KaMTamachI3 eTiHj3.

e KenriprilTi xaHe OHblH, HONLIEKTEPIH Xbiy Ke3AepiHEH ThiC OPHATbIHbI3 XaHE CakTaHbI3 (Mbicanbl, ac yi nnutackl). KenTipriwTi xsHe oHbiH, BenwwekTepiH 90°C-aeH xorapbl TemMnepaTypaHblH,
aCepiHe KangblpMaHbi3.

e  KenTipriluTi anekTp xeniciHeH eLUipep anablHAa, OHbI KOCY/eLLipy TyMUMeLiriMeH eLUipiHj3.

e  KyMin kanmay yLLiH acnanTbiH, bICTbIK OETTepiHe XaHacnaHpbl3, COHbIMEH KaTap XyMbIC iCTEN TypFaH acnanTbiH, TyTaHfbILL MaTepuangapra TUMEreHiH kafarananqpia.
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e  KenTipriwTi y3gikci3 72 caraTTaH apTbiK KOMNAaHyfa ThifbiM canbiHagbl (35-45°C). KaiiTa konpaHap angbliHga OHbl KeM aereHae 2 carat 00ibl CybITbIHbI3.

e  Kenripriwti y3aikcis 48 caraTTaH apThIk KOMNgaHyfa ThiibIM canbiHagbl (45-55°C). KaiTa kongaHap angblHaa OHbl kem fereHae 2 carat 00ibl CybITbIHbI3.

e  Kenripriwti y3aikcis 48 caraTTaH apTbIk KONAaHyfa ThifbIM canbiHagpl (55-70°C). KaiTa kongaHap anablHaa OHbl KeM fereHae 2 carat 00Mbl CybITbIHbI3.

e Ocbl HyCKayMbIKTa KepCeTINreH XyMbIC YaKbITbIH aCblpMaHbI3.

o  KenTipriw neH OHblH, GenLeKTepi bigbIC XYY MaLUWHECIHAE KYYfa apHanmaraH.

e  OHZipywWi keHec bepmereH DenllekTepai KONAaHy XasaTaibiM Xaraansa aKenyi MyMKiH.

e KopekTeHaipy bayblHbIH, yCTEN WETIHEH TYCIPMEH|3 HeMece bICTbIK 6eTTepre TurisbeHia. KopekTeHaipy 6aybiH KbiCyFa HEMECE OFaH ayblp 3aTTap KOKFa ThlibIM CanbiHaabl.
e HA3AP AYJAPbIHbI3: KenTipriwTi TeK bICTbIKKA Te3iMai OeTTepae FaHa KONAAHFaH XeH, OeTTiH Merwepi KenTipril HeridiHiH, aymarbiHaH a3 bonmaybl Twic.

ANFALWLKbI NAUOANAHY ANQbIHOA

Anraw konpaHap angbiHOa KaknakTbl XaHe acnanTbi, anbiHbanbl CeKuManapbIH Xyy KypanblH KOCA OTbIPbIMN, MyKUAT XYbIHpI3.
K.OpeKTeHAipy Heri3iH ObIMKbIT MaTaMeH CypTiHi3 XoHe eLUKalaH cyfa 6aTbipMaHbI3 XaHe Cy KyWMaHbI3.

TASAJIAY XKIHE KYTY

AcnanTbl Tasanap angblH4a biiFK eLLipin oTbIpbiHbI3.
Mortopnblk 6rorbl 6ap kopnycTbl, aNekTp Gay XaHe alaHbl CyFa Hemece 6acka CyMbIKTbIKKA ellkallaH GaTbipMaHpi3. KoprycTbl AbIMKbIN MaTameH CypTneH;a.
AcnanTbl Tasanay yLiH abpa3uBTi Xyy KypangapblH KongaH6aHbI3.

TEXHUKAIIbIK CUTNMATTAMAIAPDI

AnekTp KopekTeHy  OHAIpYWi 3aybIT:
Cosmos Far View International Limited

230B, 50 Ty Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China
’ 3pobneHo B Kutai

KEMNAIK Wbl fblH MATEPUANOAPBIHA (CY3TINEP, KEPAMUKAIIbIK XXQHE KYIOTE KAPCbI XXABbIH[IbIJIAP, PE3VUHA Hblfbl3[AYbILLTAP MEH EACKAIIAP) TAPAIIMAU[bI.
Acnan xacany KyHiH byibiM kopabblHAafFbl CaKECT eHAIPY CTUKepiHae xaHe/Hemece OyibIMHbIH, e3iHaeri CTukepae Tabyrabonaasl. Cepusnbik Hemip 13 BenrineH Typagbl, 4-Li XaHe 5-Lii
Oenri acnanTbix, acany amblH, 6-LUbl XaHe 7-1ui 6enri XbinbiH Gingipesi.

OHZIpyLi acnanTblH, AU3aitHbl MEH TEXHUKarbIK CUNaTTamanapblH anablH ana eckeTneit e3repTy KyKblfbiH ©3iHae Kanabipamb!.

BLR KIPAYHILUTBA NA 3KCMNYATALbII

MEPb| BACNEKI

YBaxniBa npadbITaliLie Aaf3eHy 0 IHCT pyKLbII0 Nepas akcnnyaTaupisi npbibopa i 3axaBaelie fe Ans iHpapMaLpli ¥ faneiLubim.

o [lepag neplianayaTkoBbIM YKMIOY3HHEM NpaBepLe, Ui aanaBsaatolb TAXHIYHbIS XapaKT apbICT biki Bbipaba, NasHavaHbis Ha MapKipoyLbl, anekTpacinkaBaHHio Y Balai nakanbHai ceTupbl.
BbikapbICTOYBaiiLe TonbKiy NobbITaBbix MaTax. [pbiGop He Npbi3HaYaHbl ANs NpaMbiCioBara  YblBaHHS.

He BblkapbICT0yBaMLe Na-3a namsLLKaHHSMI.

He nakigaiiue npauytodbl npeibop 6e3 Harnsgy.

He BbikapbICTOYBaiiLe NpsIO0p 3 NaLWKOMKAHbIM CETKaBbIM LUHYPOM Li iHLULIMI MaLLKOMKAHHSIMI.

Caublug, kab ceTkaBbl LLHYP HE KpaHayCsl BOCTPbIX KaHTay Liji rapayblX NaBEpPXHSY.
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He ugrHile, He nepakpyyBaiiLe i He HaMOTBalLE CETKaBbI LHYP Bakon Kopnyca npbibopa.

lMapyac agkno4sHHs Npblbopa af CeTki CinkaBaHHA He USTHILE 3a CEeTKaBbl LWHYP, Bspbiliecs Tonbki 3a Biganew.

He cnpabyliue camacToiHa pamaHTaBaLb npblbop. Mpbl Y3HiKHEHHI Henanagak 3BAPTaNLecs ¥ HanbnikarLLbl CIPBICHBI LIHTP.
BbikapbiCTaHHe He pakameHJaBaHbIX [afaTKOBbIX Npbinafay Moxa Obils HebsCneYHbIM L NpbIBECLi fa NALIKOMKaHHS npbibopa.
3aycénbl apkntovaiile npsibop aa anekTpaceTkKi nepaj YbICTKal, a Takcama kani Bol iM He kapbicT aeliecs.

YBATA: He BbikapbicToyBanLe npbi6op nabnisy BaHHay, pakaBiH Ui iHWbIX éMicTacysy, 3anoyHeHbIX BafoW.

[3ens na3bsraHHs napasbl aMeKT pblYHbIM TOKaM i y3rapaHHs, He anyckaiile npbibop y Bagy Ui iHwWwbIs Bagkacyi. Kani rata agbbinocs, HeagknagHa agkmioybile sro af anekT paceTki i 3epHeLecs ¥
CIPBICHbI LIBHTP ANs npasepki.

MpbIbop He Npbl3Ha4aHbl ANs BbIKAPBICT aHHS M0A3bMi 3 (i3ivHbIMI i NCXiYHBIMI abMexaBaHHAMI (y ThIM MKy A3€LbMi), SIKi He MatoLb JOCBedy KapbICTaHHs Jaa3eHbIM npbibopam. Y Takix
BbiNagKax KapbICTanbHik NaBiHHbI ObiLb NanApagHe NpaiHCT pyKTaBaHbl YanaBekaM, SKis agka3BatoLpb 3a Aro bscneky.

He nakigaitue ykntovaHbl npbibop 6e3 Harnsagy.

YcraHaynisaiiue npbIBop Ha poyHy!to, yCTOMNIBYHO | TapMaYCTOANiBYI0 NABEPXHIO.

3abapaHseuya pasbipallp, 3maHALb abo cnpabaBalb YblHiLb NpbIGOP camacToiHa.

3abapaHseuya HakpbiBalb npbI6op Li YbiM-Hebya3b bnakaBalb BEHTbINALLIAHBIA aaTyniHbl Npbibopa nagyac Sro npawpl.

3absicneyBaiilie BOMbHY0 NPacTopy Bakon CyLUbINKi nagyac sie npalibl He MeHL 3a 5 cM 3 ycix Bakoy, kab 3absicneybilb AaCTaTKOBYH BEHT bIMALbIIO.

YeranaynisaiiLe i 3axoyBaeLie CyLIbInKY i fie 4aTani Aanéka af KpbIHiL Lanna (Hanpbiknag, KyXOHHai nniTbl). 3abapaHselua nagssapralb CyLbInKy L Se A3Tani Y3A3esHHI0 TaMNepaTyp 3Bbill
90°C.

Mepap ThIMAK agKnioYbiLb CyLIbINKY af aNeKT paceTKi, BbIKMIOUbILE Se KHOMKa YKMOY3HHS/BbIKIKOUYSHHS.

He pakpaHaiiecs fa rapadbix naBepxHsy npsibopa, kab nasberHyub anékay, a Takcama caublue, kab npauytousbl npbibop He AaTbikaycs 3 camasananbBaloybiMi MaTapbisiami.
3abapaHsielya becnepanbiHHa BbIKapbICTOYBaLb CyLbINKY Gonblu 3a 72 raasiHbl (35-45°C). faub €1 acTbilb Ha npausry sk MiHiMyM 2 raasiH nepag TbIM, Ik 3HOY BbIKApbICT OyBaLlb.
3abapaHsielya becnepanbiHHa BbIKapbICTOYBaLb CyLbINKy GonbLu 3a 48 raasiHbl (45-55°C). Jaub €1 acTbilb HA Npausry sk MiHiMyM 2 raasiH nepag TbiM, sIK 3HOY BbIKapbICT 0y BaLlb.
3abapaHsielya becnepanbiHHa BbIKapbICTOYBaLb CyLbINKY GonbLll 3a 24 raasiHbl (55-70°C). Jaub €1 acTbilb HA Npausry sk MiHiMyM 2 raasiH nepag TbiM, siK 3HOY BbIKapbICT 0y BaLlb.

He nepasbliwLaiilie Yac npavbl, Ha3BaHb! Y raTbIM KipayHiLTBe.

Cywwbinka i ge gatani He Npbi3HayaHbl AN MbILUS ¥ NOCY AambliiHai MaLlbIHe.

BbikapbICTaHHe gaTansy, He pakamMeHaaBaHbIX BbITBOPLLAM, MOXa MPbIBECL 4a HALLYacHara Bbinagky.

He panyckaiiue, kab cinasbl kabenb 3Bicay 3 kpato Tony abo gaTbikaycs 3 rapadbiMi naBepxHsami. 3abapaHselya colckalb cinaebl kabenb abo cTaBilb Ha Aro LskKiA NpagmeThbl.

YBATA: CyLwbInky BapTa BblkapbICTOYBaLb TOMbKiHa T3PMayCTONIBLIX NAaBEPXHSIX, NaMep NaBEPXHi NaBiHeH Obllb HE MEHLU NAOLWMbI NAACT aBbl Cy LUbISIKI.

NEPA[ MNEPLUBIM BblIKAPBICTAHHEM

* MNepap nepLibiM BbIKapbICT aHHEM CTapaHHa BbIMbIALE BEYKY i 3[1bIMHbISI CeKLbli Npbibopa 3 JagaHHeM MbliiHara CpoaKy.
+ ba3sy cinkaBaHHa npauspblle BiNbroTHa TKaHiHaW i Hi Y SKiM pase He anyckaiue i He abnisaiile Bagom.

UbICTKA | gornsag

« 3aycénbl BbIKMOYanLe Npbibop nepag YbiCTKail.
* Hikoni He anyckaue kopnyc 3 MaTOpHbIM 6110KkaM, anekT paluHyp i BinKy y Bagy Ui iHWYy0 Bagkacub. NpaLipaiue Kopnyc BinbroTHam aHyuyKan.
* He BbikapbICTOYBaiLe A4ns YbICTKi Npbibopa abpasiyHbls MbIAHbIA CPOAKI.
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TIXHIYHbIA XAPAKTAPLICTbIKI

OnekTpacinkaBaHHe BbiTBOpUA:

230B 50T Cosmos Far View International Limited
’ 5 Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China ~ 3pobreHo B Kutai

FAPAHTBISI HE PACMAYCIOIXBAELILA HA PACXOLHbIA MAT3PbIANbI (®INbTPbI, KEPAMIYHbIA | AHTBIMPbIFAPHbI S MAKPbILL, FYMOBbI A YIWYbI TbHANBHIKI, | HWbI5)
[aTy BbITBOpYacLi npbibopa MOXHa 3HaMCLi Ha CepbIMHLIM HYMapsbl, SKi 3MeLLMaHbl Ha iA3HT bidikaLbIfHbIM CTbIKepbl HA CKpbIHLBI Bblpaba i/l Ha CTbIkepbl Ha caMbiM Bbipabe. CepblitHbl HyMap
ckragaeuya 3 13 sHakay, 4-1 i 5-1 3Haki nakassatoLb Mecal, 6-i1 i 7-11 nakassaloub rog Belpaba npsibopa.

BbiTBOpLA Ha cBaé MepkaBaHHe i 6e3 AafaTKOBbIX aNaBSLLY3HHAY MOXa 3MAHSALb KaMNeKT aLblio, BOHKaBbI BbIrMA4, KpaiHy BbITBOPYACLY, TIPMiH

rapaHTbli i TOXHIYHbBISA XapaKT apbICT bikiMagoani. [paBspaiile Y MOMaHT aTpbiMaHHA TaBapa.
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