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RUS Onucanue

1. Kpblwka

2. MopnoHsl

3. [MopaoHbl Ans nacTunbl
4. basa

5. Kuonka Bkn/Bblkn.

6. Perynarop temnepatypbl
7. PerynaTtop BpemeHu

8. WHaoukaTopbl paboTbl
9. [Jucnnen

GBR Parts list
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Cover

Trays

Marmalade trays
Base

On/off button
Temperature regulator
Time regulator

Work indicators
Display

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 MpI BUjavi T0BapY NpoaaBLEM.

BLR ®akT blyHas kaMnnekT HacLlb Aaf3eHara TaBapa Moxa agposHiBalLia af 3asyneHan y AafseHbiM AanaMoxHiky . Yeaxnisa
npaesipaiiLie KaMMMeKT HacLlb Naayac Bblaadbl TaBapa npagayLoMm.

BLR Kamnnektaupis

©oooNDO AWM=

Beuka

MannoHsbI

[MapaoHsl gns nacuiny
basa

Krnonka Ykn./Bbikn.
ParynsTap Tamneparypbl
Parynarap yacy
[HabIKaTap npaupl
[bicnnei

UKR KomnnekTaujs

©oNOOR W =

Kpblka

MinooHsl

MinooHu ana nactunm
basa

KHonka Bkn/Bbikn
Perynsarop Temnepatypebl
Perynsarop yacy
IHarkaTopm poboTK
[ucnnen

KAZ KomnnekTauus

1.

©oE NG R WN

Kaknak

Hayanap

MacTunkanap Haya

basa

Kocy/©w. TynmeLwiri
TemnepaTypaHbl peTTeriw
YaKbIT peTTeriL

YKyMbIC MHAMKaTOpBbI
ucnnen

MEPbI BE3OMNACHOCTU

BHumaTenbHo FIpO‘-IMTaVITe OaHHY0 MHCT PYKLWIO nepeq 3KCI'IﬂyaTaLU/IeI;1 an6opa W COXpaHUTE ee ANnd CNpaBokK B JanbHewnLem.

I'Iepeu nepBoHa4YasibHbIM BKIMIOYEHWEM NPOBEPbTE, COOTBETCTBYHOT JIU TEXHUYECKME XaPaKT €PUCT KN N34eNnA, yKa3aHHbIe B MapKMPOBKE, 3IEKTPOMUTaHUIo0 B Baluen nokanbHoi ceTu.
HasHauyeHue: Cyumnka ANEKTpuyeckad npeaHa3Ha4eHa ana CyLKu OBOLI.I|el7I n (bpyKTOB, aTakxe FpI/IGOB M Tpas. Mcnonb3oBaTb TONMbKO B ObITOBbIX uendx cornacHo AaHHOMY PYKOBOACTBY MO

akennyataumu. Mpubop He npegHa3HayYeH Ans NPOMbILUMEHHOTO MPUMEHEHUS.
He 1cnonb30BaTb BHE NOMELLEHNIA.

He ucnonbayiite npubop ¢ NoBpeXaeHHbIM CETEBLIM LUHYPOM UIK APYTVMI NOBPeXaeHUsMMA. Tpyu NOBPEXAEHUN LWHYPa NUTaHus, ero 3aMeHy, BO U3BexaHne OnacHOCT M, MOTYT OCYLUECTBNIATb
TOMbKO KBANMULMPOBAHHbIE CMIELMANNACT bl — COTPYAHWKM CEPBUCHOTO LiEHT pa. HekBanunuLmMpoBaHHbIi PEMOHT NPEACT aBnsAeT NPsIMYto ONacHOCTb ANt NOfb30BaTens.
Criegute, 4T0BbI CETEBOI LUHYP He Kacancst OCTpbiX KPOMOK U rOpsYMX NOBEPXHOCT EM.
He TaHUTe, He nepekpyynBaiiTe  He HaMaT bIBANTe CETEBON LLUHYP BOKPYT kopnyca npubopa.

Mpu OTKMoYeHUM NpuBopa OT CETU MUTAHUA He TAHUTE 3a CETEBOIA LHYP, GepUTECh TOMbKO 3a BUTKY.
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e  3anpeLlaeTcs caMoCTOATENbHO PEMOHTUPOBAT b Npubop. He pasbupaiTe npubop camocT 0ATenbHO, NPK BO3HMKHOBEHWM NM0BbIX HEUCTIPABHOCT M, a Takke nocne nageHus ycTpoincTea
BbIKMKOYNT € NPUBOP M3 ANeKT pU4ECKO PO3ETKM M 0BpaTUTECH B ONKaMLLAA CEPBUCHBIN LIEHTP.

e Mcnonb3oBaHne He pekOMEHOOBaHHbIX [OMONHUTeMbHbIX MPUHAANEXHOCTEN MOXET ObITb ONACHLIM UMM NMPUBECT U K NOBPEXAEHMI0 npubopa.

e  Bcerga oTkntouaiiTe npubop OT 3NeKTpoceTn nepes YNCT KON, Ui, ecnv Bbl MM He nonb3yeTecs.

e  BowusbexaHue nopaxeHus MeKTPUYECKUM TOKOM M BO3rOpaHusl, He NOrpyxainTe npubop B BOAY UMW Apyrie XWAKOCT . ECnn 3T0 Npon3oLwLno, HeMeaneHHO OTKIUNT e ero OT SMEKTPOCETH U
0BpaTuUTeCh B CEPBUCHBIN LIEHTP AN NPOBEPKU.

e [lonagaHue Brarv B OTBEPCT WSl BEHT UMSILMOHHOI kKamepbl HEAOMY CTUMO

e [lpubop He npepHasHayeH Ans UCMONb3OBAHUS NLAMK (BKMIOYas AETEN) C MOHKEHHBIMU (PU3NYECKUMU, YYBCTBEHHBIMA UMK YMCT BEHHBIMU CMOCOBHOCT SIMM UMW NPU OTCYTCTBUM Y HUX OMbITa

WM 3HAHWIA, €CIM OHU He HaxXOZATCS MOA KOHTPONEM UMK He MPOWMHCT PYKTMpOBaHbl 06 MCNONb30BaHWM Npubopa NMUOM, OTBETCTBEHHbIM 3a UX Ge30nacHoCTb. [leTn JOmkHbI HaXOAUTbCA NoA

KOHTpONeM Ans HegonyLLeHus urpbl ¢ npubopom.

YcTaHaBnmBaiiTe npubop Ha POBHYH0, YCTONYMBY O M TEPMOCT OKY 10 NOBEPXHOCTb.

3anpelyaetcs pasbuparb, U3MEHSITb UM MbITATbCA YUHUT b NPUOOP CAMOCT ST ENBHO.

3anpelyaeTcs HakpbIBaTb NpUBOp UK Yem-nnbo GRMOKMPOBATL BEHT UMSILMOHHBIE OTBEPCT Ust Npubopa BO Bpemst ero paboThl.

O6ecneymBaitTe cBOOOAHOE NMPOCTPAHCT BO BOKPYT CYLLMIKW BO BpeMSt €€ paboTbl He MEHeE 5 CM CO BCEX CTOPOH, YT 06kl 06eCneymnTb JOCTaT0YHY 0 BEHT UMSLMIO.

YcTaHaBNMBaNT e M XpaHUT e CYLLMIKY W ee [ieTanu B4anu OT MCTOYHWKOB TEeMna (Hanpumep, KyXOHHON NnuMTbI). 3anpeLLaeT cs NoaBepraTh CyLWANKY WK ee AeTanu BO3LENCT BUK TeMneparypbl

cebie 90°C.

He npukacaiTech k ropsiunm NOBEPXHOCT AM Npubopa, UT00bI M30exaTb OXOroB, a Takxke cneauTe, YTobbl paboTatowwmin npubop He conpukacancst ¢ BOCMNAMEHSIOWMMACS MaTepuanamm.

o [lpu paboTe cywmnku npu Temnepatype 35-45°C HenpepbiBHOE UCONb30BAHME CYLUIKWA He LOMKHO NpeBbIWaTh 72 4acoB. [laTb npubopy OCTbITb B TEYEHME Kak MUHUMYM 2X YacoB Nepes TeMm,
Kak CHOBa MCNONb30BaTh.

e [lpu pabote cywmnku npu Temnepatype 45-55°C HenpepbIBHOE CMONb30BaHWE CyLUMMKW He JOMMKHO npeBbiwaTh 48 yacos. [laTb npubopy OCTbITh B TEUEHWE KaK MUHUMYM 2X YacoB Nepes Tem,
Kak CHOBa MCMOMb30BaTh.

e [lpu pabote cywmnku npu Temnepatype 55-70°C HenpepbIBHOE UCMONb30BAHME CyLUMIKW HE JOIKHO NpeBbiwaTh 24 yacos. [laTb Npubopy OCTbITh B TEYEHWE KaK MUHUMYM 2X YacoB Nepes TeMm,
Kak CHOBa MCMOMb30BaTh.

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

BHUMAHME: 3anpeLyaeTcs yCTaHaBNMBATb CYLUMIKY HA BOCMIAMEHSIIOLLMECS MOBEPXHOCT M (Hanpumep, Ha JepEeBSIHHbIA CTOMN UMK CKaTepTb). 3anpeLLaeT cs UCNONb30BaTb CYLMIKY Ha CTEKNSAHHbIX

CTOMax unv Apyrom cTeknsHHoi mebenu. CyLumnky cnefyeT MCnonb30BaTh TOMbKO HA TEPMOCT OMKMX MOBEPXHOCT S1X, Pa3MeP MOBEPXHOCT M AOIKEH ObITb HE MEHEE MNOLLaaM OCHOBAHWS! CyLUNTKM.

HecobniogeHune yka3aHHbIX Mep 6€30MacHOCT MOXET NPUBECT U K BbIX0Zy Npubopa M3 CTPosi, MOPaXeHWKo SMeKT PUYECKUM TOKOM UMMM BO3ropa HUio.

NEPEQ NEPBbLIM UCMOJNIb3OBAHUEM

e [lepen nepBbIM UCMONb30BAHWEM TLLATEMNBHO BBIMOMTE KPBILLKY U ChbeMHY0 ABepLy npubopa ¢ JoO6aBneHneM MOKLLErO CPeACT Ba.
e  basy nutaHus npoTpuTe BNaxHOM TKaHbIO M HW B KOEM Crlyvae He NorpyxanTe u He obnmeanTe BOJON.

UCNONb3OBAHUE MPUBOPA

e [lonoxuTe 3apaHee NpuroT OBMEHHbIE NPOAYKT bl HA CbEMHbIE CeKLMN. CeKLmn JOMKHbI ObITb MOMELLEHbI B 3MEKT POCYLLMIKY TakuM 06pa3om, YTobbl BO34yX MOr CBOOOIHO LIMPKYNMPOBATb MEXAY
HuMK. [103TOMy He peKOMEHAYeT €A KNacTb Ha CEKLWM MHOMO NPOAYKTOB W HaKNafbIBaTb NPOAYKTbI APYT HA Apyra.
YcraHoBuTE cekumm Ha Basy. BeicoTa CeKLmin MOXET M3MEHSTbCS NyTEMMOBOPOTa cekumm Ha 180 rpagycos.
HakpoiTe npubop KpbILLKOA 1 HE CHUMANTE €€ Ha MPOT SHKEHUM CY LLKM.

[MomKIKUNT € 3NEKT POCYLLMIKY K CETU SMEKT PONUTaHuUst. HaxmuTe Ha KHomnky Bkn/Bbikn.

C nomoLbto perynsatopa Temneparypbl yCTaHOBUTE TeMnepatypy paboT bl Cy LATIKM:

e 3eneHb 35-40°C

e Worypti/tecro40°C

e  [pubbl 50-55°C

e  Oowwm 50-55°C

o  OpykTbl—55-60°C




e Msco, pbiba 65-70° C
e [lactuna- 75°C
e [10 OKOHYAHMU CYLLKM NEPEBEMNTE PETYNATOP B MUHUMAILHOE MOJOXKEHME U BbIKMIOYMTE Npubop, Haxas Ha kHonky Bkn/Beikn. OTknioumTe npubop OT anekTpoceTu.

OONONMHUTENBHO:
e  MoitTe npoayKTbl nepeq CyLkon. MNepen Tem, kak MOMECTUTb UX B Npubop, He0OXOAMMO BbITEPETb UX HACYXO.
e  BhbipexbTe UCNOpYeHHble YacT U U3 NPOAYKT OB, NPW HAMNYMKU TaKOBbIX.
e [lopexbTe npoayKTbl Ha KyCOYKM, YTODbI X MOXHO ObINO CBOBOAHO PasnoXWUTb Ha CeKLmMsX. [nUTenbHOCTb CyLLUKW 3aBUCUT OT TONLMHbI KYCOYKOB.
e PeKOMeHAyeTCs MeHsTb MOMOXEHWe CEeKUMA Kakable HEeCKOMNbKO 4acoB, YTOObI BCE MPOAYKTbHI MOACYLUMANCE O KENaeMol CTeneHu, - BEPXHIO CEeKLMo noMecTuTb brinke k 6ase nutaHus, a
HWKHIOKO HaBepX. Takxe CEKLMN C BbICYLIEHHBIM MPOAYKTOM MOXHO ybupaTsb.
MPUMEYAHWE: pnuTenbHOCTb CyLwKM, yKkasaHHas B JaHHOM pPYKOBOACT Be, NpubnuanTenbHa. OHa MOXET 3aBMUCETb OT TeMnepaTypblB NMOMELLEH UK, YPOBHS BNAXHOCT W MPOLYKT OB, TOMLLMHbI KYCOYKOB.

CYLUKA ®PYKTOB:
1. HekoTopble PpyKTbI MOryT BbITb MOKPBIT bl BOCKOM MM 06paboT aHbl XMMUKaT amm, B 3TOM Clyyae uX AOCTaT04HO 064aTb KUMSATKOM, MOMbITb B XOMOAHOW NPOTOYHOI BOAE U 0BCYLLMTb.
2. BoblpexbTe KOCTOYKM N UCMOPYEHHBIE Y4YaCTKu.
3. [lopexbTe Ha KycouKu
4. YroBbl (pyKTbl HE NOTYCKHENM, OMYCTUTE Hape3aHHble KyCOukM (PYKTOB B HATyparbHbIA MMMOHHBIA UM aHAHACOBbIN COK, OCTABbTE HA HECKOMbKO MUHYT, MOCME Yero HEMHOMO MpOCyLUMTE W

BblKNadblBalTe Ha CeKLmM.
5. Ecrm Bobl xoTUTe NpuaaThb pyKTam JOMOMHUT eNbHbIA NPUSTHBIA apomaT, A06aBbTe KOpULY UM BaHWUMKH.

CYLLKA OBOLLEW:
1. PekomeHgyeTcs 064aTh OBOLLM KUMSATKOM, 3aTEM MPOMBITb B XOMNOAHOM BOZe U 00CYLMTb.
2. BblpexbTe KOCTOYKM U UCIOPYEHHbIE YYacTKU. MTOpexXbTe Ha Ky COYKM.

CYLUKA TPAB:
1. PeKoMeHayeTCs CyLUMTb MOMoable NUCT b 1 NoGeru.
2. Tocre cywwKku crieflyeT NOMECTMTb TpaBbl B GyMaxHble NakeTbl UMK CTEKMSIHHbIE EMKOCTYW W NONOXUTb B TEMHOE NMPOXaaHOe MecTo.

XpaHeHue CyxodpyKToB:
® He knaguTe Ha XpaHeHue Tennble U ropsune NpoayKTbl. laiTe UM OCTbITb.
® EMKOCTM 4nsi XpaHEHWs! JOIMKHbI BbITb YACTBIMI W CyXMUMU
® [Ins nyywend COXPAHHOCTU BbICYLUEHHbIX (DPYKTOB PEKOMEHLYETCS WCMOMb30BaTb CTEKMSHHbIE €MKOCTW C METanfMyeckuMM KpbllLKamk, M XPaHUTb WX B CYXOM NpOXMagHOM MecTe npy
Temnepatype 5-20°C.
® Ha npoTsXeHUn NepBoN HeJenu nocne BbiCyLUMBAHWUS PEKOMEHAYETCS NPOBEPSATb HANM4Ke BRar B eMKOCT M. ECin oHa ecTb, 3Ha4nT NPOAYKTbI BbICYLLEHbI HEAOCT AT O4HO XOPOLLO W JOITKHbI ObITb
BbICYyLLEHbI €Lle pas.

PEKOMEHOALUX NO NOAroTOBKE MNPOAYKTOB K CYLUKE

NPEOBAPUTENbHAA MOArOTOBKA ®PYKTOB K CYLIKE

® [lpeasapuTenbHas NoaroToBKa (pyKT OB K CyLLKE COXPaHSET UX HaTyparbHbIi LBET, BKYC U apomar.
®  Huxe npeacTaBneHbl pekOMEHAaLMW Mo NOATOT OBKe (hPYKTOB K CYLLKE:
® BosbmuTe Y cTakaHa coka (enaTenbHo HaTypanbHoro). Cok A0MKeH COOTBETCTBOBATbYpyKTaM, KOTopble Bbl NoAroTaBnmMBaeTe k cyluke. Hanpumep, Ans 5650k UCNonb3yiTe S6MOYHbIii COK.
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® CwmelailTe COK C ABYMs CTakaHaMy BOAbl M NOMECTMUTE B 3Ty BOAY NPeaBapUTenbHO 3aroToBNeHHbIe GPyKTbl. CyCTS 2 Yaca BbITPUTE (PYKT bl HACYXO M NPUCTyNaiTe K CyLUKe.

Mpoaykt MoaroToska KoHcucTeHums Bpems cywkm,
ANS CYLKK nocne Cywku yac.
ABPUKOC HapesaTb NONoBMHKaMM, NOMNOXUTb CPE3OM Msirkas 13-28
BBEPX
AHAHAVC OuncTuTb, HapesaTb JIOMT MKamu XecTkas 6-36
(cBexuin)
EAHAHbI O4mneTnTb, HapesaTb NOMTUKaMK (T ONLLMHON XpycTAlas 8.38
3-4 mw)
BWHOIPAL Lienurkom msrkas 8-38
NHXWP lMope3saTb AonbKamm. XecTkas 6-26
BNLWIHA Lienukom XecTkas 8-26
8-30
rPYWNn Mo4ncTUTb M NOpe3aTb JONbKAMM. MArkas
NEPCIK lMopesaTh NoMonam, BbITALMUTb KOCT OUKY, MSTKaS 10-34

Korga d)pyKT HanonoBunHy NOACOXHET

nO“II/ICTI/ITb, Bblpe3aTh Ce €BUHY, Hape3aTb
ABNOKY P PALEBIHY, Hap Msirkas 4-15
KyCOLIKaMVI nnnu NOMT UKamMun

MpumeyaHne: ykasaHHOE BPEMS CyLLKM ABMSETCA NPUBMM3MTENbHBIM U MOXET BapbupoBaThCs. JIMYHbIe NpeanouTeHus noTpebuTeneil B roToBke NPOAYKTOB MOrYT OT/MYAThCS OT OMUCAHHBIX B
AaHHoM Tabnuue.

MPEABAPUTENBHASA MOArOTOBKA OBOLWEN K CYLIKE

® [lepen CyLLKOW pekOMEeHAyeTca cnerka oTBapuTb 606bI, LBETHYO KanycTy, 6pokkonu, cnapxy 1 kapTodens. MoMecTUTe OBOLLM B KUAsLLYI0 BOAY Ha 3-5 MuHYT. CneitTe BoAy, YyTb NOACYLWMTE
OBOLLM M MOMECTUTE WX B 3MEKT POCY LLNMKY..
®  Ecnm Bl xoTUTe f06aBUTb K TakuM OBOLLAM, KaK 3emneHble 606bl, cnapxa u ap., BKYC MMOHA, MOMECTUTE UX B JIMMOHHbIN COK Ha 2 MUHYT.
[MpumeyaHme: ykasaHHbIe COBETbl HOCAT PEKOMEHAAT eNbHbIN XapakTep U He 0653aT eMbHbl K NPUMEHEHNIO.

Mpoaykr KoHcucTeHums Bpems cywku,
ANSA CYLLKN MoaroToska nocrne CyLUKu vac.
APTULIOK Hape3saTb nonockamu  (TonLmMHOM 3-4 M) Xpynkas 5-13
EAKTAAH S;)MCT WTb 1 HApe3aTb Nonockamn (TOMLWMHON 6-12 XpynKas 6-18
EPOKKOMM Oumnctutb, pa3gennTb Ha couBeTns 1 0baathb XpynKkas 6-20

KMAATKOM
PVIBB }r-:;%isl)arb WNM 3acyumT b Lennukom (HebonbLume KecTKas: 6-14
3ENEHbIE BOBHI OuUCTNTb, KUNATUT b 10 NPO3PAYHOCT M 3ePeH Xpynkast 8-26
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KABAYOK lMopesaThb Kycoukamu (TOMLLMHON 6 MM) Xpynkas 6-18

KAMYCTA lMouncTuTb, HapesaTb nonockamu (TONLWUHON 3 MM).

Bbipesarb cepaLesuHy KecTkad 6-14
KAMYCTA
EPIOCCENTbCKAST Paspesatb nononam XpycTswas 8-30
6-16
LBETHAA KAMYCTA PasgenuTb Ha coupeTust, 06a4aThb KUnNsTKOM wecrkas
KAPTOO®E/b Mope3saTb Kycoukamu. Kunatutb 8-10 MuHyT XpycTswas 8-30
JyK Hape3saTb konbLamn (TONWmHON 3 Mm). XpycTswas 8-14
MOPKOBb Hapesatb konbLamu (TonwmHoi 3 - 5 mv), obpatb XpyCTALLgs 8-14
KMNATKOM
OrYPEL| E“O/JIMCTVITb 1 nopesaThb Ha Kycoukm (TonLmHomn 12 KECTKAS 6-18
MEPEL, CRIALKAV lMopesaTb Ha NOMNOCKW UK KPYXKM (TOMLLMHON 6 MM), XpyCTALias 4-14
BbIpe3aTb CepaLEeBHHy
METPYLLKA [TOMeCTUTb MCTbA B CEKLWM XpycTswas 2-10
MOMMIOP [MounCTUTb, NOPE3aTb Ha KYCOUKM UK KPYXKKK KecTkas 8-24
PEBEHb [MouYnNCTUTH M NOPE3aTb Ha KyCOUKM (TOMWMHON 3 MM) noTeps Bnaru 8-38
CBEKTA MMpoKNUNATUT b, OCTYAUTb, OT PE3ATh KOPELLOK U XpyCTSLia 8.26
BEpPXYLLKY, NOpPe3aThb Ha KyCoYKM
CENbJEPEN [MopesaTb Ha KyCOUKM (TOMLLMHON 6 MM) Xpycrauwas 6-14
3ENEHBIA NYK HawwmHkoBaTb Xpycrawas 6-10
CNAPXA lMopesatb Ha KyCOuKM (TONLWUHO 2,5 MM) Xpycrawas 6-14
YECHOK [TouncTUTb M NOPEe3aTh Ha KPYrble KyCOYKM Xpycrauwas 6-16

MpuMeyaHue: yKkasaHHOE BPEMS CYLLKW SIBNISIETCSI NPUOMM3UTENbHBIM U MOXET BapbMpoBaThCs. JIMYHbIE NPeAnoYTeHns NoTpeduTeneit B roToBKe NPOAYKTOB MOMYT OTMIMYATbCA OT OMUCAHHBIX B
[aHHoi Tabnumue.

NOOrOTOBKA MACA, Pbibbl, NTULbIK CYLIKE

MpenBapuTenbHast NOLTOTOBKA Msica, NTULI, pbibbl Heobxoauma Ans 300poBbst. [ns CyLKM UCMOMb3YIATE HEXMPHOE MSICO, NTULY, pbiby. PekomeHayeTcs nepeq CyLUKON 3aMapuHOBATb MSICO, NTHULY,
pbiBy. OTO COXPaHUT BKYC, yObeT GoNesHeTBOpHbIE OakTepuu 1 coenaeT NPOAyKTbl MArkUMKM. YToObl BbITSHYTH U3 Msica, NTULbI, Pbibbl MNMLLHIOK BRary W AofbLUe COXPaHUTb NPOAYKT, B MapuHaj
Heobxoaumo fobaBUTb CoMb.




PELENTDI

BANEHOE MACO

WHrpeameHTbI:

[oBsignHa — 500 r

Coesblit coyc — 100 mn

Amxuka =20 T

Cneuun

lMopsagoK NpuUroT oBMEeHMs

Msco NpOMbITb, 3a4NCTUTb OT XMpa, NNEHOK M XMWA, Hape3aTb Nonepek BOMOKOH, NiacT uHamu, TonwmHoi 0.5 cm. MoaroToBfeHHOe MACO 3aMapyHOBATb B CMECU COEBOTO COYCa, afpkuKi, CreLuit 1
ybpaTb B XONoANNbHIK Ha 6 — 8 YacoB. 3aTeM CMTb NMLWHWA MapuHaL. PaBHOMEPHO PasnOXWUTb HA CEKLMM 3aMapUHOBAHHOE MSICO, YCTaHOBWTb CEKLMM B HAMPaBNSOLLME KOPMYCa, 3aKpbITb ABEPLY.
YcTaHoBUTb TeMnepaTypHblit pexum Ha 70°C 1 BKNIOUNTb CyLMnKy Ha 6 — 10 Yacos, B 3aBUCUMOCT U OT eraeMOM KOHCUCT eHLMK. KonnmyecTBO yCTaHaBNMBaEMbIX CEKLMI 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 CEKLWM MOATOTOBMEHHYIO PbiBy, YCTaHOBMTb CEKLMM B HANpaBISOLLMe KOPNYCa, 3aKpbITb ABEPLY. YCTaHOBUTb TEMNEPATY PHbIA
pexum Ha 70°C 1 BKNHOYNTb CYLWMIKY Ha 6 — 10 YacoB, B 3aBUCUMOCT M OT JXENaeMO KOHCUCT eHLMW. KOnNMYeCcTBO YCTaHaBNMBAEMbIX CEKLMIA 3aBUCUT OT KOJIMYECT B NPO/YKTOB.

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 BONOKOH, NOMT Mkamm, TonwuHon 0.5 cM. YeCHOK HaTepeTb Ha MenKoW Tepke. [oaroTOBNEHHY MHAEKY 3aMapUHOBATb B CMECU KOHbsIKA, YECHOKA,
CcOonMu, caxapa, cneuuin 1 ybpathb B XONoaurnbHUK Ha 4 — 6 yacoB. 3aTeM CrUTb NULLHUIA MapuHad. PaBHOMEPHO pa3noXuTb Ha CEKLWM NOLTOTOBNEHHYI0 MHAEKY, YCTaHOBMUTb CEKLMU B HaNpaBnsioLLue
Kopnyca, 3aKpbITb ABEPLY. YCTaHOBUTb TEMNEPaTYpHbI pexium Ha 70°C 1 BKNIOYNTb CyLUMAKY Ha 6 — 10 YacoB, B 3aBUCUMOCT M OT KENAaeMON KOHCUCT eHLUMK. KonmyecTBO yCTaHaBMBaEMbIX CEKLNA
3aBUCUT OT KOMMYECT Ba NPOZYKTOB.

KUCIIOMONOYHbIE NPOAYKTbI (MOrYPT, 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 eMKOCTU CMeLLaTb OCHOBHOW NPOJYKT C 3aKBACKOW B COOTHOLLEHUW YKa3aHHOM Ha Yy NakoBKe C 3aKBACKOW. [0TOBY CMECb Pa3nuTb MO CTakaHyukaM. YCTaHOBUTb 1 CeKLMK0 B KOPMYC Ha
HWXHWA YPOBEHb, HA HEW PaBHOMEPHO PACcCT aBUTb CTakaHYMKK C NPOLYKTOM, 3aKpbITb ABEPLY. YCTaHOBUTb TeMNepaTypHbIii pexum Ha 40°C 1 BKNIOYUTb CyLUMAKY Ha 6 — 12 Yacos, B 3aBMCUMOCT 1 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

Cyx0dpyKT bl NPOMBIT b, MENKO Hape3aTb 1 M3MEeNbYMTb Npu nomMoLLm 6reHaepa. Opexu pacTonoyb B CTYMKe U CMeLaThb ¢ hpyKTOBOM Maccoit . 3 nonyymsLueics maccol chopmMnpoBaTh 6aT oHUMKK
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 3aBMCUMOCT W OT KeNaeMol KOHCUCT eHLMW. 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
MOCTOSIHHOM MOMELLMBaHMM B TeYeHue 1 yaca, 3aTeM U3MenbymuTh npy nomowy brneHgepa. B rotoByto maccy 106aBUTb BaHUIbHbIA Caxap 1 YBapUTb Ha MEAMEHHOM OrHe, MPK MOCT 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 OCHOBHO KPBILLKOM. YCTaHOBUTb TEMNEPATYPHBIN pexuM Ha 75°C 1 BKIIOUUTb CyLLMNKY . Bpemsi npuroT 0BNeHnst COCTaBnsieT oT 8 4acoB, B 3aBUCHMOCT M OT XenaeMoil

KOHCMCT eHLmMK. [OTOBYI0 NacT My OCTYaUTb, Hape3aTb Ha KyCOUKM, CBEPHYTb B TPYDBOUKM 1 NOCKINATb caxapHon Ny apo.

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, PaCcroNOXEHHOM Ha MAEHT U(UKALMOHHOM CTUKEPE Ha KOpoDKe W3Oenns uMnu Ha CTUKepe Ha camom uagenun. CepuiiHbiii HOMEP
coctouT u3 13 3HakoB, 4-Mn 5-i 3Haku 0603HavaloT MecsL, 6-1 v 7-i 0B03HavakT rof u3roToBneHns npubopa.

lMponssoauTens Ha CBOE YCMOTpeHWe M 6e3 JONONHMTENbHBIX YBEJOMIEHUI MOXET MEHSITb KOMMIEKT Lm0, BHELLHMIA BUA, CTPaHy MPOM3BOACTBA, CPOK rapaHTUM U TEXHUYECKWNE XapaKT epuUCT MK
mogenu. MpoBepsiTe B MOMEHT NOMyYeHus ToBapa.

Cpok cnyx6bl n3genus, npu akcnyaTtauun NpoayKLMmn B pamkax 6bITOBbIX HYX U COBMIOLEHUM NPaBuMN NONb30BaHMs, NPUBEEHHBIX B PYKOBOACTBE MO SKCMyaTalumu, CocTaBnseT 2 (48a) roga co Hs
nepegaun m3penus notpebutento. Cpok cryxObl yCTaHOBMEH B COOTBETCTBUW C [EWCTBYIOLWMM 3aKOHOLATENbCTBOM O 3aliuTe npas notpebuteneit. MsroToBuTenb obpaliaeT BHUMaHWE
noTpebuTenen, 4To Npn cobnIaeHUN AaHHbIX YCIOBUIA, CPOK Cyx)Obl N34ENNS MOXET 3HAYWUT €NbHO NPEBLICUTH YKa3aHHbIA M3roTOBUTENEM CPOK.

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

CaenaHo B Kutae
M3rotoBUTEND: [H[ C E
Cosmos Far View International Limited

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

Kocmoc ®ap Bbto HTepHewwHn [lumuteq

Oc. 701, 16 anapt., neiH 165, Pannboy Hopc Ctput, HuHGo, Kntai

WmnopTep / YNnonHOMOYeHHOE M3roTOBUTENEM JIULIO:

000 "bpus", Poccus, 194156, r. CaHkt-lMeTepbypr, bonbLioin CamncoHnesckuin np-kT, aom 93, nutep A, nomeleHune 7-H, oduc 5, Ten/dakc 8(812)325-23-48

MocraBWwmK-gUCTPMOLIOTOP:

000 «Banepus», PO, 188670, JleHnHrpaackas obnactb, BceBonoxckuii paiioH, Tepputopust MP CnyTHUK, ynuua LienT panbHasi, cTpoerune 58A, nomeluenune 419A, Ten/cdakc 8(812) 325-23-34

ENG USER MANUAL

IMPORTANT SAFEGUARDS

Read this manual carefully before using the appliance and save it for fulure 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 instrucion manual. Itis not intended for industrial use.
For indoor use only.

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



http://multimarta.com/

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 manufaciurer may cause damage fo the item.

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

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

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

This appliance is notintended for use by persons (including children) with reduced physical, sensory or mental capabiliies, or lack of experience and knowledge, unless they have been given
supervision or instructon concerning use of the appliance by a person responsible for their safety.

This product is a wind 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 sfricty prohibited to mobile products in the product work. It is 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 ventilation with a damp cloth and wipe dry.

Dry all parts thoroughly after cleaning.
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USING THE APPLIANCE

1. Put the prepared in advance products to a removable sections. 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 putiing the switch to the position “ON”, the indicator light becomes red. Set the temperature of the food dryer.

Temperature mode advices:

- Herbs 35-40°

- Yoghurt/Proving 40°

- Mashrooms 50-55°

- Vegetables 50-55°

- Fruit 55-60°

- Meat, Fish 65-70°

- Marmalade 75°

5. When you finish using the appliance turn it off by puting the switch to the 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: Foreven drying result, it is recommended to change the posifion of trays from ime 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 tickness of pieces into which it is sliced efc.
Some of the fruit can be covered by its natural protecive layerand that is why the duration of drying may increase. To avoid this matter it is betier to boil products for about 1-2 minutes and
than put it o cold water and rug afler that
e NEED TO KNOW! THE DURATION OF DRYING STATED IN THIS INSTRUCTION IS APPROXIMATE. The duration of drying depends on the temperature and humidity of the room the level
of humidity of products, thickness of the pieces etc.
DRYING FRUIT
Wash the fruit
Take out the pit and cut off the spoiled parts.
Slice into pieces which you can place freely between the sections.
You can put the fruit down to natural lemon or pine apple juice not to let them fade
If you want your fruit to smell pleasanty, youcan add cinnamon or coconut swit.

DRYING VEGETABLES
Wash the vegetables.
Take out the pit and cut off the spoiled parts.
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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

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 (fresh) Peel it and slice into pieces or square parts Hard 6-36
Pine apple (tnned) 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 to 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 415
pieces or segments

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.

TABLE OF PREPARING VEGETABLES FOR DRYING

Name Preparing Condition afterdrying 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
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Vegetable Slice it into pieces (6 mm thickness) Fragile 6-18
marrows

Cabbage Peel it and cutinto stripes (3mm thickness) Take out the heart | Hard 6-14
Brussels sprouts | Cut the stems into 2 pieces Crispy 8-30
Cauliflower Boil fill it becomes soft Hard 6-16
Potato Slice it . boil for about 8-10min Crispy 8-30
Onion Slice it into thin round pieces Crispy 8-14
Carrot Boil il becomes soft .Shred it or slice info 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 fo cutit Hard 8-14
Parsley Put the leafs into sections Crispy 2-10
Tomato Peel it. Cut it info 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
vegetable
Beetroot Boil it ,let it cool down .cut off the roots and te 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 il 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 difier of the described in the table.

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

RECIPES

BEEF JERKY

Ingredients:

Beef — 500g.

Soy sauce — 100ml.

Spicy tomato sauce - 20g.

Seasonings

Rinse meat Trim all visible fat from meat Slice into 0, 5 cm thick strips. Combine all remaining ingredients in a bowl and mix with beef strips. Cover and refrigerate 6 - 8 hours or overnight Then drain
off all excess marinade. Spread beef strips on every food fray and close the door. Set temperature to 70°C and turn on the dehydrator for 6 - 10 hours. Use as many food trays as necessary.
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FISH JERKY

Ingredients:

Cod filet —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. Set temperature to 70°C and turn on the dehydrator for 6 - 10 hours. Use as many food trays 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 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 fray 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 tfrays 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 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 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 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.
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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 sfirring
constantly untl smooth and thick. Grease marmalade trays and pour 2 —5 mm tick layer of apricot puree on the fray and cover with lid. Set temperature to 75 °C and turn 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.

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. Preparation 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

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

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

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

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

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

SPECIFICATION

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 5th
characters indicate the month, the 6th and 7th indicate the year of device producton.

Producer may change the complete set appearance, country 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
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UKR MOCIBHWK 3 EKCIUTYATALYI

3AXO[W BE3INEKK

YBaxH0 NpoumUTanTe AaHy iHCTpyKLilo nepes ekcnnyatajeto npunagy i 3bepexiTs i Ans JOBiOK Hajani.

e [lepeq nepLmm BKIKYEHHSIM NePeBIpTe, Yy BiANOBIAAIOT b TEXHIYHI XapaKT epucT uku BUpoDy, 3a3HadyeHi B MapKoBaHHI, eNeKT pOXUBNEHHIO Y Balilt nokanbHilt Mepexi.

e BukopucToByiiTe Tinbku B nobyToBWX Linsx. Mpunag He NpusHayeHuit Ansi POMUCIIOBOTO 3aCT OCY BaHHSI.

e He BMKOPUCTOBYMTE N03a NPUMILLEHHAMM.

e He 3anuwanTe npauorouni npunag 6e3 gornagy.

e He BMKOPUCTOBYMTE NPUNaz 3 NOLLKOMKEHUM MEPEXHUM LUIHYPOM ab0 IHLLIMMM NOLIKOLKEHHAMMU.

o CrexTe, 06 MEPEXHNN LHYP HE TOPKABCS FOCT PUX KPANOK i rapsiumx NOBEPXOHb.

He TArHiTb, He NepekpyyyinTe i He HAMOT YT E MEPEXHUIA LLHYP HABKOJIO Kopnycy npunagy.

MMpw BiOKMOYEHHI NPUNaay Big MEPEXi XUBMEHHS HE TATHITb 32 MEPEXHWA LLHYP, BepiTbCs TiNbKK 3a BUNKY.

He HamaraiiTecs camocTiliHO peMOHTYBaTW npunag. [pu BUHUKHEHHI HEMONMagoK 3BepTaiTecs 40 HAOMMK4YOro CepPBICHOMO LEHTPY.

BukopuCTaHHs He PeKOMEH0BaHUX JOAATKOBUX NPUHANEXHOCTen Moxe OyTu HebesneyHum abo Npu3BecTu 40 MOLKOLKEHHS Npunagy.

3aBxay BiOkMKYaNTE NpUNaj Big enekTpoMepexi nepes YMLLEHHAM i SKLLO Bu HUM He KopuCTyeTecs.

YBATA: He BukopucToBYyiiTe npunag no6nm3y BaHH, pakoBUH abo iHWMX EMKOCTEN, 3aNOBHEHUX BOAOH).

e 1l06 yHUKHYTM BpaXeHHS €NEKT PUYHIM CTPYMOM i 3aropsiHHS, HE 3aHypIOAT e npunag y Boay abo iHwi piguHu. Ao Lie Bigbynocs, HeraiHo BIOKMIOMITL AOTO Bif €TEKTPOMEPEXi | 3BEPHITLCS 10
CEPBICHOrO LiEHTPY Ans NepeBipKu.

e [lpunag He NpU3HAYEHWI AN BUKOPUCT aHHS MIOAbMI 3 (DI3NYHUMM | NCUXIYHAMU OBMEXKEHHSIMM (Y TOMY YMCTIi AiTbMN), L0 He MaKOTb JOCBIQY NOBOMKEHHS 3 JaHUM NpunagoM. Y Takux Bunagkax
KOpUCTyBay NOBWHEH By T NonepeaHbO NPOIHCT PyKTOBaHWIA MIOANHO, LU0 BignoBidae 3a 1oro 6eanexy.

e He sanuwaiite BkMioYeHU npunag 6e3 Harnsy.

e BcraHoBnonTe Npunag Ha piBHy, CTilKy | TEPMOCTIKY NOBEPXHIO.

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

e 3abopoHseTbCs HakpuBaTu Npunag abo Yumock BrioKyBaTW BEHTUNALIHI OTBOPU Npunagy nig vac noro poboTu.

3abesneyyiiTe BiNbHWN NPOCTiP HABKOMO CyLUapkM nig Yac ii poboTun He MeHLe 5 cm 3 ycix bokis, o0 3abe3neynT n 4OCTaTHIO BEHT UMISLiH.

e BcraHoBntoiiTe i 36epirainTe cywapky i il geTani ganeko Big mxepen Tenna (Hanpuknag, KyXoHHOI nnT ). 3ab0poHAETbCA NinaaBaTy cywapky abo i getani Bnnmsy TemnepatypunoHag 90°C.
o [lepen TvM, K BIOKMIOYMT M CyLLAPKY Bif €NEKT POMEPEXi, BUKMIOYITb ii KHOMKOK BKIIOYEHHSA/BUKIIIOYEHHS.

e He TopKaiTech rapsumx NOBEPXOHb Npuniaay, Wob YHUKHY TV ONiKiB, a TaKoX CTeXTe, o6 NpaLiolynil npunag He CTUKABCA 3 3aiMUCT UMW MaTepianamu.

o 3abopoHseTbea BesnepepBHO BUKOPUCTOBYBATM CyLwapky binblie 72 rognH (35-45°C). laTuiit 0XONOHYT M NPOTAroM, SIK MiHiMyM, 2 FOAuH Neper TUM, Sk 3HOBY BUKOPUCT OBYBaTW.

o 3abopoHseTbca BesnepepBHO BUKOPUCTOBYBATM CyLapky binblie 48 rognH (45-55°C). [aTuiit 0XONOHYTM NpOTAroM, Sk MiHiMyM, 2 roauH nepea TWM, ik 3HOBY BUKOPUCT OBYBATH.

3abopoHsieTbea GeanepepBHO BMKOPUCT OBYBAT M cyLUapky binblue 24 roguH (55-70°C). [laTmih 0XONoHyTM NpoTArom, Sk MiHiMyM, 2 roguH nepes TWM, Ik 3HOBY BUKOPUCT OBYBAT .
He nepeBuLLyiiTe yac poboTH, BKa3aHuii B LibOMY KEPIBHULTBI.

e Cywapka Taii geTani He NpU3HaYeHi AN MATTS B NOCY AOMUIAHIA MaLLMHI.

e BukopucTaHHs getanen, Wo He pekoMeHAoBaHi BUPOBHNKOM, MOXe NMPU3BECT U [0 HELLACHOrO BUNAAKY.

e He fonyckaiiTe, o6 LWHYP XKMUBIEHHS 3BMCAB 3 Kpato CTona abo CTUKaBCA 3 rapsuuMm NOBEPXHAMM.

o 3abopoHSETLCA 3[ABMIOBAT M LUHYP XMBMNEHHS abo CTaBMTW Ha HbOro BaXKi NpeaMeT|.

YBATA: CyLuapky crif, BUKOPUCT OBYBATM TiMNbKW Ha TEPMOCT iKWUX NOBEPXHSIX, PO3MIP MOBEPXHi MOBUHEH BYTW HE MEHLLE MITOLLi OCHOBW CYLLIAPKW.

I'IEPE,u NEPWIMM BUKOPUCTAHHAM

[Nepen NepLmMmM BUKOPUCT aHHSAM PeT eflbHO BUMMIAT e KPULLKY i 3MiHHI CeKLjii npunagy ¢ AoLaBaHHSM MUIO4Oro 3acoby.
Ba3sy xu1BneHHs NPOTPITb BONOrOK TKAHUHOK i Hi B IKOMY pasi He 3aHypioiiTe | He 0BnMBaiT e BOAOH.
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OYULLIEHHA | aornan

Y nepiog ekcnnyarawii perynspHo o4uLaiT e NOBEPXHi WallnnyHuLi Bif xupy i 6pyay. [ns YuileHHs geTaneit He Cig 3acTOCOBYBATW HaXLAYHMIA Nanip, Kpeiay, Nicok TaiHwi abpasusHi MaTepiany,
L0 MOXYTb 3incyBaTy NOBEPXHi Npunagy.

MNepen YnLeHHsM 0DOB'SA3KOBO BIAKIIOMITL NpUNag Big enektpomepexi. JaiTe npunagosi LiNkoM OXOMOHYTH.

[MpOTpiTb 30BHILLHI MOBEPXHI NPUNaay BOMOTOK raHYIPOYKOI0 3 MUIOYMM 3aCOBOM.

LL{06 YHUKHY T W BPaXeHHSI eNeKT PU4HIM CTPYMOM i 3arOpsiHHS, He 3aHyproiiTe 6a3y npunagy i HarpiBanbHi enemMeHT y Bogy abo iHLi pignHu.

TEXHIYHI XAPAKTEPUCTUKW

EnektpoxuBneHHs

230B ~50 Ty
FAPAHTIA HE MOLLUPIOETLCA HA BUOATKOBI MATEPIANU (®INIbTPU, KEPAMIYHI TA AHTUMPUTAPHI MOKPUTTA, NYMOBI YLLINbHIOBAYI TA [HLLI)
[laTy BWroTOBNEHHS NpWUNagy MOXHA 3HAWTW Ha CepiiHOMY HOMepi, po3TalIOBaHOMy Ha ideHTudikaLjitHoMy CTikepi Ha kopobui Bupoby i/abo Ha cTikepi Ha camomy Bupobi. CepiitHuii Homep
cknagaeTbes 3 13 3HakiB, 4-1 i 5-11 3HaKK NO3HAYaT b MicsiLb, 6-1 i 7-1 NO3HAYa0T b PiK BUFOTOBREHHS Npunagy.
BupobHuk Ha cBilt poscyq i 6e3 AofaTKoBUX MOBIAOMNEHb MOXe 3MIHIOBATM KOMNNEKTaLjio, 30BHILUHIA BUrNAA, KpaiHy BUPOGHULTBA, TEPMiIH rapaHTii | TeXHi4Hi xapakTepucT uku mogeni. MepesipsiTe B
MOMEHT OTPWUMaHHS TOBapy.
BupobHuk:
Cosmos Far View International Limited
Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China
3pobneHo B Kutai

KAZ NAUOANAHY BOWbIHLLA H¥CKAYIbIK

KAYINCI3AIK LWAPAJIAPbGI

AcnanTtel navganaHap angbliHaa OCbl HYCKayIblKTbl MYKUSIT OKbIHBI3 )XKOHEe KeMiH aHblKTama any yLiH cakTan KOMbIHbI3.

e ArnFawkbl KOCcy angbliHaa OyMbIMHbIH, TaHOanayblHO4A KepCeTinreH TeXHMKanblk cuatTaMmanapbl KeprinikT XemniHizaeri anekTp KOpeKTeHyre ConKec KeneTiHiH
TEKCEPIHi3.

o Tek TypMbICTbIK MakcaTTa nanganaHblHpli3. Acnan eHepkacionTe KorgaHyfa apHanMaraH.

XKeninik Gaybl 3akbiMaaHFaH HemMece Gacka 3akbiMgapbl 6ap acnanTtel NanganaHbaHbI3.

XKeninik Gay eTkip weTrep MeH biCTblK GeTrepre TMMeyiH GankaHbI3.

XKeninik Gayabl acnan KOpnyCbiHbIH, alHanacblHa OpamaHbi3, OypamaHpi3 XXoHe TapTraHbI3.

AcnanTbl KOPEKTeHy XeniCiHeH axblpaTkaHaa Xeninik 6ayabl TapTnan, Tek alafaH yCTaHbI3.

AcnanTbl 3 6eTiMeH xeHaeyre ToipbicnaHbl3. AKay TyblHOAFaH Xarganaa >kakblH OpHanackaH CepBUCTIK OpTamnbiKKa >KOSbbIHbI3.

KeHec GepinvereH KocbiMLIa Kepek-XapakTbl ManganaHcaHpbl3, Kayin TeHyi Hemece acnan 3akbiMgaHybl MYMKiH.

e AcnanTel Tasanay anablH4a XeHe OHbl NaganaHbacaHpl3 bINFU SNEKTP KeniaeH axblpaTbiHpbI3.

HA3AP AYOAPbIHbI3: AcnanTbl cy TonfaH BaHHa, pakoBUHa HeMece 6acKka biabiCTapAblH KacbiHAa nanganaHbaHbI3.

e OrnekTp TOK CoKMay >xaHe TyTaHbay yLiH acnanTtel cyfa Hemece Gacka cymbikTbikka GaTtblpmaHbi3. Erep 6yn 6ona kanca, oHbl GipaeH anekTp XemnigeH axblpaTbir,
Tekcepy YLUiH CEPBUCTIK opTasnblkka >KOSbIFbIHbI3.

e Acnan dmaukanblK XaHe NCuxXukanblK LekTeynepi 6ap, ocbl acnanTtel NanganaHy Toxipubeci ok agampapMeH (COHbIH iWwiHae GananapMeH) nawganaHbiyfFa
apHanmaraH. byn xafganga nanganaHylbiHbl OHbIH KayincisgiriHe xxayan GepeTiH agam angblH ana YNpeTy Kepek.

e Kocy acnantbl kapaychbi3 KanablpMaHpi3.

e AcnanTbl Teric, TypaKTbl XOHe bICTbIKka TesiMAi Xepre opHaTbIHbI3.

e AcnanTbl awyfa, e3repTyre Hemece e3firiHeH xeHaeyre ToipbICyfa ThibIM CanblHagbl.
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e AcnanTbl xabyfa HeMece XyMbIC Ke3iHAe acnanTblH, XenaeTy caHpinaynapbiH GipoeHeMeH Kypcayrayfa TbibiM canblHagbl.

e KenTipriw anHanacbiHga OHbIH, XXyMbICbl 6apbiCbiHAA XKETKINIKT XengeTyai KamTamachi3 eTy YLUiH )KaH-KafblHaH Kem aereHae 5 cM epkiH KeHICTIKTI KaMTaMachbi3
€TiHj3.

e  KenTiprilwTi >x8He OHbIH GernweKTepiH Xbiy Ke34epiHEH TbiC OPHATLIHBbI3 XOHEe CaKTaHbl3 (Mbicanbl, ac yu nnuTackl). KenTipriwT >xaHe oHblH 6enwekTtepiH 90°C-
[OEH XOofapbl TeMnepaTtypaHblH 9CepiHe KanablpMaHbI3.

e KenTiprilwTi anekTp XeniCiHeH eLlipep angbiHA4A, OHbl KOCY/eLipy TyMMeLLiriMeH eLUipiHi3.

e Ky#in kanmay yLWiH acnantbiH, bICTbIK OeTTepiHe >kaHacnaHbl3, COHbIMEH KaTap XYMbIC iCTeN TypFaH acnanTblH TyTaHfbill MaTepuangapFa TUMEreHiH

KagaranaHpl3.

KenTipriwT y3gikci3 72 caratraH apTblK KongaHyfa TbibiM canbiHagbl (35-45°C). Kaiita konpgaHap angbliHOa OHbl KEM AereHae 2 carat 60Mbl CybITbIHbI3.

KenTipriwTi y34ikci3 48 caratraH apTblk KongaHyfa TbiibiM canbiHagbl (45-55°C). Kanta kongaHap angbiHAa OHbl KeM AereHae 2 carat 60ibl CYbITbIHbI3.

KenTipriwTi y34ikci3 48 caratraH apTblk KorgaHyfa TbiibiM canbiHagbl (55-70°C). Kanta kongaHap angbiHA4a OHbl KeM AereHae 2 carFaTt 60ibl CYbITbIHbI3.

Ocbl HycKayrblKTa KOPCETITEH XXYMbIC YaKblTblH acblpMaHpbI3.

KenTipriw neH oHbIH GenwekTepi bIAbIC XYY MALIMHECIHAE XYYFa apHanmaraH.

OHpipywi keHec GepmereH GenwiekTepai KongaHy >kasaTavbiv Karganra akenyi MyMKiH.

o KopekTtenaipy GayblHbIH YCTen LWeTIHEH TyCipMeHi3 HemMece bICTblK 6eTrepre TurisbeHis. KopekteHaipy GayblH KbiCyFa HEMECe OfaH ayblp 3aTTap Kotofa TblbiM
canblHagbl.

o HABAP AYOAPDBIHbI3: KenTipriwT Tek biCTbikka TesiMai OeTrepae faHa KongaHnFaH keH, 6eTTiH, Menwepi KenTipril HerisiHiH aymarbiHaH a3 Gornmaybl Tuic.

ANFALWKbI NAUOANAHY ANQbIHOA

Anfaw KongaHap angblHaa KaknakTbl )XeHe acnantbiH anblH6anbl cekuusanapbIH XyY KypasbiH KOca OTbIpbIn, MYKUST XybIHbI3.
KopekTeHaipy Heri3iH AbIMKbIN MaTaMeH CYPTiHi3 XaHe eLlKallaH cyFa 6aTblpMaHbI3 )XOHe Cy KyNMaHbI3.

TA3AJIAY XXOHE KYTY

AcnanTbl Tasanap anfblHAa bINFY BLWIPIN OTbIPbIHbI3.
MoTopnbik 651orbl 6ap kopnycTbl, anekTp 6ay xaHe allaHbl CyFa Hemece Hacka CyiibIKTbIKKa elKallaH 6aTbipMaHbl3. Kopnyctbl AbIMKbIN MaTaMeH CYpTIeHI3.
AcnanTbl Tasanay yLliH abpasueTi Xyy KypangapblH KongaHbaHbis3.

TEXHUKAJIbIK CUNATTAMAIAPGI

OneKTp KOpeKTeHy
230 B ~50 Ty

KENNAQIK WbifbIH MATEPUANOAPBIHA (CY3INJNIEP, KEPAMUKAIIbIK XXOHE KYIOIE KAPCbl >XABbIHObUIAP, PE3UHA HbIfbI3OAYLIWTAP MEH
BACKAIAP) TAPANIMAWUAbI.
Acnan xacarny KyHiH OylibiIM KopabblHOaFbl COMKECTEHAIPY CTUKEpiHAE >XaHe/Hemece OyMbIMHbIH ©3iHaeri cTvkepae Tabyra Gonagbl. Cepusanblk Hemip 13 GenrigeH
Typaabl, 4-wWi xaHe 5-wi 6enri acnanTbiH, acany anbiH, 6-Lbl XaHe 7-wWwi 6enri xbinbiH Gingipeni.
OHaipyLWwi acnanTbiH, AM3aliHbl MEH TEXHUKAIbIK CUNaTramanapbiH angblH ana eckeTnen e3repTy KyKbiFbiH e3iH4e Kanabipagbl.
©Haipyuwi 3aybIT:
Cosmos Far View International Limited
Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China
KblTaiga »acarnfaH
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BLR KIPAYHILTBA NA 3KCMNYATALIbII

MEPbI BACTEKI

YBaxnisa npaubITaiiLe AaI3eHY 0 IHCT Py kLI Nepaj sKkcnnyaTalpisi npbIbopa i 3axasaelle fe Ans iHpapMaupli § AaneiibiM.

e [lepag nepluanayarkoBbIM YKIU3HHEM NpaBepLe, Ui aanaBsaatlb TaXHIYHbIS XapaKT apbICT biKi Bbipaba, NasHavaHbis Ha MapKipoyLbl, 3MeKTpacinkaBaHHK ¥ Balaii nakanbHam ceTupl.

e BbikapbiCTOYBaiiLe TOMbKi Y NobbITaBbix M3Tax. MpblOop He Npbi3Ha4aHbl ANs NpambICrioBara YKbiBaHHS.

e He BblkapbICTOyBaliLe Na-3a NamaLLKaHHAMI.

e He nakiganue npauytoubl npsibop 6e3 Harnsay.

e He BblkapbICTOyBanLe NpbIGop 3 NaLLKOMKaHbIM CETKaBbIM WHYPOM Lji iHLbIMI NALLKOLKaHHSMI.

o CaublLg, kab ceTkaBbl LUHYP He KpaHaycs BOCT pbiX KaHTay Li rapaybix naBepxHsy.

He ugrHiue, He nepakpy4Baiilie i He HaMOTBalLEe CETKaBbl LUHYpP Bakon kopnyca npbibopa.

lMagyac agkno4sHHs Npbibopa af CeTki CinkaBaHHS He LsrHiLe 3a CeTKaBbl WHYP, OapbILecst TONbKi 3a Biganel,

He cnpabyiiue camacToiHa pamaHTaBalb npbi6op. MNpbl Y3HIKHEHHI Henanagak 3BAPTanLecs Y Habnikaiwbl CIPBICHbI LIGHTP.

BbikapbICTaHHe He pakameHJaBaHbIX 4afaTKOBbIX Npbinafay Moxa Obils HebACneYHbIM Li NPbIBECL Aa NaLKOMKaHHS npbibopa.

3aycénbl apkniovaiile npuibop af anekTpaceTki nepaj YbICTKal, a Takcama kani Bol iM He kapbicT aelecs.

YBATA: He BbikapbIcTOyBanLe Npbi6op nabnizy BaHHay, pakaBiH L iHWbIX éMicTacLsy, 3anoyHeHbIX Bafou.

e [I3ens nasbsraHHs napasbl AMEKTPbIYHBIM TOKaM i y3rapaHHsl, He anyckaiile npbibop y Bady Ui iHwbis Bagkacyi. Kani rata agbbinocs, HeaoknagHa agkmoybile Aro af aneKT paceTki i 3epHeLecs ¥
C3PBICHbI LIBHTP ANs NpaBepi.

e [Ipbibop He NpbI3HaYaHbl ANs BbIKAPLICT aHHS NKOA3bMI 3 (i3iyHbIMI | NCIXiYHbIMI abMexaBaHHAMI (y ThIM MKy A3eLbMi), SIKiS He MatoLb JOCBedY KapbICTaHHA Jaa3eHbIM npbibopam. Y Takix
BbiNagKax KapbICTanbHik NaBiHHbI ObiLb Nansp3gHe NpaiHCT PYKTaBaHbl Yanasekawm, sKia akassatLb 3a Aro bscneky.

e He nakigaiiue ykntoyaHbl npbibop 6e3 Harnsgy.

e YcraHaynisailLie NpbIGOP Ha POYHYH0, YCTOANIBYHO | T3PMAYCTOiMNiByI0 NaBEPXHI.

e 3abapaHnseuua pasbipaub, 3MsHsALb abo cnpabasaub YblHiLb NpbIGOp camacT oiHa.

e 3abapaHsielya HakpbiBaLb NpbIGOp Ui YbiM-HeBYA3b BrakaBalb BEHTbINALbIAHBIA aaTyiHbl Npbibopa nagyac [ro npawp!.

o 3absicneyBaiiLe BOMbHY NPaCcTOpy BakoN CyLUbINKIi Nagvac se npalbl He MeHLW 3a 5 cM 3 ycix 6akoy, kab 3absicneyblub AACTaTKOBYH BEHT bIMIAILbIH.

o Ycranaynisaille i 3axoyBaeLie CyLubINKy i fe AsTani Aanéka af KpbIHiL LUsnna (Hanpbiknag, KyXOHHail nniTbl). 3abapaHselua naaBsapralb CyLWbINKy L e A3Tani Y3A3esHHI0 TaMNepaTyp 38bill

90°C.

Mepap ThbIMAK agKnioYbiLb CyLIbINKY af ANeKT paceTki, BbIKMIOUbILE Se KHOMKal YKMOU3HHS/BbIKIKOUYSHHS.

He pakpaHaiiecs fa rapadblx naBepxHay npelbopa, kab nasberHyupb anékay, a Takcama caybile, kab npauytoybl Npbibop He JaTbikaycs 3 camasananbBaloybiMi MaTapbIsiami.

3abapaHsielya becnepanbiHHa BbIKapbICTOYBaLb CyLbINKy Gonbll 3a 72 rapsiHbl (35-45°C). Jaub €1 acTbilb HA Npaudry sk MiHiMyM 2 rafsiH nepag TbiM, sIK 3HOY BbIKapbICT 0YBaLlb.

3abapaHsielya becnepanbiHHa BbIKapbICTOYBaLb CyLbINKy Gonblu 3a 48 ransiHbl (45-55°C). Jaub €1 acTbilb HA Npausry sk MiHiMyM 2 raasiH nepag TbiM, siK 3HOY BbIKapbICT Oy BaLlb.

3abapaHsielya becnepanbiHHa BbIKapbICTOYBaLb CyLbInKy Gonblu 3a 24 rapsiHbl (55-70°C). Jaub €1 acTbilpb HA Npausry sk MiHiMyM 2 raasiH nepag ThiM, siK 3HOY BbIKapbICT OYBaLb.

He nepasbliLLaiilie Yac npaLbl, Ha3BaHbl Y raTbIM KipayHiLTBe.

CyLbinka i e gatani He Npbl3HayvaHbl A4Ns MblUUs Y NOcyAambliiHan MaLublHE.

e BbikapbiCTaHHe A3Tansy, He pakameHAaBaHbIX BbITBOPLAM, MOXa NPLIBECL Aa HslMacHara Bbinaaky.

e He panyckailue, kab cinasbl kabenb 3Bicay 3 kpato Tony abo AaTbikaycs 3 rapadbiMi naBepxHsami. 3abapaHseLla cblickalb cinaBbl kabenb abo CTaBilb Ha Aro LshKKiS NpagMeTbI.

e YBATA: Cywwbinky BapTa BblKapbICTOYBaLb TONbKIHa T3pMayCTOMAiBbIX NAaBEPXHAX, NaMepP NaBepxHi NaBiHeH Bbilb HE MEHLU NMOLUMbI NAACTaBbl CyLbIKI.

NEPA[ MNEPLIbIM BblIKAPBICTAHHEM

* MNepap nepLibiM BbIKapbICT aHHEM CTapaHHa BbIMbIALE BEYKY i 3bIMHbISI CeKLbli Npblbopa 3 JagaHHeM MbliiHara CpoaKy.
« Basy cinkaBaHHsi npauspbILe BiNbroTHal TKaHiHal i Hi Y skiM pase He anyckaiiue i He abnisaiile Bafow.
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YbICTKA | gornsag

« 3aycénbl BbIKNIOYanLe Npbibop nepag YbiCTKai.
* Hikoni He anyckanue kopnyc 3 MaTOpHbIM 6r10KkaM, anekT paluHyp i BinKy y Bafy Ui iHLWY Bagkacub. Npalipaiue Kopnyc BinbroTHaM aHyuyKan.
* He BbikapbICTOYBanLe Ans YbICTKi Npbibopa abpasiyHbls MbIAHbIA CPOAKI.

TIXHIYHbIA XAPAKTAPLICTbIKI

AnekTpacinkaBaHHe
230B ~50 Ty

FAPAHTbISI HE PACMAYCIOIXXBAELILA HA PACXOOHbIS MATAPbIANbI (®INbTPbI, KEPAMIYHBIA | AHTbINPLITAPHbIA MAKPbILLI, FYMOBbIA YLWYbI NbHANBHIKI, | IHWbIS)

[aTy BbITBOpYacui npbibopa MOXHA 3HAMCLi Ha CepblfiHbIM HyMapbl, SIKi 3MeLlMaHbl Ha igSHTbidhikaLbliHBIM CThIKepbl HA CKPbIHLbI Bblpaba il Ha CTbikepbl Ha cambiM Bbipabe. CepbliiHbl HyMap
cknagaeyua 3 13 3Hakay, 4-1 i 5-1 3Haki nakassaroub Mecsil, 6-1i 7-1 nakassatoLb rof Bbipaba npbibopa.

BbiTBOpUA Ha CBaé MepkaBaHHe i 6€3 AafaTKOBbIX anmaBSLLYAHHAY MOXa 3MSHSILb KaMMMeKTalLbllo, BOHKABbI BbIrNs4, KpaiHy BbITBOPYACLi, TSPMIH rapaHTbli i TAXHIYHbIS XapaKTapbICTbiki Maaani.
lNpaBsipaiLe ¥ MOMaHT aTpbIMaHHs TaBapa.

BbiTBOpUA:

Cosmos Far View International Limited

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

3pobnena ¥ Kitai
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