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RUS ®akT nyeckas KOMNAEKT HOCT b JaHHOrO T OBapa MOXET OT NINYAT bCS OT 3asBNEHHON B HACT OSLLIEM Py KOBOACT BE. BHUMAT enbHO
MPOBEPSIAT & KOMMMEKT HOCT b MPW Bblaye ToBapa NpoLaBLoM.

KAZ Byn TayapabiH, HaKT bl XK1HaFbl OCbl HyCKay NbIKT axapusnaHFaHHaH 6acka 6ony bl MymkiH. CaTy bl Tayapabl 6epreH kesne
XWNHaFbIH MYKUST T eKCepiHa.

UKR ®aKT n4Ha KOMMMEKT HICT b 4aHOr0 T 0Bapy MOXE BIBPI3HAT UCS Bif 3asIBNEHOI B LibOMY MOCIDHUKY . YBaXHO NepeBipsnT e
KOMMNEKT HICT b NPy BuAaui ToBapy NpoAaBLeMm.

BLR ®akT blyHas kaMnnekT HacLlb Aaf3eHara TaBapa Moxa agposHiBalLia af 3asyneHan y AafseHbiM AanaMoxHiky . Yeaxnisa
npaBsipaiiLie KaMMmeKT HacLlb NagYac Bbifadbl Tasapa npagay LiomM.

RUS Onucanue GBR Parts list BLR KamnnekTaupls UKR KomnnekTaujis KAZ KomnnekTauus

1. Kpblwka 1. Cover 1. Beuka 1. Kpblwka 1. Kaknak

2. TlopgoHsl 2. Trays 2. MapooHbl 2. TligaoHsl 2. Hayanap

3. TopgoHbl Ang nactunbl 3. Marmalade frays 3. MagnmoHbl gns nacuiny 3. MigaoHm ans nacrinm 3. Macrunkanap Haya

4. bBa3a 4. Base 4. ba3sa 4 Basa 4. bBasa

5. Knonka Bkn/Bbik. 5. Onloff button 5. Kuonka Ykn./Bbikn. 5' Kiomka Bir/Bbiki] 5. Kocy/Ouw. TyiimeLwiri

6. WHaukaTop paboTbl 6. Light indicator 6. IHgblkaTap npaupl 6. IHavKaTop poGoTH 6.  XyMbIC MHOMKATOPSI

7. Perynatop Temnepatypbl 7. Temperature regulator 7. Parynarap Tamnepartypsl 7: PerynaTop TeMneparypb 7. TemnepaTypaHbl peTTeril

MEPbI BE3OMNACHOCTU

BHMMaT eNbHO NpOYMTalT e AAHHYI0 MHCT PyKLMI0 Nepes aKCnyaTauueil npubopa 1 COXpaHUTe ee ANs CrpaBok B AaNbHENLEM.

Mepen nepBoHayarnbHbIM BKIOYEHNEM NPOBEPLTE, COOTBETCTBYIOT I TEXHUYECKWNE XapaKT ePUCT UK U3OEnns, yKasaHHbIe B MapKMpoBKE, 3MeKTpOonuTaHuio B Balueit nokanbHom ceTu.
HasHauyenue: CyLumnka anekTpuyeckas npegHasHayeHa ns CyLLKW OBOLUEH U hpyKTOB, a Takke rpubos u Tpas. /icnonb3oBaTh TOMbKO B GbITOBbIX LIENAX COrNacHo [aHHOMY PYKOBOACTBY MO
akcnnyatauwu. Mpubop He NpeaHasHa4yeH Ans NPOMbILLIEHHOTO MPUMEHEHNS.

He ncnonb30BaTb BHE NOMELLEHUI.

He wncrnonbayite npubop C NOBPEXAEHHbIM CETEBbIM LUHYPOM MK OPYTMMMA NOBPEXaeHsMU. [py NoBpexaeHnM LWHypa NUTaHus, ero 3amMeHy, Bo u3bexaHue onacHOCTM, MOTYT OCYLLeCTBNATb
TOMbKO KBaNMMULMPOBAHHbIE CNELMANNCT bl — COTPYAHUKN CEPBUCHOTO LieHT pa. HekBanuhuumpoBaHHbI PEMOHT NPEACT aBsieT NPSIMY 10 ONACHOCT b AAS NOMb30BaTens.

Cregute, 4T0BbI CETEBOI LUHYP HE Kacancs OCTPbIX KPOMOK W FOpPSYMX MOBEPXHOCT €.

He TaHUTE, HE NepeKpyYMBaNTE 1 He HaMaTbIBAITE CETEBOI LUHYP BOKPYT kopnyca npubopa.

MMpy oTKMto4eHUn Npubopa OT CETU NUTaHUS HE TAHWUTE 3a CETEBOM LUHYP, 6epUTECH TONMLKO 3a BUATIKY.

3anpelLaeTcs camocT 0STeNbHO PEMOHTMPOBAT b Npubop. He pasbupaiTe npubop camocT 0ATenbHO, NPU BO3HUKHOBEHUN NI0BbLIX HEMCTIPABHOCT €4, a TakKxXe nocne nageHus ycTponcTsa
BbIKIOUNT € NPMBOP W3 3NEKT PUYECKO PO3EeTKM M 06paTUTECh B BNMKANLLMA CEPBUCHBINA LIEHTP.

Wcnomnb3oBaHue He pekoMeHAOBaHHbIX AOMOMHUTENbHbIX MPUHALIEKHOCTEA MOXET BbITb OMACHbIM UMM MPUBECT U K NOBPEXaeHWto npubopa.
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Bcerpa oTkniovanTe npubop OT 3neKTPOCET U Nepes YUCTKOM, U, ecnin Bel UM He nonb3yeTecs.

Bo nsbexaHune nopaxeHns aNeKT pUYeCcKMM TOKOM M BO3rOpaHus, He NorpyxanTe npubop B BOZY WNKM Apyrie XWAKOCTU. ECnn 3T0 Npon3oLLno, HeMeaNeHHO OTKIOUNT e ero OT 3MEKT POCETH U
obpaTuTEeCh B CEPBUCHBIN LIEHTP ANS NPOBEPKY.

onagaHve Bnaru B OTBEPCT NS BEHT UNSLIMOHHON Kamepbl HeAony T MO

Mpubop He npefHasHayeH Ans UCMOMb3oBaHWUS NULAMKM (BKMOYAs [ETE) C NOHMKEHHBIMA (PU3NYECKUMM, YYBCTBEHHBIMA UM YMCTBEHHBIMM CMOCOBHOCTIMM UMM NpU OTCYTCTBUW Y HUX OMbITa
WNK 3HaHWIA, €CIM OHU HEe HaXOZATCS MOA KOHTPONEM UIK He MPOWHCT PYKTMPOBaHbl 06 MCNONb30BaHWM Npubopa NMLOM, OTBETCTBEHHBIM 3a UX 6e30MacHOCTb. [leTh JOMKHbI HAXOAWT bCS NOA
KOHTPONeM Ansi HeAOMYLLEHUS Urpbl ¢ MpMBOpPOM.

YcTaHaBnmBaiiTe npubop Ha POBHYH0, YCTOAYMBY O M TEPMOCT OKY 0 NOBEPXHOCTb.

3anpeluaetcsa pa3buparb, U3MEHSATb UM MbITATbCA YUHUT b NPUBOP CAMOCT OSIT EMBHO.

3anpeluaetca HakpblBaTb NPUBOP Uk Yem-nnbo BNOKMPOBATb BEHTUNALIMOHHBIE OTBEPCT s Npubopa BO Bpems ero paboTbl.

ObecneyunBaitTe ceoboaHOE NPOCTPAHCT BO BOKPYT CYLLMIKW BO BpeMs ee paboTbl He MeHee 5 CM o BCeX CTOPOH, YT 06kl 06ecneymnTb JOCTaT o YHY 0 BEHT UMALMI.

YcTaHaBnMBaiTe U XpaHUTE CyLLIUIKY 1 ee AeTan BAanu OT UCTOYHUKOB Tenna (Hanpumep, KyXOHHOW NAnTbl). 3anpeLaeTcs noasepratb CyLIWIKY UK ee JeTanu BO3AEHCT UK TemnepaTypbl
cabiwe 90°C.

He npukacaiTech k ropsiuMm NoBepXHOCT M npubopa, 4To0bl M30exaTh 0XOroB, a TaKkxXe cregute, 4Tobbl paboTatoLLmMii Npubop He CompUKacancs ¢ BOCMNaMEHSIOLMMACA MaTepuanamm.

MMpu paboTe cywmnku npum Temnepatype 35-45°C HenpepbIBHOE UCMOMNb30BaHUE CyLUMIKM HE OIMKHO MPEBbIATh 72 YacoB. [laTb npnbopy OCTbITh B TEUEHME Kak MUHUMYM 2X 4acoB Nepes TeMm,
KaK CHOBa MCMONb30BaTh.

IMpu paboTe cywmnkn npu Temnepatype 45-55°C HenpepbIBHOE UCNONb30BaHME CYLUKMITKW He LOMMKHO npeBbiwaTh 48 Yacos. [laTb Npubopy OCTbITh B TEYEHME Kak MUHUMYM 2X 4acoB Nepes TeM,
Kak CHOBa MCNONb30BaTh.

MMpu paboTe cywmnku npu Temnepatype 55-70°C HenpepbIBHOE UCMOMNb30BaHNE CYLUWMKK HE OOMKHO NpeBbiwaThb 24 Yacos. [JaTb Npubopy OCTbITb B TEYEHME Kak MUHUMYM 2X YacoB Nepes TeM,
Kak CHOBa MCNONb30BaTh.

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

BHUMAHMUE: 3anpelyaeTcsa yCTaHaBmMBaThb CyLUWMKY Ha BOCTITAMEHSIOLLMECS MOBEPXHOCT W (HanpuMep, Ha AEPEBSHHbIA CTON UMK CKaTEePTb). 3anpeLLaeT ca UCNob30BaTb CyLUMIKY Ha CTEKMAHHbIX
CTOMax v Apyrom CTeknsHHoi mebenu. CyLumnKy creflyeT MCnosb30BaTb TOMbKO HA TEPMOCT OMKUX MOBEPXHOCT AIX, pa3Mep MOBEPXHOCT U AOIMKEH ObITb HE MEHEE MIIOLLaAM OCHOBAHWS CyLUMMKM.
HecobntogeHune yka3aHHbIX Mep 6€30MacHOCT I MOXET NPUBECT U K BbIXOZY Npubopa M3 CTPOsi, MOPaXEHWUK SMEKT PUYECKAM TOKOM W/UNM BO3ropa HUHo.

NEPE[ NEPBbIM UCMOJIb3OBAHUEM

lMepen nepsbIM UCNOMNb30BAHWEM TLUATEMbHO BBIMOMTE KPBILLKY U CbEMHYHO ABepLy npubopa ¢ gobaBneHMeM MOLLEro cpeactsa.
basy nuTaHus npoTpUTe BNAXHON TKaHbIO U HI B KOEM Cy4ae He NorpyxanTe u He 06nmBaiTe BOLON.

UCMOJNb3OBAHUE MPUBOPA

lMonoxuTe 3apaHee NPUroTOBMEHHbIE NPOJYKTbI HA CbeMHbIE CeKLmU. CeKLmmu AOIMKHbI BbITb MOMELLEHbI B SMEKT pOCYLLMITKY TakuM 06pa3oM, YTobbl BO3AyX MOT CBOOOAHO LIMPKYNMPOBATb MEXaY
HUMK. T103TOMY He peKOMEeHIYETCS KNacTb Ha CeKLMM MHOrO NPOJYKTOB W HaknagbiBaTb NPOAYKT bl APYT Ha Apyra.
YcTaHoBMTe cekummn Ha Basy. BeicoTa CeKLMin MOXET M3MEHSTHCS NyTeMNoBopoTa cekuum Ha 180 rpaaycos.
HakpoliTe npubop KPbILLKOI 1 HE CHAMAWTE €€ Ha NPOT SXKEHUM Cy LLKK.

[OAKMYNT € 3NEeKT POCYLUMIIKY K CETM 3MEeKT ponuT aHns. Haxmnte Ha kHonky Bkn/Bbikn.

C nomoLpbto perynaTopa TeMneparypbl yCTaHoBUTE TemnepaTypy paboT bl CyLUMKY:

3eneHb 35-40°C

Worypt/Tecto40°C

I'pnbbl 50-55°C

Osowy 50-55°C

OpykTbl - 55-60°C

Msico, pbiba 65-70° C

Macruna - 75°C




e 10 OKOHYaHWM CyLLKM NEPEBEANUTE PErynsTop B MUHUMANbHOE MOMOXEHUE W BbIKIIOYUT € MPUBOP, HaxaB Ha kHomnky Bkn/Bbikn. OTKmtouuTe nprubop OT anekT poceTy.

JOMNONHUTENBHO:
e  MoiTe npoayKTbl nepeq CyLkon. MNepen Tem, kak NOMECTUTb UX B Npubop, HeOOXOAMMO BbITEPETb UX HACYXO.
e BbIpexbTe NCMOpYEHHbIe YacT v U3 NPOJYKT OB, NPU HANMYUK TaKOBbIX.
e [lopexbTe NpoayKTbl Ha KyCO4KM, YTODbI X MOXHO ObINO CBOBOAHO Pa3nOXUTb Ha CeKumsX. [nUTenbHOCTb CyLLKW 3aBUCUT OT TONLLMHbI KYCOYKOB.
e PeKOMeHOyeTCs MeHsTb MOMOXEHWe CEeKLMA Kakable HEeCKOMNbKO 4acoB, YTOObI BCE MPOAYKTbHI MOACYLUMANCE [0 KENaeMol CTeneHu, - BEPXHIO CEeKLMo NoMecTuTb brinke k 6ase nuTaHus, a
HKHIOKO HaBEPX. Takxe CEKLMM C BbICYLUEHHBIM MPOAYKTOM MOXHO YOupaTh.
MPUMEYAHWE: pnuTensHOCTb CyLLIKM, yKa3aHHas B JaHHOM PYKOBOACT Be, NpubnuantenbHa. OHa MOXET 3aBWUCETb OT TeMnepaTypblB NMOMELLEH UK, YPOBHS BNAXHOCT W NPOLYKT OB, TOMLLMHbI KYCOYKOB.

CYLLKA ®PYKTOB:
1. HekoTopble pyKTbI MOTYT BbITb NOKPbITHI BOCKOM UM 06paboTaHbl XMMUKATaMu, B 3TOM Crlyyae WX JOCTaTOo4HO 064aTb KUNATKOM, MOMbITb B X ONIOAHON NPOTO4HON BOZE M 00CYLMTb.
2. BblpexbTe KOCTOYKM M UCTIOPYEHHbIE Y4acTKM.
3. TlopexbTe Ha Kycouku
4. Yrobbl GPYKTbI HE MOTYCKHENM, ONYCTUTE Hape3aHHbIe KYCOUKM PPYKTOB B HATYpanbHbIii IMMOHHBIA UMM aHAHACOBbIN COK, OCTABbTE Ha HECKONBbKO MUHYT, MOCME Yero HEMHOro MpoCyLMTe U

BblKnagblBalTe Ha ceKLmm.
5. Ecnm Bbl xoTnTe npuaatb dpyKTam AONOSHUT €MbHbIA NPUATHbIA apoMaT, A00aBbTE KOpULY WM BaHUIKH.

CYLLIKA OBOLLEM:
1. PekomeHgyeTcsi 06AaTh OBOLLM KUMSTKOM, 3aTEM NPOMbITb B XOMOAHOM BOAe M 0BCYWMTb.
2. BbIpexbTe KOCTOUKM M UCTIOPYEHHBIE y4acTKu. MopexbTe Ha KyCouKy.

CYLUKA TPAB:
1. PeKoMeHayeTCs CyLMTb MOoable JIUCT b U NoGery.
2. Tocre cywwKku crieflyeT NOMECTUTb TPaBbl B By MaxXHbIe NaKkeTbl UMK CTEKMAHHbIE EMKOCT M U MOMOXUTH B TEMHOE MPOXJiafiHOe MECTO.

XpaHeHue cyxodpyKToB:
® He knaguTe Ha XpaHeHue Tennble U ropsume NpoayKTbl. laiTe UM OCTbITb.
® EMKOCTM Ansi XpaHeHWst AOMMKHbI ObITb YACTbIMI 1 CyXMMU
® [Ins nyywend COXPAHHOCTU BbICYLLEHHbIX (DPYKTOB PEKOMEHAYETCS WUCMONb30BaThb CTEKMSAHHbIE €MKOCTW C MeTannMyeckuMu KpblKamu, W XpaHWTb WX B CYXOM MpOXJiagHOM MecTe npw
Temnepatype 5-20°C.
® Ha npoTsikeHUM nepBoil HeAENN NOCME BbICYLLMBAHMS PEKOMEH/YETCsl NPOBEPATL Hannume Bnarv B eMKocT . ECr oHa ecTb, 3HaUYMT NPOAYKT bl BbICY LLEHbI HELOCT aTOYHO XOPOLLO U AOSMKHbI BbITh
BbICYLLEHbI €LLie pa3.

PEKOMEHOALWK NO NOAroTOBKE MPOAYKTOB K CYLUKE

NPENBAPUTENTbHAA NMOArOTOBKA ®PYKTOB K CYLIKE

MpepBapuT enbHasi NOATOT 0BKA (DPYKTOB K CYLLKE COXPAHSIET UX HATYpasbHbIil LBET, BKYC U apomar.
Hwxe npeacTaBneHbl pekoMeHaaLumn No NofroToBKe Py KT OB K CyLLKe:
BosbMuTe ¥4 cTakaHa coka (xenaTenbHo HaTypanbHoro). CoK A0MKeH COOTBETCTBOBATb PpyKTaM, KOTopble Bbl NoaroTaBnmBaeTe k cyluke. Hanpumep, ans 6510k Mcnonb3yiTe s6noYHbIit Cok.

°
°
°
® (CwmelailTe COK C/BYMSsl CTakaHaMu BOfbl M MOMECTUTE B 3Ty BOAY NPeABapuTembHO 3aroToBreHHble PpyKTbl. CNycTs 2 Yaca BbITpUT e PPYKTbI HACYXO U MPUCTyNaiT e K CyLLKe.



Mpoaykt
ANS CYLKK

ABPWKOC

AHAHAC
(cBexuin)

BAHAHbI

BUHOTPAL
VHXWP
BULLHS

rPYWNn

MEPCUK

ABNOKN

MoprotoBka

HapesaTb nonoBuHKkamm, NOMOXMUTb CPEIOM
BBEPX

Ounctuts, Hapes3aTb JIOMT MKamMu

O4mneTnTb, HapesaTb NOMTUKaMK (T ONLLYMHON
3-4 mw)
Llennkom

lMopesatb gonbkamu.
Llenvkom

MoyncTnTb 1N nopesatb AonbKamu.

I'IopesaTb nononam, BbITALUTb KOCTO4KY,
Korga d)pyKT HanonoBnHy NOACOXHET

MoYnCT UTb, BbIpE3aTb CEPALEBUHY, HApe3aTb
KycouKamu UMK JIOMTUKamm

KoHcucTeHums
nocne Cyuku

MArkas

XecTkasa

Xpycrawas

MArkas

XKecTKasa

XKecTkasa
MArkasa

MArkas

MArkas

Bpems cywkm,

Yyac.

13-28

6-36

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

8-30

10-34

4-15

lMpuMeyaHue: yKkasaHHOE BPEMS CYLLKW SIBNISIETCSt NPUONM3NTENbHBIM U MOXET BapbUpoBaTbCst. JIMYHble NMpeanoyvTeHus noTpebuTenel B roTOBKE NPOAYKTOB MOTYT OT/IMYATLCH OT OMUCAHHbIX B
[aHHoW Tabnuue.

MPEABAPUTENBHASA MOAOrOTOBKA OBOLWEN K CYLIKE

® llepeq CyLKoit pekoMeHayeT s crierka oTBapuTb 606bI, LBETHYHO kanycTy, GpOKKoMH, cnapxky 1 kapTodenb. MoMecT uTe oBoLyM B KUNALLYIO BOAy Ha 3-5 MuHyT. CnieitTe BOAy, 4yThb NOACYLLMTE
OBOLLM 1 MOMECTUTE UX B 3MEKT POCY LUMITKY .

® Ecnu Bol xoTute 0obaBuTb K TakuM oBoLLam, Kak 3enieHble 606bl, cnapxa 1 ap., BKYC IMMOHA, NOMECT UTE UX B IMMOHHBIA COK Ha 2 MUHYT.
MpumeyaHme: ykasaHHbIE COBETbI HOCAT PEKOMEHAAT EMbHbIN XapaKTep U He 06s3aTenbHbl K MPUMEHEHMIO.

Mpoaykr NoaroToska KoHcucTeHums Bpems cywku,
ANA CYLKN nocrne CyLUKu yac.
APTULIOK HapesaTb nonockamu  (TOMLMHON 3-4 M) Xpynkas 5-13
EAKTAAH S;;«:T WTb 1 HApe3aTb NoNockam (TOMLWMHON 6-12 XpynKas 6-18
EPOKKOTMA Oumnctutb, pa3aennTb Ha couBeTns 1 06aathb XpynKas 6-20
KMAATKOM
PUED HapesaTb unu 3acywmTb LenmkoM (HebonbLuve ECTKaS 6-14
rpubbl)
3EJIEHBIE BOBbI OYmnCTUTb, KUNATUT b 4O NPO3PAYHOCT M 3epeH Xpynkas 8-26
KABAYOK lMopesaThb Kycoukamu (TOMLLMHON 6 MM) Xpynkas 6-18



KAMYCTA MMouncTuTb, Hape3aTb Nonockamu (TOMNLMHOA 3 MM).

XecTkas 6-14
Bbipesatb cepaueBuHy
KAMYCTA
EPIOCCENBCKAS Pa3spesaTb nononam XpycTaLas 8-30
6-16
LIBETHAA KAMYCTA Pa3genutb Ha coupeTusi, 064aTh KUNATKOM HecTian
KAPTOO®EJIb lMopesartb kycoukamn. Kunatutb 8-10 MuHY T Xpycraas 8-30
NnyK Hape3saTb KonbLamn (TONWMUHON 3 M), Xpycrawas 8-14
MOPKOBb HapesaTb konbLamn (TonwuHon 3 - 5 mm), obgatb XpyCTAlLaS 8-14
KMAATKOM
OrYPEL| u'\on;mmmb 1 nopesaThb Ha KycoukM (TomwimHomn 12 ECTKast 6-18
y [Mope3aTb Ha NOMOCKM MM KPYKKU (TOMLLMHOM 6 MM),
MEPEL, CNAOKAN BLIDE3ATb CEPALEBHHY XpycrAwas 4-14
METPYLLKA [ToMeCTNTb IUCTbS B CEKLMM Xpycrawas 2-10
noMnaorP Mo4ncTUTb, NOPE3aTb Ha KYCOUKM UIM KPYKKM KECTKas 8-24
PEBEHb [MouncTuTH M NOpe3aTh Ha KyCOUKM (TOMLWMHON 3 MM) noTeps Bnarv 8-38
CBEKMA MMpoKNUAATUT b, OCTYAUTb, OT PE3ATh KOPELLOK U XpyCTAULaS 8-26
BEPXYLLKY, NOPEe3aThb Ha KyCOYKM
CENbAEPEN [Mope3aTh Ha KyCO4KM (TONLMHON 6 MM) Xpycrawas 6-14
3EMEHbIV NYK HawwmHkoBaTb XpycTwas 6-10
CIMNAPXA lMope3aTb Ha KyCo4KM (TOMLLMHOM 2,5 MM) Xpycrawas 6-14
YECHOK [louncTUTb M NOpe3aTh Ha KPYITble KYCOYKM Xpycrsawas 6-16

MpuMeyaHne: ykasaHHOE BpeMs CyLLKW SBMSeTCA NpubnM3MTenbHbIM 1 MOXET BapbMpoBaThCs. JIMYHbIe MPeAnoyTeHus noTpebuTenei B roToBKe MPOAYKTOB MOTYT OTMMYATLCA OT OMWUCAHHbLIX B
AaHHoM Tabnuue.

OOrOTOBKA MACA, PbIbbl, NTULIbIK CYLLIKE

MpeaBapuTenbHas NOArOTOBKa Msca, NTHLbI, pbibbl HeobXoaMMa ANs 340pOoBbst. s CyLIKM UCMIONb3YITE HEXUPHOE MACO, NTULy, poiOy. PekoMeHayeTcs nepep cyLuKol 3aMapuHOBaTb MsICo, NTULY,
pbiby. ITO COXpaHUT BKYC, yObeT GoNesHeTBOPHbIE GakTepuu v caenaeT NpoayKTbl MArkUMU. UToObl BLITSHYTH W3 Msica, NTULbI, PbiObl U3NULLHIOD BRAry W JOMbLUE COXPAHUTb NPOAYKT, B MapuHaj
Heobxoaumo AobaBUTb COfb.




PELENTDI

BANEHOE MACO

WHrpeameHTbI:

[oBsignHa — 500 r

Coesblit coyc — 100 mn

Amxuka =20 T

Cneuun

lMopsagoK NpuUroT oBMEeHMs

Msco NpOMbITb, 3a4NCTUTb OT XM1pa, MNEHOK M XMM, Hape3aTb Nonepek BOOKOH, NnacT uHamm, TonwwmHon 0.5 cM. MoarotoBneHHOe MACO 3aMapiHOBATb B CMECH COEBOrO COyCca, afKukK, CreLui u
yGpaTb B XONOANNbHIK Ha 6 — 8 YacoB. 3aTeM CMTb NNLHWA MapuHaL. PaBHOMEPHO PasnOXWTb HA CEKLMN 3aMapUHOBAHHOE MSICO, YCTaHOBWTb CEKLMM B HANpaBNstoWue Koprnyca, 3aKpbITb ABEPLY.
YcTaHoBUTb TeMnepaTypHblit pexuM Ha 70°C 1 BKNIOYNTb CyLMnKy Ha 6 — 10 Yacos, B 3aBUCUMOCT U OT eraeMOM KOHCUCT eHLMK. KonuyecTBO yCTaHaBNMBaEMbIX CEKLMIA 3aBUCUT OT KONMYeCTBa
NPOAYKTOB.

BANEHAA PblBA

WHrpeauneHTbI:

Tpecka (pune) — 500 r

Cok rmmoHa — 50 mn

Conb-50Tr

lNepeL, YepHbIN MOMOT bIN

[MopsidoK NpUroT OBIEHUS

Pbiby npombITb 1 0BCyLLMT b, HAPE3aTb NONEPeK BONMOKOH, 6pyckamu, TonwmuHom 0.5 cm. MoaroToBneHHyo peiby 3amMapuHOBaTh B CMECH COMM MepLa, IMMOHHOTO COKa U yBpaTh B XONoaMIbHUK Ha 4 —
6 yacoB. 3aTeM CIUTb NULLHWIA MapuHad. PaBHOMEPHO Pa3noXUTb Ha CEKLMM NOATOTOBIEHHYI0 pbiBy, yCTaHOBUTb CEKLMW B HANPaBISIOLe KOpyca, 3aKpbITb ABEPLY. YCTaHOBUTb TEMNEPATY PHbIA
pexum Ha 70°C 1 BKNHOYNTb CyWMIKY Ha 6 — 10 YacoB, B 3aBUCUMOCT 1 OT JXENTaeMO KOHCUCT EHLMN.KONMYeCT BO yCTaHaBIMBAEMbIX CEKLMIA 3aBUCKT OT KONMYECT Ba NPOLYKTOB.

BANEHAA NTULA

WHrpeaneHTbI:

WHpenka (coune) — 500 r

YecHok — 301

KoHbsk — 50 mn

Comb-30Tr

Caxap-20r

Manpuka, cyLweHas, MornoTas

Mopsgok NpuroT OBNEHMS

MHpeiiky NnpoMbITb M 0BCYWMTb, HAape3aTb Nonepek BOMNOKOH, MOMTMKkamMm, TonwmuHon 0.5 cM. YecHoK HaTepeTb Ha Menkom Tepke. [104roT0BNne HHY0 MHAENKY 3aMapuHOBATb B CMECK KOHbsIKa, YECHOKA,
Cconu, caxapa, cneuuin 1 ybpaTb B XONoaurbHUK Ha 4 — 6 4acoB. 3aTeM CrUTb NULLHUIA MapuHag. PaBHOMEPHO pa3noXuTb Ha CEKLWM MOATOT OBIEHHYI0 MHAEIKY, YCTaHOBMUTb CEKLMW B HaNpaBnatoLime
Kopnyca, 3aKpbITb ABEPLY. YCTaHOBUTb TEMNEPATYpPHbI pexxum Ha 70°C 1 BKNIOYNTb CyLUMNKY Ha 6 — 10 YacoB, B 3aBUCUMOCT M OT KENAaeMON KOHCUCT eHLUMK. KonmyecTBO yCTaHaBIMBaEMbIX CEKLMIA
3aBUCUT OT KOMMYECT Ba NPOZYKTOB.

KUCIIOMONOYHbIE NPOAYKTbI (MOTYPT, CMETAHA, PSXKEHKA)

WHrpeamneHTbI:

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

3aksacka ans Vorypta, CMeTaHbl unu Psokerkn — 1 nakeT vk

lMopsgoK NpUroT oBNEHMS

B uncTOit eMKOCT U CMeLLaTh OCHOBHOM NPOAYKT C 3aKBACKOW B COOTHOLLEHUN YKa3aHHOM Ha yNakoBKe C 3aKkBackoil. [0TOBYI0 CMeCh Pa3nnTb MO CTakaH4YuKkaM. YCTaHOBUTb 1 CeKLMK0 B KOPMYC Ha
HWXHWA YPOBEHb, HA HEN PaBHOMEPHO PAcCT aBUTb CTakaH4MKK C NPOLYKTOM, 3aKpbITb ABEPLY. YCTaHOBUTb TeMnepartypHblid pexum Ha 40°C 1 BKMIOYUT b CyLLMIKY Ha 6 — 12 yacos, B 3aBMCUMOCTH OT
PeKOMeHAALMA NPOW3BOANTENs 3aKkBacky. 0T OBbIA NPOAYKT NOCTABUT b B XONOAUNBbHUK Ha 3 Yaca.




PACCTOMKA TECTA

3amecnTb TECTO, COrnacHo BbIGpaHHOMY peLenTy, NepenoxunTb B NOAXOAALLYI0 N0 AnaMeTpy cywmnku nocyay. O6bem nocyabl AomkeH BbiTb BbIGpaH ¢ yyeToMnogbema Tecta. PekomeHayeTcs
MCMOMnb30BaTb AMANMPOBaHHbIE UMW CTarbHble EMKOCTU ANs PaccTONKW. YCTaHOBUTb 1 CEKLMI0 B KOPMYC Ha HWKHUIA YPOBEHb, HA HEe yCTaHOBUTb EMKOCT b C TECTOM, 3aKPbITb JBEpLY. YCTaHOBUTb
TemnepaTypHbIi pexum Ha 40°C 1 BKMOYMUT b Cywmnky. OpueHT MpoBOYHOE BPEMS PacCT OMKW, COCTaBNSET 1 yac, NOTOM TeCTo 06MUHAET CA W NPOLECC NOBTOPSETCA.

9HEPTETUYECKUN BATOHYMK U3 CYXOOPYKTOB C OPEXAMU

WHrpeamneHTbI:

Kypara—150 r

YepHocrms - 150 1

Kegposbiit opex —50 1

I"peukuin opex — 50 1

[MopsiaoK NpUroT OBNEHUS

Cyx0MpyKT bl NPOMBIT b, MENKO Hape3aTb 1 M3MEeNbYMTb Npu nomMoLLm 6neHaepa. Opexm pacTonoYb B CTYMKe U cMewwaThb ¢ hpyKTOBON Maccoit. 3 nonyuusLueiics Maccel chopMupoBaTh 6aTOHUMKM
NPOM3BOMNLHON (hOPMbI. YCTaHOBUTb CEKLMIO B KOPMYC HA HKHMIA YPOBEHb, HA HEW PABHOMEPHO Pa3noXMTb NOMyYMBLUMECS BaT OHUYMKM, 3aKPbITh ABEPLYY. YCTaHOBUTb TeMnepaTypHbIA pexum Ha 50 -
70°C v BKIIOYMTb CyLMrKy Ha 6 — 10 YacoB, B 3aBMCMMOCT M OT 3KeflaeMoi KOHCUCT eHLMM. KonmyecTBO yCTaHaBNMBaEMbIX CEKLMIA 3aBUCUT OT KOMMYECT Ba NPOAY KT OB.

MACTUNA U3 ABPUKOCA

WHrpeauneHTbI:

Abpukoc — 600 r

Caxap-100Tr

Boga - 100 mn

BaHunbHbIn caxap — 1T

CaxapHas nygpa

[MopsidoK NpUroT OBMIEHMS

ABpMKOCHI MOMBITb, YAANUT b KOCTOYKM 1 Hape3aTb Menkum Ky6ukom. [oaroT oBneHHbIe abpukochl CMELATh C CaxapoM W MEPENOXUTb B KACT PHOITHO, 3anuTb BOLOMW, BApUTb HA MEANEHHOM OrHe npu
MOCTOSHHOM MOMELLMBaHMM B TeYeHue 1 yaca, 3aTeM U3MenbymMTh npy nomoLy brneHgepa. B rot oByto Maccy [06aBUTb BaHUIbHbIN Caxap 1 YBapuTb Ha MEAMEHHOM OrHe, MPK NOCT OSHHOM
MOMELLMBAHUMA [0 COCTOSIHWA TyCTOoro niope. [oaaoHbI Ans NacT UMbl CMa3aThb PacTUTeMbHbIM MAcrioM W BbINIOXUTb Ha HUX MIOPE, TOMWMHON 2-5 MM. Ha 6a3y CyLwmnkn yCTaHOBUTb 3anonHEHHbIE
MOAAOHBI, HAKPBITb OCHOBHOM KPbILLKOM. YCTaHOBUTb TEMNEPATYPHBIN peXuM Ha 75°C 1 BKIOUUTb CyLLIMNKY . Bpemsi npuroT 0BNeHnst cocTaBnsieT oT 8 4acoB, B 3aBUCHMOCT M OT XenaeMoil

KOHCUCT eHLmMU. [OTOBYI0 NacT My OCTYaUTb, Hape3aTb Ha KyCOUKMW, CBEPHYTb B TPYDBOUKM 1 NOCKINATb CaxapHon nyapo.

CIMBOBAA NACTUNA

WHrpeaneHTb!:

Crmea - 500 r

Meg wnm caxap — 100 r

opsigok NpUroT OBNEHMA

CnuBy NOMbITb, yIANUT b KOCT 04KM, [06aBUTb caxap UM Med 1 U3MEeNbYuUTb NpY NomoLLyW breHgepa [0 OAHOPOAHOW Macckl. Mofa0HbI ANs NacT urbl CMa3aTb PacT UTeNbHbIM MAcrioM W BbINOXUT b Ha
HWX MOpe, TONWMHON 2-5 Mm. Ha 6a3y CyLwmmnku yCTaHOBMT b 3an0STHEHHbIE NOANOHbI, HAKPbITb OCHOBHOW KPLILLKOWA. YCTaHOBUTb TEMNEPATYPHbIA pexum Ha 75°C 1 BKIOYMUT b Cy LMKy . Bpems
NPUroT OBMEHNS COCTaBnsieT OT § 4acoB, B 3aBUCUMOCTYW OT XernaeMoi KOHCUCT eHLMK. [0TOBYI0 NacT ury OCTYAMTb, HApe3aTb Ha KYCOUKM, CBEPHYTb B TPYBOUKM U NOCLINAT b CaxapHOW My apoM.

YUCTKA U YXO[

e Bcerga BblkntoyaitTe npubop nepes YMCTKOM.
e Hukoraa He morpyxaiTe Kopnyc ¢ MOTOPHbIM GIIOKOM, 3MeKTPOLLHYP W BUMKY B BOLY WU APYTYH XUAKOCT b. [POTMpaiT e KOpMyC BNaX)HO! TPSINOYKON.
e He ucnonbayite ans uncTku npubopa abpasnBHble MOKLLME CPEACTBa.
XPAHEHWE /I TPAHCITOPTUPOBKA
e YbeauTecb B TOM, YTO NpUOOP OTKMOUEH OT CETW U NOMHOCT b0 OCThIN. Mepen Tem, kak ybpaTb npubop BhinonHuTe Bee Tpebosanus pasnena YACTKA n YXOL.
e [Ing 3awmThl paboyeit NOBEPXHOCT M OT NMOBPEXAEHUA XpaHWTE Npubop B BepTUKaNbHOM MOMOXEHUH, YCTaHOBWB Ha OCHOBAHME.
e  YCnoBWS XpaHEHMS: XPaHUT b NPM NIOCOBOI TeMNepaType 1 BnaxHocTy Bo3ayxa He 6onee 80% . Cpok xpaHeHUst — He OrpaHUYEH.
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e [lpu TpaHCNopTMPOBKE 06ECNEUNT b COXPAHHOCTb YMaKOBKY.

PEAN3ALINA

OcyuiecTBnsieTcs cornacHo obLyM npaBunaM peanusauuy TOBapoB W okasaHus ycnyr u 3akoHom «O 3aliute npae notpebutenemn.

NPABWUNA 1 YCNOBUA YTUNN3ALUNK
YnakoBKy, PyKOBOACTBO MOMb30BaTENs, a Takke cam npubop HeobXoaUMo yTUNM3MPOBaThL B COOTBETCTBMM C MECTHOW Mporpammoil no nepepaboTke oTxogoB. He BbibpackiBaTe Takue W3aenus
BMeCTE€ C 0BbIYHbIM ObITOBbIM MyCOPOM.

TEXHUHECKWUE XAPAKTEPUCTUKU

AnekTponuTaHue
230B ~50 'y

FAPAHTUA HE PACMPOCTPAHAETCA HA PACXOOHbIE MATEPUAILI (®UNbTPbl, KEPAMUYECKWE U AHTUNPUIAPHbIE MOKPbITUA, PE3WHOBbLIE YNNOTHUTENKW, UT. 0.)

Haty usroToBneHns npubopa MOXHO HAlTW HA CEPUAHOM HOMEpE, PacrONOXEHHOM Ha MAEHTUMUKALMOHHOM CTUKEPE Ha KOpOOKe u3fenus u/unm Ha CTukepe Ha camom uagenuu. CepuiiHblii HoMep
coctouT u3 13 3HakoB, 4-Mn 5-i 3Haku 0603HavaloT MecsL, 6-1 v 7-i 0B03HavakT rof u3roToBneHns npubopa.

lMponssoauTens Ha CBOE YCMOTpeHue W 6e3 AOMOMHUTENbHbLIX YBEOOMIEHUA MOXET MEHSTb KOMMNEKTaLuio, BHELLHWA BUA, CTpaHy NpOW3BOACTBA, CPOK rapaHTWM U TEXHUYECKME Xap akT epucT hKu
mogenu. MpoBepsiTe B MOMEHT NOMyYeHus ToBapa.

Cpok cnyx6bl n3genus, npu akcnyaTtauun NpodyKuMmn B pamkax 6bITOBbIX HYxa U cobmiofeHny npaBun nofb30BaHus, NPUBEAEHHBIX B PYKOBOACTBE MO 3KCyaTauun, COCTaBnseT 2 (ABa) roga co aHs
nepegaun m3genus notpebutento. Cpok cryxBbl yCTAHOBMEH B COOTBETCTBAW C AEACTBYIOLIMM 3aKOHOZATENbCTBOM O 3aliuTe npaB noTpebutenei. WarotoButens obpalyaeT BHUMaHWE
noTpebuTenen, 4To npy cobnIgeHNN AaHHbIX YCIOBUIA, CPOK Cryx)Obl N30enM1st MOXET 3HAUUT €MbHO MPEBLICUTb YKa3aHHBINA 13roT OBUT €NEM CPOK.

AKkTyanbHas uHdopMaLMsa O CepPBUCHbIX LIeHTpax pa3MelieHa Ha cauTe http://multimarta.com/

WN3rotoBuTens:

Cosmos Far View International Limited

Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China [H[ c €
Kocmoc ®ap Bbto VHT epHewuHn Niumuten,

Odp. 701, 16 anapr ., neitH 165, Paith6oy Hope CtpuT, HuHGO, Kutaii

WmnopTep/Opranusauus, ynonHoOMoYeHHas NPUHUMATbL NPeTEeH3MKU Ha TeppuTopuun PO/ YNonHoOMoYeHHOe M3roToBUTENeM Nuuo:

000 "Bpus", Poccus, 194156, r. CankT -MeT epbypr, bonbLuoit CamncoHnesckuii np-kt, Aom 93, nutep A, nomelenne 7-H, oduc 5, Ten/dakc 8(812)325-23-48
MocraBwmK-gUCTPMOLIOTOP:

000 «Banepus», P®, 188670, JlennHrpanckas obnactb, BceBonoxckuin paitoH, Tepputopus MNP CnyTHuK, ymua LieHT panbHas, cTpoerne 58A, nomeluerne 419A, Ten/dakc 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 mulf-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.
e Forindoor use only.

e Do not use with damaged cord, plug or other injuries.

o Keep the power cord away from sharp edges and hot surfaces.



http://multimarta.com/

e Do not pull the cord. Always take the socket Do not reel the cord around the device housing.

Never atiempt 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 inspecton.

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 or mental capabiliies, or lack of experience and knowledge, unless they have been given

supervision or instructon concerning use of the appliance by a person responsible for their safety.

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

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

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

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

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

IT ISNECESSARY to put heat-resistant material under the appliance during using it or put the appliance onto the heatresistant surface.

BEFORE FIRST USE

Wash the drying trays and the door in warm soapy water.
Clean the heating and ventilation 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 secfions. 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 o 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 upperlid should always be on the appliance.
4. Plug and turn on the appliance by puting 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°

- Fruit55-60°

- Meat, Fish 65-70°

- Marmalade 75°
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5. When you finish using the appliance turn it off by puting the switch to the position "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 trays from time to ime during operation.

ADITIONAL INSTRUCTION
e Wash products before puting in the appliance.
Do not put wet products into appliance, rub it dry.
ATTENTION! Do not put sections with products if there is water in it
Cut off the spoiled parts of products. Slice the products in such a way to situate it freely between the sections.
The duration of drying products depends on the thickness of pieces info which it is sliced efc.
Some of the fruit can be covered by its natural protective layer and that is why the duration of drying may increase. To avoid this matter it is better to boil products for about 1-2 minutes and
than put it 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 fo natural lemon or pine apple juice not fo let them fade
If you want your fruit to smell pleasantly, youcan add cinnamon or coconut swit

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

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 Cut it fo long stripes Fragile 8-16

Pine apple (fesh) Peel it and slice into pieces or square parts Hard 6-36

Pour out the juice and dry it Soft 6-36
Crispy 8-38

Pine apple (finned)
Banana

Peel it and slice to round pieces (3-4 mm

thickness)
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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 o 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 Sof 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 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 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 fill become transparent 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 info 2 pieces Crispy 8-30
Caulifower 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
Sweet pepper Cut it to stripes or to round pieces(6mm thickness).Take out the Crispy 4-14

heart

Piquant pepper | No need 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 humidity in a 8-38
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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 fill 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 eflectve drying. Itis recommended fo pickle the meat before drying for saving ifs 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 fom meat. Slice into 0, 5 cm thick strips. Combine all remaining ingredients in a bowl and mix with beef strips. Coverand refrigerate 6 - 8 hours or overnight Then drain
off all excess marinade. Spread beef sfrips 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 fillet —500g.

Lemon juice — 50ml.

Salt - 50g.

Ground black pepper

Rinse fish. Dry on a paper towel and cut into 0, 5 cm thick strips. Combine all remaining ingredients in a bowl and mix with fish strips. Cover and refrigerate 4 - 6 hours. Then drain off all excess
marinade. Spread fish strips on every food tray of the dehydrator and close the door. Settemperature to 70°C and turn on the dehydrator for 6 - 10 hours. Use as many food trays as necessary.
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TURKEY JERKY

Ingredients:

Turkey fillet - 500 g.

Garlic — 30g.

Cognac - 50ml.

Salt - 30g.

Sugar - 20g.

Paprika powder

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

Combine all ingredients in a bowl together with 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 trays as necessary.

FERMENTED MILKPRODUCTS (YOGHURT, SOUR CREAM ETC.)

Ingredients:

Milk, cream, baked milk —1 I.

Yoghurt culture — 1 bag.

Combine ingredients in a clean bowl in proportions according to directons on the bag with yoghurt culture. Mix and pour the mixture into cups. Set one food tray to the guide of the dehydrator and place
cups inside. Close the door and set temperature to 40°C. Turnon the dehydrator for 6 — 12 hours depending on the yoghurt culture manufacturer’s directions. Refrigerate for 3 hours.

PROVING DOUGH

Prepare dough according to the recipe and place it into a big pan. Enamel and steel pans are mosty recommended for proving. Set one food fray to the guide of the dehydrator and place the pan with
dough inside. Close the door and set temperature to 40°C. Approximate proving ime 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 tray fo the guide of the dehydrator and spread snack bars inside. Close the door. Set temperature to 50 - 70°C and furn on the dehydrator for 6 — 10 hours or overnight.

Use as many food frays as necessary.

APRICOT MARMALADE

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 constantly, and then mix with blender. Add vanilla sugar and simmer stirring
constanty until smooth and thick. Grease marmalade frays and pour 2 -5 mm thick layer of apricot puree on the tray and cover with lid. Set temperature to 75 °C and furn on the dehydrator.
Preparation takes from 8 hours depending on the preferred thickness. Cool for 3 — 4 hours, cut into pieces, make rolls and sprinkle with sugar powder.
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PRUNE MARMALADE

Ingredients:

Prunes — 500g.

Honey or sugar - 100g.

Cut stoned prunes into halves. Combine halved prunes with honey or sugar in a pot and mix with blender untl smooth. Grease marmalade trays and pour 2 -5 mm thick layer of apricot puree on the
tray and cover with lid. Set temperature to 75 °C and turn on the dehydrator. Preparaton takes from 8 hours depending on the preferred thickness. Cool for 3 — 4 hours, cutinto pieces, make rolls and
sprinkle with sugar powder.

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.

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

e (Clean the heating and venfilaion 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
230V ~50 Hz

WARRANTY DOES NOT APPLY TO CONSUMABLES (FILTERS, CERAMIC AND NON-STICK COATING, RUBBER SEALS, ETC.)

Production date is available in the serial number located on the identification 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, counfry of manufacture, warranty and technical characteristics of the model without nofice. Please check when purchasing device.
Production branch:

Cosmos Far View International Limited

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

Made in China

UKR MOCIBHUK 3 EKCNNYATALII

3AXO[W BE3INEKK

YBaXHO NpoYmMTanTe AaHy iHCT pyKLilo nepes ekcnnyaradieto npunagy i 36epexits ii Ang AoBigok Hagani.

o [lepeq nepLmm BKMKYEHHAM NepeBipTe, Yy BiOMOBIAAIOT b TEXHIYHI XapakTepucT uku Bupoby, 3a3HayeHi B MapkoBaHHI, enekTPOXVUBIEHHIO Y Ballii nokanbHin Mepexi.
e BukopucToByiTe Tinbku B NobyToBKX Linsx. Mpunag He npuaHa4YeHuit Ans NPOMUCIIOBOTO 3aCT OCYBaHHSI.

e He BUKOPUCTOBYMTE N03a NPUMILLEHHAMM.

e He 3anuwanTe npauorouni npunag 6e3 gornaay.

e He BMKOPUCTOBYMTE NPUNaZ 3 NOLLKOMKEHUM MEPEXHUM LUHYPOM ab0 iHLUMMK MOLLKOMKEHHSMM.

o CrexTe, 00 MEPEXHNN LHYP HE TOPKABCS FOCT PUX KPANOK i rapsiumx MOBEPXOHb.
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o He TArHiTb, HE NepekpyyyinTe i He HAMOT YT E MEPEXHUIA LLHYP HABKOSIO KOpnycy npunagy.

o [lpy BigkniOYeHHi Npunagy Big MEPEXi XXMBIEHHS He TAMHITb 33 MEPEXHWUA LLHYP, BEpiTbCa TiNbKK 3a BUNKY.

e He HamaraiTecs caMoCTiliHO PeMOHTYBaTM npunag. INpu BUHUKHEHHI HenonaaoK 3BEPTaNTecs A0 HaBNIMK4Oro CEpBICHOMO LIEHTPY.

e BuKopuCcTaHHS He PEKOMEHJO0BAHMX [0AATKOBUX MPUHANEXHOCTEN MoXe ByTu HebeaneuHnm abo NpU3BECTM 1O MOLLKOMKEHHS npunagy .

e 3aBxXav BigknioYanTe Npunag Big enekTpomepexi nepes YNLLEHHAM i SKLLo Bu HUM He kopucTyeTecs.

YBATA: He BukopucToByiiTe npunag no6nmsy BaHH, pakoBUH ab0 iHWMX EMKOCTEN, 3aNOBHEHUX BOAOH.

e 11|06 YHUKHYTM BpaXeHHs NEKT PUYHIM CTPYMOM i 3aropsiHHs, He 3aHyploTe npunag y Bogy abo iHwi pignHn. AKLo Le Binbynocs, HeranHo BigKMIOYITH OT0 Bif €MEKT POMEPEXXi i 3BEPHITHCA 10
CEPBICHOrO LIEHT Py NSl NEPEBIpKY.

e [lpunag He NpU3HAYEHWIA AN BUKOPUCT @HHS MIOabMN 3 (DIBNYHUMM | NCUXIYHAMU OBMEXEHHSAMM (Y TOMY YKCTi AITbMMK), L0 HE MAIOTb AOCBIAY MOBOMKEHHS 3 AAHUM NpuUnagoM. Y Takux BUnagkax
KOpMCTYyBay NOBMHEH By TV NonepeaHbO NPOIHCT PyKT OBAHWIA JIOAMHOIO, L0 BiANoBigae 3a oro besneky.

e He 3anuwainTe BKMOYeHUi npunag 6e3 Harnsay.

e BcraHoBnioiTe npunag Ha piBHy, CTIMKY i TEPMOCTIiKY MOBEPXHIO.

e 3abopoHseTbes po3bupaty, 3MiHBaTK abo HamaraTucs PEeMOHTYBAT M Npunag camocCT iMHO.

o 3abopoHsETbCa HakpuBaTH Npunag abo YnMock BOKyBaTV BEHT UNALMHI OTBOPM NpUnagy nig vac 1moro poboTu.

3abesneyyiiTe BiNbHWAN NPOCTIP HABKONO CyLUAPKM Nig Yac ii poboTyn He MeHLe 5 cM 3 ycix GokiB, Wob 3abe3neynT 4OCTaTHIO BEHT MAALH.

BcranosntonTe i 36epiraiiTe cyLiapky i i getani ganeko Big mxkepen Tenna (Hanpuknag, KyXoHHOI ninT ). 3ab0poHSAETbCA NinaaBaTy cy Wwapky abo ii getani Bnnmsy Temnepatypu noHag 90°C.

Mepen TVM, SIK BIOKMKOYUT W CyLIAPKY Bif €NEKT POMEpPEXXi, BUKIIOYITb il KHOMKOK BKMHOYEHHS/BUKMIOYEHHS.

He TopKaiTech rapsumx NOBEPXOHb NpuUnagy, Lo YHUKHYTY OMIKIB, @ TAKOX CTEXTE, oD npaLioynil npunag He CTUKaBCs 3 3aiMUCT MU MaT epianamu.

3abopoHsieTbes Be3nepepBHO BUKOPUCT OBYBATM CyLLapky binbLue 72 roguH (35-45°C). [laTn il 0XONoHY T NPOTAroM, sik MiHiMyM, 2 roguH nepeq TUM, ik 3HOBY BUKOPUCT OBYBaTHU.

3abopoHsieTbea GeanepepBHO BUKOPUCT OBYBATM CyLUapky binblue 48 roguH (45-55°C). [laTmn i 0XONOHYTW NpOTAroM, ik MiHiMyM, 2 roauH Nepef TUM, SiK 3HOBY BUKOPUCT OBYBAT .

o 3abopoHseTbca Oe3nepepBHO BUKOPUCTOBYBATM CyLuapky binblie 24 roguH (55-70°C). JaTu it 0XONOHYTM NpOTAroM, Sk MiHiMyM, 2 roauH nepea TWM, ik 3HOBY BUKOPUCT OBYBATH.

e He nepeBuLLyiiTe yac poboTH, BKa3aHWI B LibOMY KEpIBHULTBI.

o Cywapka Tail geTani He Npu3HayeHi Ans MATTS B NOCYAOMUIAHIA MaLLMHI.

e BukopucTaHHs feTanei, WO He pekoMeHLOoBaHi BUPOBHUKOM, MOXe NPU3BECTM [0 HELLACHOrO BUNAIKY .

e He ponyckaiTe, W06 LWHYP XMBNEHHS 3BMCAB 3 kpato cTona abo CTUKaBCA 3 rapsiyuMn NOBEPXHSAMM.

e 3ab0pOHSAETHLCA 30ABMIOBAT Y LUHYP XWUBMEHHS ab0 CTaBUTU HA HbOMO BaXKi NpeameTu.
YBATI'A: CyLwiapky cnig BUKOPWUCTOBYBATH TiMbKM HA TEPMOCT iMKUX MOBEPXHSIX, PO3MIP NOBEPXHi MOBUHEH BYTU HE MEHLLE NOLLi OCHOBW CyLUa PKW.

I'IEPE,H NEPWIMM BUKOPUCTAHHAM

lMepen nepLMM BUKOPUCT aHHSIM PET €NbHO BUMMIAT € KPULLKY | 3MiHHI CEKLiii npunagy ¢ A0faBaHHSAM MUOHOTo 3acoby.
Ba3sy XMBMEHHS NPOTPITb BONIOFOK) TKAHWHOM i Hi B SIKOMY Pasi HE 3aHYpHOTe | He 0BNMBaNT € BOAOH.

OYULLEHHA | AOrnan

Y nepiog ekcnnyarauii perynsipHo 04uLLaiT e NOBEPXHI LALLMMYHKLI Big xupy i Opyay. [Ans umiLeHHs feTanei He Cnif 3acTOCOBYBATW HaxdaYHWiA nanip, kpeigy, nicok Ta iHLwi abpa3neHi MaTepiany,
L0 MOXYTb 3iNCyBaTu NOBEPXHI Npunagy.

Mepen umLieHHsM 000B'S3K0BO BIKMIOYITH NpUNag Big enektpomepexi. [lanTe npunagoBi LinkoM OXOMOHYTM.

MMpOTpiTb 30BHILLHI NOBEPXHI NPUNady BOMOrOK raHYIPOYKOK 3 MUKOYMM 3acoBoM.

LL|06 yHUKHYT M BpaXKEHHS €NEKT PUYHIAM CTPYMOM i 3aropsiHHS, He 3aHyploiTe 6a3y npunagy i HarpiBanbHi enemeHTu y Boay abo iHLwi piguHu.
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TEXHIYHI XAPAKTEPUCTUKH

EnektpoxvBneHHs

230B ~50 'y
FAPAHTIA1 HE NOLLUPIOETLCA HA BUOATKOBI MATEPIANA (®IJIbTPU, KEPAMIYHI TA AHTUMPUTAPHI NOKPUTTSA, NYMOBI YLLINIbHIOBAYI TA THLLI)
[laTy BMrOTOBMEHHS Npunafy MOXHa 3HAWTW Ha CepiliHOMy HOMepi, pO3TalIOBaHOMY Ha igeHTudikauinHoMy cTikepi Ha Kopobui Bupoby ifabo Ha cTikepi Ha camomy Bupobi. CepiitHuin Homep
cknapaeTbes 3 13 3HakiB, 4-1 i 5-1 3HaKK NO3HAYAOT b MicsiLs, 6- i 7-1 NO3HAYa0T b PiK BUFOT OBNEHHS Npunagy.
BupobHuk Ha cBiit poscyf i 6e3 [ogaTKOBMX NOBIOMIIEHb MOXE 3MIHKOBATW KOMMMEKT aLlito, 30BHILLHI BUrNAA, KpaiHy BUPOBHMLTBA, TEPMiH rapaHTil i TeXHI4HI xapakT epucT uku mogeni. MepesipanTe B
MOMEHT OTpUMaHHS TOBapy.
BupoOGHuk:
Cosmos Far View Internatonal Limited
Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China
3pobneHo B Kutai

KAZ NAMOANAHY BOUbIHLLUA H¥CKAYNbIK

KAYINCI3AIK LWAPANAPGI

AcnanTtbl nanganaHap angbliHOa OCbl HYCKay bIKTbl MYKUAT OKbIHbI3 KOHEe KeWiH aHblKkTama any YLWiH cakTan KOMbIHbI3.

e Arnfawkbl KOCcy angbiHaa OyMbIMHbIH, TaHOanaybiH4a KOpCeTireH TeXHWKanblk cuattaMmanapbl KeprinikTi XKeniHizgeri anekTp KOpekTeHyre ConKec KeneTiHiH
TEKCEPIHI3.

o Tek TypMbICTbIK MakcaTTa nanganaHblHpli3. Acnan eHepkacionTe KorgaHyfa apHanmarat.

e Xeninik Gaybl 3akbiMOaHFaH Hemece Gacka 3akbivaapbl 6ap acnantel nNanganaHbaHpI3.

e Xeninik Gay eTkip WeTrep MeH bICTbIK OeTrepre TMMeyiH GankaHbi3.

e Xeninik Gayabl acnan KOpnycbiHbIH aHanacbiHa opamaHbl3, OypaMaHbI3 >xaHe TapTnaHbI3.

e AcnanTtbl KOpeKTEHy >XerniCiHeH axblpaTkaHaa Xeninik 6ayabl TapTnan, Tek awagaH yCTaHbI3.

e AcnanTtbl e3 GeTiMeH XeHaeyre ThipbiCnanbl3. Akay TyblHOaFaH >kafFganga akblH OpHarnackaH CepBUCTIK opTarnblKKa >KOMbIFbIHbI3.

e KeHec BepinvereH KocbiMLLa Kepek-KapakTbl NavganaHcaHbl3, Kayin TeHyi Hemece acnan 3akbiMaaHybl MYMKiH.

e AcnanTtbl Tazanay angblHga XeHe OHbl NanpanaHbacaHbl3 bifFW 3MEKTP XKEMigeH aXblpaTbiHbI3.

HA3AP AYOAPbIHbI3: AcnanTbl cy TonfaH BaHHa, pakoBUHA HeMece 6acKa biabiCTapAbliH KacbiHAa nanganaHbaHbI3.

e JOrnekTp TOK COKMay >oHe TyTaHbay yLiH acnanTtel CyFa Hemece Gacka CymbikTbikka GaTbipmaHbi3. Erep 6yn 6ona kanca, oHbl GipaeH anekTp XenigeH axblpatbimn,
TeKcepy YLUiH CEPBUCTIK OpTasnbikka >KOSbIFbIHbI3.

e Acnan dm3ukanblk XoHe NCUXUKanblK LekTeynepi 6ap, ocbl acnanTtel NanganaHy Toxipnbeci ok agampapMeH (COHbIH iWwiHae GananapMeH) nawganaHbiyfa
apHanmaraH. byn xafgarga nanganaHylbiHbl OHbIH KayincisgiriHe »kayan O0epeTiH agam angblH ana yrApeTy Kepek.

e Kocy acnantbl kapaychbi3 KanablpMaHpi3.

e AcnanTbl Teric, TypaKTbl X8He bICTbIKka TesiMAi xepre opHaTbIHbI3.

e AcnanTbl awyra, esrepTyre Hemece e3[iriHeH XeHaeyre ThipbiCyfa ThbibiM CcarbiHagbl.

e Acnantbl xabyfa HeMece XYMbIC Ke3iHAe acnanTblH XenaeTy caHbinaynapbiH GipAeHeMeH Kypcayrnayfa ThifibiM carblHaabl.

e KenTiprilw arHanacbiHA4a OHbIH XYMbIChl OapbiCbiHAA XETKIMIKT XengeTyai kaMTamachi3 eTy YLUiH XaH-KXafblHaH Kem gereHae 5 cM epkiH KeHICTiKTi kamMTaMachl3
€TiHj3.

e KenTiprilwTi >xoHe OHbIH GernwekTepiH Xbly Ke3aepiHEH ThiC OpHaTbIHLI3 XOHEe CakTaHbl3 (Mbicarnbl, ac yw nnutackl). KenTipriwTi >xeHe oHbIH GenwekTepiH 90°C-
OEH XOFapbl TemMnepaTypaHblH acepiHe KangblpMaHbI3.
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o KenTipriwTi anekTp XeniciHeH ewipep anabiHAa, OHbl KOCY/eLwipy TYMMELLiriMeH eLUipiHi3.

o Kynin kanmay ywiH acnanTbiH bICTbIK GETTEpPIHE XaHacnaHbl3, COHbIMEH KaTap >KYMbIC iCTEN TypfaH acnanTtblH TyTaHfbll MaTepuangapra TUMEreHiH
KagaranaHpl3.

e KenipriwT y3gikci3 72 caratraH apTblK KongaHyfa TbiibiM canbiHagbl (35-45°C). KawTta kongaHap angbiHOa OHbl KeM gereHage 2 carat 0oibl CybITbIHbI3.

KenTipriwTi y3gikci3 48 cafatraH apTelK KonpgaHyfa TbibiM canbiHagbl (45-55°C). Kaiita konpgaHap angbliHOa OHbl KeM AereHae 2 cafraT 60Mbl CybITbIHbI3.

KenTipriwT y3gikci3 48 caratraH apTblK KongaHyfa TbibiM canbiHagbl (55-70°C). Kaiita konpgaHap angbliHOa OHbl KeM AereHae 2 carat 60Mbl CybITbIHbI3.

Ocbl HyCKayIbIKTa KOPCETINTEH XXYMbIC YaKbITbiH acbipMaHpI3.

KenTiprils neH oHbIH GenwekTepi biAbIC XYY MaLUMHECIHAE XXYyyFa apHanmaraH.

OHaipywi keHec GepMereH GenwekTepai KongaHy >kasaTavbIM XarFfara aKenyi MyMKiH.

KopekTteHaipy GayblHbIH yCTen WeTiHEH TyCipMeHi3 Hemece bicTblk GeTrepre TUrisbeHis. KopekteHaipy GayblH KbiCyFa HEMece OfaH ayblp 3aTTap Kotofa TblbiM

canblHagbl.

o HABAP AYOAPBIHbI3: KenTipriwTi Tek bICTbIKka Te3iMai 6eTtepae faHa KornganFaH >keH, 6eTTiH mMenwepi KenTiprilw HeridiHiH aymarbiHaH a3 6onmaybl TMic.

ANFALWLKbI NAUOANAHY ANObIHOA

Anfaw KongaHap angblHaa KaknakTbl XaHe acnantbiH, anbiHOanbl CeKLMAnapbiH Xyy KypanbliH KOCa OTbIPbIM, MYKUST XYbIHpI3.
KopekTeHgipy Heri3iH AbIMKbIN MaTaMeH CYPTIHi3 XaHe ellKallaH cyFa 6atblpMaHbI3 )XoHe Cy KyNMaHbI3.

TASAJIAY XKIHE KYTY

AcnanTbl Tazanap angblHaa blFV eLwipin OTbIPbIHbI3.
MoTopnblk 6norsl 6ap kopnycTsl, anektp Hay xoHe allaHbl CyFa HeMece Backa CyMbIKTbIKKa eLKallaH 6atbipMaHbi3. KopnyCTbl AbIMKbIN MataMeH CypTeHi3.
Acnantbl Tazanay YLiH abpasusTi Xyy KypanaapbiH KongaHbaHpl3.

TEXHUKAJIbIK CUNATTAMAIJIAPDI

OneKTp KOpeKTeHy
230B ~50 Ty

KENINAOIK WbiFbIH MATEPUANOAPBLIHA (CY3IIJNEP, KEPAMUKAIBIK XS8HE KYKHIE KAPCbl XABbIHObINIAP, PE3UHA HbIFbI3OAYbBILUTAP MEH
BACKAINAP) TAPAJNIMAUAODI.
Acnan xacarny KyHiH OylibiIM KopabblHOafFbl COMKECTEHAIPY CTUKepiHAe xaHe/Hemece OyMbIMHbIH, ©3iHaeri cTvkepae Tabyra 6onagbl. Cepusanblk Hemip 13 GenrigeH
Typaabl, 4-wWi xaHe 5-wi 6enri acnanTbiH, Xacany anbiH, 6-Lbl XaHe 7-wwi 6enri xbinbiH Gingipeni.
OHaipyLWwi acnanTbiH, AM3aliHbl MEH TEXHUKAIbIK CUNattamanapbiH angblH ana eckeTnen e3repTy KyKblfbiH e3iHae Kanabipagbl.
©Haipyuwi 3aybIT:
Cosmos Far View International Limited
Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China
KblTanga »acanraH

BLR KIPAYHILITBA NA 3KCNNYATALbII

MEPbI BACTEKI

Mepap nepLuanayaTkoBbIM YKMHUY3HHEM NpaBepLe, Ui afnaBsgaoLb TIXHIYHbIS XapaKT apbICT biki Bbipaba, nasHayaHbls Ha MapKipoyLbl, SMeKTpacinkaBaHHIo ¥ Balail nakanbHai ceTupl.
BbikapbicToyBaiLe Tonbkiy nobbITasbix MaTax. [pbibop He Npbi3HaYaHb! AN NpaMbICoBara YXbIBaHHS.
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o He BblkapbICTOyBaMLe Na-3a NamsLLKaHHSAMI.

He nakigaiiue npauytoybl npbibop 6e3 Harnsgy.

He BbikapbICTOYBaiiLe NpsIO0p 3 NALWKOMKAHLIM CETKaBbIM LUHYPOM Li iHLUbIMI NaLLKOMKAHHSIMI,

Caublug, kab ceTkaBbl LLHYpP HE KpaHayCs BOCTPbIX KaHTay Lii rapayblX NaBEpPXHSY.

He ugsrxiue, He nepakpyyBaiLe i He HaMOTBaMLEe CETKaBbI LUHYP Bakon Kopryca npbibopa.

Mapyac agkmtousHHS Npbibopa af ceTki CinkaBaHHS He LArHiLe 3a CeTkaBbl LUHYP, BspbiLecs TonbkKi 3a Biganel.

He cnpabyiiue camacToiHa pamanTasaLb npbibop. Mpbl Y3HIKHEHHI Henanagak 3BApTanLecs y HanbrKkalibl CIPBICHBI LIBHTP.

e BbikapbiCTaHHe He pakameHaBaHbIX [afaTKoBbIX Npbinagay Moxa 6bbilb HebscneuHbIM L NpbiBECLi Aa NaLKOmKaHHS npbibopa.

e 3aycénbl agkniovane npbibop af anekTpaceTki nepaj YbiCTKan, a Takcama kani Bbl iM He kapbICTaeLecs.

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

o [l3ens nasbsraHHa napasbl ANEKTPblYHLIM TOKaM i y3rapaHHs, He anyckaiile npblbop y Bady Ui iHwWbIs Bagkacli. Kani rata agbbinocs, HeagknagHa agkntodbile Aro aj anekTpaceTKii 3BepHeLiecs
C3PBICHbI LIBHTP ANs NpaBepi.

o [lpbI6op He Npbi3HaYaHbl ANs BbIKAPbICT aHHA NtOA3bMI 3 (i3iHHbIMI | NCIXiYHBIMI abMexaBaHHAMI (Y TbiM MKy A3eLbMi), AKid He MatoLb A0CBeaYy KapbICTaHHA Aad3eHbIM npbibopam. Y Takix

BbiNagKkax KapbICTanbHik NaBiHHbI OblLb NansapagHe NpaiHCT PyKTaBaHbl Yanasekawm, sKia agkassatoLb 3a Aro 6acneky.

He nakigaitue ykntovaHbl npbibop 6e3 Harnsagy.

YeranaynisaiiLe npbiGop Ha poyHyIo, yCTOMIBYIO | T3pMaYCT OiniBY 0 NABEPXHIO.

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

3abapaHsielia HakpbiBaLb NpbI6OP Ui YbiM-HebyA3b BrakaBaLb BEHTbINALbIAHBIA aaTyiHbl Npbibopa nagyac sro npawp!.

3absicneyBaiiLe BOMbHYH NPaCcTOpy Bakon CyLUbINKi Nagyac sie npalbl He MeHLL 3a 5 cM 3 ycix bakoy, kab 3abscneybilb 4acTaTKOBYH BEHT bIMALbIO.

YcraHaynisaiiue i 3axoyBaeLie CyLLbInKy | e A3Tani Aanéka aa KpbIHiL Lisnna (HanpbIknag, KyXoHHai nniTkl). 3abapaHseua naasspraupb CYLWbINKy Ui fe 43Tani Y3A3esHHI0 TaMnepaTyp 38bill

90°C.

e [lepag ThIMSK afKMHOYbILb CyLUbIMKY af SMeKTpaceTkKi, BbIKIIOULILE S€ KHOMKaM YKMOUYSHHS/BLIKIOUSHHS.

e He pakpaHaiilecs aa rapavbix naBepxHsy npbibopa, kab nasderHyub anékay, a Takcama caubiue, kab npauyroybl NpsIbop He AaT bikaycs 3 camasananbBarybiMi MaT apbisiami.

e 3abapaHsielya becnepanbiHHa BbIKapbICTOYBaLb CyLbINKY Gonbll 3a 72 ragsiHbl (35-45°C). Jaub €1 acTbilb Ha npausry sk MiHiMyM 2 raasiH nepag ThiM, sIK 3HOY BblKapbICT Oy BaLlb.

o 3abapaHnseuua GecnepanbiHHa BbIKApLICTOYBaLb CyLWbINKY 60MnbL 3a 48 raasiHbl (45-55°C). [aupb & acTbiub Ha npauary K MiHiMym 2 raasiH nepag ThIM, ik 3HOY BbIKApbICT 0y BaLlb.

o 3abapaHseuua GecnepanbiHHa BbIKapbICTOYBaLb CyLbINKY 60nbLl 3a 24 raasiHbl (55-70°C). Jaub & acTbilpb Ha npauary sk MiHiMym 2 raasii nepag ThIM, SiK 3HOY BblkapbICTOYBaLlb.

e He nepaBbilwaiilie Yac npavbl, Ha3BaHbl ¥ raTbiM KipayHiLTBe.

e Cywbinka i sie g3Tani He Npbi3Ha4aHbl 4Ns MbILLS Y NOCyaMbliiHan MaLUbIHE.

e BbikapbiCTaHHe 43Tansy, He p3kamMeHAaBaHbIX BbITBOPLAM, MOXa NPbIBECL Aa HslMacHara Bbinaaky.

e He panyckaiue, kab cinaBbl kabenb 3Bicay 3 kpato Tony abo AaTbikaycs 3 rapaybiMi naBepxHsami. 3abapaHsielila cblckalb CinaBbl kabenb abo CTaBilb Ha Aro LiskKis npagmeThbl.
YBAT'A: Cywibiniky BapTa BbIKapbICT0YBaLlb TOMbKI HA T3pMaY CTOMNIBbIX NABEPXHSX, NaMep NaBepxHi NaBiHEH Obllb HE MEHLU MIOLLYbI NAACTaBbl CYLUbITIKI.

I'IEPAH NEPLWbIM BblIKAPbICTAHHEM

* MNepap nepLibiM BbIKApbICTaHHEM CTapaHHa BbIMbIALE BEYKY i 3bIMHbISI CeKLbli Npbibopa 3 JagaHHeM MbliiHara CpoaKY.
+ basy cinkaBaHHA npauspbiLe BinbroTHai TKaHHaM i Hi § SKiM pa3e He anyckauue i He abnisaiile Bagom.

YbICTKA | jornsan

« 3aycénbl BbIKNOYanLe npbibop nepag YbiCTKail.
* Hikoni He anyckaue kopnyc 3 MaTOpHbIM 6110Kkam, anekT paluHyp i BinKy y Bagy Ui iHWYy0 Bagkacub. Npalipaiue Kopnyc BiNbroTHam aHyuyKan.
* He BbikapbICTOYBanLe A4ns YbICTKi Npbibopa abpasiyHbls MbIAHbIA CPOAKI.
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TIXHIYHbIA XAPAKTAPLICTbIKI

AnekTpacinkaBaHHe
230B ~50 Ty

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

[aTy BbiTBOpYacui npbibopa MOXHA 3HAMCLi Ha CepbIiHbIM HyMapbl, SKi 3MeLMaHbl Ha iaHT bihikaLbIMHBIM CThIKEPbI HA CKPbIHLUbI Bbipaba i/Ui Ha CTbIkepbl Ha cambiM Bbipabe. CepblitHbl Hymap
cknagaeyua 3 13 sHakay, 4-11 i 5-1 3Haki nakassaroub Mecsil, 6-1i 7-1 nakassatoLb rof Bbipaba npbibopa.

BbiTBOpUA Ha cBaé MepkaBaHHe i 63 4afaTKOBbLIX anaBSALMOHHAY MOXa 3MsHsLb KaMMeKTaublto, BOHKaBbl BbIrMsA, KpaiHy BbITBOPYACL, TAPMiH rapaHTbli i TOXHIYHbIA XapaKTapbICTbiKi Magani.
lNpaBspaiLe ¥ MOMaHT aTpbIMaHHs TaBapa.

BuiTBOpUa:

Cosmos Far View International Limited

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

3pobnena y Kirai
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