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RUS Onucanne GBR Parts list

1. Kopnyc 1. Housing

2. MaHenb ynpaenexns 2. Control Panel

3. Pyuka 3. Hande

4. TloaaoHsbl 4. Trays

5. [Bepua 5. Door

6. KHonka nuTanmus 6. Power button

7. KHomka HacT poek Temnepary pbl 7. Temperaturesettingbutton

8. KHonka HacT poek BpemeHu 8. Time settingbutton

9. Aucnneit 9. Display

10.  KHonka yBenuyeHns sHayeHnit HacT poeK 10. Temperature/time increase button
11, KHonka y MeHbLUIEHAS 3HaqeHniA HacT poex 11. Temperature/time decrease button

RUS ®akT nyeckasi KOMMAEKT HOCT b AaHHOMO T 0Bapa MOXKET OT JINYaT bCA OT 3asBMNEHHON B HACT OSLLEM Py KOBOLCT BE. BHMaT enbHO NPpOBEpST € KOMMEKT HOCT b MPW BbiAadye ToBapa NpoaasLoM.

GBRReal set of the appliance could be different from listed in the User manual. Check once buy.
KAZ Byn TayapabiH HaKT bl XWHaFbl OCbI HYCKay NbIKT axapuanaHFaHHad 6acka 6ony bl MymkiH. CaTy bl Tayapabl 6epred Kesfe XuHarbiH MyKNAT T ekcepiHia.
BLR ®akT blyHas kamnnekT HacLib Aaf3eHara TaBapa Moxa afpo3HiBalLla af 3asyreHal y Aan3eHbiM danaMoxXHiky. YBaxnisa npassipaile KammnnekT Hacllb Naayac Bblaadbl TaBapa npagayLioMm.

RUS PYKOBOJCTBO MO 3KCIMIYATALWA

MEPbI BE3OMNACHOCTU

BHUMaT eribHO MPOYUT aiAT € AaHHY 0 MHCT PYKLMIO Nepes SKkennyaTauuen npubopa u COXpaHnTe ee Ans CNpaBok B AaNbHENLLEM.
e [lepen nepBOHavarbHbIM BKIIOYEHUEM NPOBEPLTE, COOTBETCTBYHOT NN TEXHUYECKME XapaKT epUCT UK U3AENNS, YKa3aHHbIE B MaPKUPOBKE, SMEKT ponuT aHuio B Ballel nokanbHoi ceTu.
e  HasHaueHwe: Cylumrika anekTpudeckasi NpeaHasHayeHa s CyLKu OBOLLel U ()pyKTOB, a Takxe rpuGoB 1 Tpas.
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e Vcnonb3oBaTh TOMbKO B BbITOBBIX LIENSX COMMAcHO JaHHOMY PYKOBOACTBY MO aKkcmyaTaumu. Mpubop He npegHa3HayeH Ans NPOMBILLMEHHOMO NPUMEHEHMS.

e He ucnonb3oBaTb BHE NOMELLEHNN.

e He ncnonbayiTe npubop ¢ NOBPEXLEHHBIM CETEBbIM LIHYPOM UM APYTYMU MOBPEXAEHUSMM.

e Cnegute, 4Tobbl CETEBOM LUHYP HE Kacancs OCTPbIX KPOMOK 1 ropsiynx MOBEPXHOCT el

e He TaHUTe, He NepekpyyMBalTE U He HaMaT bIBaNTe CETEeBOW LUHYP BOKPYT kopnyca npubopa.

e [lpu oTkmtoueHun npubopa OT CETU NUTaHUS HE TAHUTE 3a CeTEBON LHYpP, 6epnUTEeCh TOMBKO 3a BUMKY.

e 3anpeLaeTcs camoCTosTeNbHO PEMOHTMPOBATL Npubop. He pasbupaitte npubop caMoCToATENBHO, NPY BO3HUKHOBEHWN N0BLIX HEMCNPaBHOCTEN, a Takke NOcne NageHus
YCTPOWCTBA BbIKNKOUMTE NPUBOP 13 SNEKTPUYECKOI PO3ETKN 1 0BpaTUTECH B GNMKANLLIMIA CEPBUCHBIN LLEHTP.

e lcnonb3oBaHne He peKOMEHIOBAHHbIX JOMONHUTENbHbIX AeTanei MoXeT ObITb ONacHbIM UMK NPUBECT U K MOBPEXAEHUIO npubopa.

e  Bcerga oTknioyaiiTe npubop 0T aMeKTpoceTu nepes YNCT KON, UK, ecnu Bl MM He nonb3yeTecs.

e  BousbexaHue nopaxeHus MeKTPUYECKUM TOKOM M BO3rOpaHusl, He MOrpyxanTe npubop B BOAY UMW APYTUe XUOKOCTU. Ecnn 3T0 Npon3oLLno, HEMELIEHHO OTKIIOUUTE ero OT AMEKTPOCETH 1
00paTuUTeCh B CEPBUCHBIN LIEHTP AN NPOBEPKMU.

e [lonagaHue Brarv B OTBEPCT WSl BEHT UNSILMOHHOI Kamepbl HEAOMY CTUMO

e [lpubop He NpefHa3HaYeH Ans UCMONb30BAHUS JIOABMU C (PUSMYECKAMM U ICUXMYECKUMU OTPAHUYEHNSMI (B TOM YMCTE LETbMM), HE UMEKOLLMMX OMbITa 0bpaLleHust ¢ AaHHbIM Npubopom. B Takx
Clyyasix nosib30BaTenb AOIKEH ObITb NPeaBapUT €NbHO MPOUHCT PYKT MPOBaH YENOBEKOM, OTBEYatOLLMM 3a ero 6e30nacHoCTb.

e YcTaHaBnusaiTe npubop Ha POBHYIO, YCTOMYMBYIO U TEPMOCT OMKY 10 NOBEPXHOCTb.

e 3anpellaerca pa3bupatb, U3MEHATb UMM MbITATbCA YUHUT b NPUBOP CAMOCT OAT EMbHO.

e 3anpellaercs HakpblBaTb NpUbOp UnK Yem-nubo BroKMpoBaTh BEHTUNALMOHHbIE OTBEPCT U npubopa BO Bpems ero paboTbl.

e  ObecneuunBailTe cBoBOAHOE NPOCTPAHCTBO BOKPYT CYLLMIKK BO Bpems ee paboThl He MeHee 5 CM €O BCeX CTOPOH, Y4T06bl 06ecneunT b 4OCTaTO4HY 0 BEHT UNSLMIO.

YcTaHaBnMBanT e v XpaHUTe CyLUMIKY W ee [eTanu B4anu OT UCTOYHUKOB Tenna (KyXOHHOM NnUTbl). 3anpeLLaeTcs noaBepraThb CyLUANKY Ui ee AeTanv BO3AeicTBuio TemnepaTypbl cabie 90°C.

He npukacaiTech k ropsunmM noBepxHOCT iM npubopa, YTobbl M30exkaTb OXOroB, a TaKkxke creauTe, YTobbl paboTatoLmin npubop He conpukacancs ¢ BOCMNAMEHSIOWMMUCS MaTepuanamm.

HenpepbIBHOE NCMONb30BaHNE CYLUMIKW HE JOMKHO NpeBbiwaTth 48 yacos.

lMepen TemMKak OTKIOUNT b CyLLMIIKY OT MEKT POCET U, BLIKMIOUMTE €€, HaXaB 1 yAEPKUBAs KHOMKY.

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

BHUMAHME: 3anpeLyaeTcs yCTaHaBMMBATb CYLUMIKY HA BOCMIAMEHSIOLLMECS MOBEPXHOCT M (Hanpumep, Ha JepEBSIHHbIA CTOMN UMK CKaTepTb). 3anpeLLaeT cst UCNONb30BaTb CYLMIKY Ha CTEKMSHHBIX

CTOMax unv Apyrom CTeknsHHoi mebenu. CyLumnKy creflyeT MCnonb30BaTh TOMbKO HA TEPMOCT OMKUX MOBEPXHOCT AIX, pPa3Mep MOBEPXHOCT M AOMKEH ObITb HE MEHEE MIIOLLaAM OCHOBAHWS CyLUNMKM.

HecobniogeHre ykasaHHbIX Mep 6€30MacHOCTY MOXET MPUBECT M K BbIXOLY Npubopa 13 CTPOSl, MOPAKEHWIO SMEKT PUYECKUM TOKOM /MMM BO3TOPaHHI.

NEPE[ NEPBbIM UCMOJIb3OBAHUEM

e [lepen nepsbiM UCNONb30BAHMEM TLLATENbHO BEIMOINTE CheMHble NOAAOHbLI Npubopa ¢ 4obaBreHNeM MOILLEro CpeacTBa.

e basy nuTaHus npoTpuTE BNAXHOI TKAHLIO M HU B KOEM CIlyyae He norpyxante u He obnueaiTe BOAOH.

e  Bkmounte cywmnky Ha 30 muHyT npu Temnepatype 70°C v gante npubopy nopaboTatb BXONOCTY0. Bo BpeMst NepBOro BKMHUYEHUS CYLLUMIKA MOXET HEMHOTO [bIMUT b, U3AaBasi XapaKT epHbIi
3anax. 3T0 HopMasbHO.

e [lpomoiTe NoAAoHbLI Mo BOZOM.
Tenepb nprbOp roToB K MCNONb30BAHMIO.

VICI'IOJ'Ib30BAHVIE NPUEOPA

e [lonoxuTe 3apaHee NpUroTOBIEHHbIE NPOLYKTbl HA CbeMHble NOAAOHbI. MoAA0HbI AOMKHBI ObiTb NOMELLEHbI B 3MEKTPOCYLUMIKY Takum obpa3oM, YToBbl BO3AYX MOr CBOBOAHO LMPKYNMpOBaTh
Mexay HuMW. [103TOMy He pekoMeHOyeTes KNacTb Ha NOLAAOHbI MHOTO NPOAYKTOB W HaKNaAbIBaT b NPOAYKT bl APYT HA Apyra.

MPUMEYAHWE: Bcerga HayuHalTe 3aknaablBaTb NPOAYKT bl C HWXKHErO NOAACHA.

e YcraHoBMTE NOALOHBI BOBHYTpb Npubopa.

o [10AKMIOUNT € 3NEKT POCYLLMIKY K CETU SMEKT PONUT aHUs.

e  BkrntounTe yCcTPOICTBO HAXaTUeM KHOMKM NUT aHus 6

e  C nomoLLbto KHOMKK 7 BOMAUTE B HACT POVKM TeMnepaTypbl, 1 yCTaHOBUTe Heobxoaumoe 3HauveHue kHonkamu 10 v 11
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C nomoLLbto KHOMKK 8 BOWMAMTE B HACT POMKIM BPEMEHU, W YCTAHOBUT e Heobxoaumoe 3HaueHue kHonkamu 10 u 11
BbiOpaHHble 3HaYEeHNs HACT PoeK BLIBOASTCS Ha avcnnen 9

[ns 3aBepLueHns paboTbl npnbopa HaXMUT e KHOMKY 6 MOBTOPHO

Mpubop 3aBepwmt paboty.

PekomeHOyeMble TemnepaTypHble pexuMbl Ans CYLUKW pasHblX BUAOB NPOLYKTOB.

- 3enexb 40°C

- orypt/recro40°C

- I'pnbbl 50-60°C

- OBowwm 50-60°C

- OpykThI 55-70°C

- Msico, pbiba 65-70° C

- Mactuna - 70°C

[Mo 3aBepLUEeHNM LMKNa CyLLKX AalTe NPOAYKTaM OCTbITb, NOCIE YEro MOMECTUTE UX B KOHTEMHEP AN XPaHEHWUS NPOZYKT OB W MOSIOXMTE B MOPO3UIbHIK.

OOMOMHUTENBHO:

MoliTe npoayKT bl nepes cyLwkoi. Mepes Tem, kak NOMeCT UTb WX B Npubop, HeobX0ANMO BbITEPETb UX HACcyXo.

BbIpexbTe NCNOpYEHHbIE YacT 1 U3 NPOAYKT OB, NPY HANMYUN TaKOBbIX.

[MopexbTe NPoayKT bl Ha KyCOuKM, YTOBbI X MOXHO 6bIN0 CBOBOAHO PA3NOXUTL HA NOAAOHAX. [NUTENbHOCTb CyLLUKWM 3aBUCUT OT TOFLUMHbI KYCOYKOB.

PekomeHayeTcs MeHsTb NOMOXeHWe NOAAOHOB Kax[ble HECKOMbKO 4acoB, 4TOObI BCe MPOAYKT bl NOACYLLMAUCL A0 Xenaemow CTeneHu, - BEPXHU NoAa0H NoMecTuTb brmxe k 6ase nutauus, a
HWKHIOKO HaBepX. Takxe NOALOHbI C BbICYLLUEHHbIM NPOAYKTOM MOXHO yBupats.

MPUMEYAHUE: pnuTenbHOCTL CYLLKK, YKa3aHHas B AAHHOM PYKOBOACTBE, NpuOnunautensHa. OHa MOXeT 3aBMCETb OT TeMNepaTypbl B NOMELLEHNU, YPOBHA BIAXHOCTU NPOAYKTOB, TONLWMHbI

KyCOYKOB.
CYLIKA ®PYKTOB:
1. HekoTopble (hpyKTbI MOTYT BbITb NOKPbITbI BOCKOM U 06paboTaHbl XMMUKaTamu, B 3TOM Crly4ae WX A0CTaTOYHO 06faTb KUNATKOM, NOMbITb B XONOAHOW NPOTOYHOM BOAE W 06CYLLMTb.
2. BblpexbTe KOCTOYKM M UCMIOPYEHHBIE YYacTKM.
3. [lopexbTe Ha Kycouku
4. YroObl pyKTHI HE MOTYCKHENM, OMYCTUTE HApPE3aHHbIE KyCOYKW (PPYKTOB B HATyparbHbIA MMMOHHbBIA UM aHaHACOBbIA COK, OCTaBbTE Ha HECKOMbKO MUHYT, MOCTIE YEr0 HEMHOTO MpOCYLUMTE W
BblknafbiBaiTe Ha NOAAOHbI.
5. Ecrv Bbl xoTuTe npuaatb hpyKTam A0NONHUT eMbHbIA NPUAT HbI apomart, 400aBbTe KOpULly MM BaHWIWH.
CYLIKA OBOLLEN:
1. PekomeHgyeTcs o6gaTh OBOLUM KUMSTKOM, 3aTEM NPOMbITb B XONOAHOM BOAE M 0BCYLLMTb.
2. BoblpexbTe KOCTOYKM M MCTIOPYEHHbIE Y4aCTKM. [TOpeXbTE Ha KyCOuKN.
CYLWIKA TPAB:
1. PekomeHgyeTcs CyLMTb MONoAble IUCTbS 1 nobery.
2. Tlocne cywku cnepyeT NMOMECTUTb TpaBbl B OyMaxHble MaKeTbl UMK CTEKNSIHHbIE EMKOCT W 1 MOMOXUTb B TEMHOE MPOXJ1afHOE MeCTO.

XpaHeHue CyxopyKTOB:

He knaguTe Ha XpaHeHue Tennble 1 ropsiune NpoaykTbl. [JaiTe UM oCTbITb.

EMKOCT M [iNi XpaHEHUS [OMKHbI BbITb YACTbIMU U Cy XUMM

[ns nyyien cOXpaHHOCT W BbICYLUEHHBIX (PYKTOB PEKOMEHAYETCS UCMONb30BAT b CTEKNSIHHbIE EMKOCTI C METANMMYECKAMI KPbILLKAMM, W XPAHUTb UX B CyXOM NPOXMafHOM MECT€ Npyu Temnepar ype
5-20°C.

Ha npoTsikeHUn nepBoit Heenn Nocne BbICYLLUMBAHWS PEKOMEHAYET Csl NPOBEPSITH HAaNM4YME Briarm B éMKOCTW. ECIM OHa eCTb, 3HAYMT NPOAYKT bl BbICYLLEHbI HEAOCT AT O4HO XOPOLLO W JOIMKHbI BbITh
BbICYLUEHbI eLe pas.



PEKOMEHOALWK NO NOArOTOBKE NMPOAYKTOB K CYLLKE

NPEABAPUTENBbHAA MOArOTOBKA ®PYKTOB K CYLIKE

[ ] I'Ipe,qsapMTeanaﬂ NOAroTOBKa d)pyKTOB K CYLIKe COXpaHAeT ux HaTypaanb||7| LBeT, BKyC 1 apomar.
Huxe npeacTtaBfieHbl pekoMeHaalun no noaroToBke q}pyKTOB K CyLLKe:

[ ]
® Bosbmute Y4 cTakaHa coka (>KenaTeano HaTypaanoro). Cok gomkeH cooTBeTCT BOBaTb(i)pyKTaM, KOTOpble Bbl nogrotaenmeaeTe k CyLLKe. Hanpmmep, ana 5160k VICI'IOJ'Ib3yVITe S10M0YHbIV COK.
® (CwmelanTe COK C OBYMs CTakaHamu BOAbl M NOMECTUTE B 3TY BOAY NpeaABapuT €bHO 3aroT OBNEHHbIE d)pyKTbI. CI'IYCTFI 2 vaca BbITpUTE CbpyKTbI Hacyxon I'IpI/ICTyI'IaVITe K CyLLKe.

Mpoaykr MoaroToska KoHcucTeHuns Bpems cywku,
AN CYLIKK nocne CyLwku yac.
ABPUIKOC HapesaTb NonoBMHKamMm1, NONOXNUTb CPE3OM — 13-28
BBEPX
AHAHA,C OumncTuTb, HapesaT b NIOMT MKaMu XecTkast 6-36
(cBeXwmn)
EAHAHB! O4mncTUTb, HapesaT b TOMTUKaM (T OSLLMHON XpyCTAULAS 8-38
3-4 Mm)

BWHOIPAL Lienmkom msirkas 8-38
NHXINP MopesaTb gonbkamu. XecTkast 6-26
B/LWHA Lienunkom XecTKas 8-26

MPYLWN oYMCTNTb M Nope3aTb LOoNbKamu. msirkas 8-30
NEPCUK [Mope3aTb nonoram, BbITaLWTb KOCTOUKY, — 10-34

Korga qpyKT HanonoBMHy NOACOXHET
ABNOKM Mo4ncTuTb, Bbipe3aTb CepALEBUHY, Hape3aTb I 415
KycouKamu unu fiomT ukamm

I'Ipmmeanme: YKa3aHHOe Bpems CyLUKW ABNAETCA FIpVI6J'IVI3MTeﬂbeIM N MOXET BapbupoBaTbCA. NnyHble npeanoyTeHuna FIOTpGGVITeI'Ieﬂ B rOTOBKE NPOAYKTOB MOTYT OTNN4aTbCA OT ONNCAHHbIX B [JaHHoi

Tabnuue.

MPEABAPUTENLHAA NMOArOTOBKA OBOLUEW K CYLIKE

®  PeKoMeHayeTcst KUNATUT b nepef CyLUKkoi 6oBbl, LBETHYHO KanycTy, BpoKKomM, cnapky 1 kapTodenb. MoMecTUTe 0BOLWM B KUNALLYIO Bofy Ha 3-5 MUHYT. CrieitTe Bogy, YyTb NOACYLLMTE OBOLM U

NOMECTUTE UX B ANEKTPOCY LLMIKY .

® Ecnv Bbl xoTute 4o6aBuTb K TakuM oBoLLaMm, Kak 3eneHble 600bl, cnapxa u ap., BKYC IMMOHA, NOMECTUTE WX B FIMMOHHBIA COK Ha 2 MUHYT.

I'Ipmmeanme: YKa3aHHbl€ COBETbl HOCAT peKomeH,aneanbuZ XapakTep n He 0693aTenbHbl K NPUMEHEHUIO.

Mpoaykr Moarotoexa KoHcucTeHuyms Bpems cywku,
ANA CyLWKu nocrne Cywku yac.
APTWLLOK HapesaTb nonockamu (TonwmHow 3-4 mv) Xpynkas 5-13
EAKTANAH S“‘;)VICTVITb W Hape3aTb nonockamm (TonLMHoN 6-12 XpynKas 6-18

OumncTuTb, pasmennTb Ha cougeTus 1 obgatb
BPOKKOMN KUNSITKOM Xpynkas 6-20
PUED HapesaTb unu 3acyLumTb LenmkoM (Hebonblume KECTKas 6-14
rpubbl)
3EJIEHBIE BOBbI OYMCTUTb, KUMATMUTb 4O NPO3PAYHOCT M 3EPEH Xpynkas 8-26




KABAYOK Mope3aTb Kycoukamn (TOMLMHON 6 MM) Xpynkas 6-18
KAMYCTA MouncTuUTb, Hape3aTb NOMOCKaMK (TOSLLMHON 3 MM). ECTKAS 6-14
Boipesatb cepaueBuHy
KANYCTA Paspesarb nononam XpycrLas 8-30
BPIOCCENbCKAS P PYCTALL
-1
LIBETHAA KAMYCTA PasgenuTb Ha couBeTHs, 06aaThb KUNSTKOM Hecrkas 6-16
KAPTO®E/b Mope3saTb kKycoukamn. Kunatutb 8-10 MuHY T XpycTauas 8-30
nyk Hapesatb konbLamu (TOMWMHOM 3 MM). Xpycrsas 8-14
MOPKOBb Hape3saTb KonbLamu (TonwuHon 3 - 5 Mm), obgatb XpycTSlias 8-14
KMNSTKOM
OrYPEL E“on;wcrmb 1 Nope3aThb Ha KyCoYKM (TOnLmMHOM 12 S 6-18
MEPEL| CRATKUIA lMopesaTb Ha NOMOCKM MMM KPYXKKU (TOMLLMHON 6 MM), XpyCTALaS 414
BbIpe3aTb CEPALEBUHY
NETPYLLUKA [MoMeCTUTb NINCT bS HA NOAA0HBI Xpycraujas 2-10
noMnaorP MouncTUTb, NOPE3aTh Ha KYCOUKM UMK KPYKKN KecTkas 8-24
PEBEHb Mo4ncTUTb M NOPE3aTh Ha KyCOUKM (TONLLMHOM 3 MM) noTeps Bnaru 8-38
MMpoKMUNATUTb, OCTYAUT b, OT PE3aThb KOPELLOK U
CBEKTIA BEPXYLLKY, MOpe3aThb Ha KyCOuKM XpycrAtlas 8-26
CENbIEPEN lMopesaTb Ha KYCOUKM (TOMLLMHON 6 MM) Xpycrawas 6-14
3ENEHBIA NYK HawwmHkoBaTb Xpycrwas 6-10
CMNAPXA lMope3aTb Ha KyCoukN (TOMLWMHON 2,5 Mm) Xpycrawas 6-14
YECHOK MMOYUCTUTb M NOPE3aTb Ha KPYrrible Ky COYKM Xpycrawas 6-16

I'Ipwmeanme: YKa3aHHOe Bpems CyLUKW ABNAETCA I'IpVI6J'IV|3I/1TeJ'IbeIM M MOXET BapbupoBaTbCA. NnyHble npeanoyTeHuna n0Tpe6MTeneV1 B rOTOBKE NPOAYKTOB MOrYT OTNNYATbCA OT ONUCAHHBIX B JAHHOW

Tabnuue.

NOAroTOBKA MACA, PblBbl, MTULbI K CYLLUKE

MpeaBapuTenbHas NoAroToBKka MAca, NTULbI, Pbibbl HeoGXoAUMa Ans 300POBbA. [N CyLKKM UCNONb3YHTe HEXUPHOE MSCO, NMTHULY, pbiby. PekoMeHayeTcs neped CyLIKO 3aMapuHOBaTb MSICO, MTHLY,
pbIGy. OTO COXpaHUT BKYC, yObeT GONesHeTBOpHbIE GakTepui U caenaeT NpoayKTbl MATKMMU. UTOGbI BbITAHYTH M3 MsCa, NTULbI, PbIBbl M3MMLLHIOW BRary W AOMbLUE COXPaHWUTb NPOY KT, B MapuHap

Heobxoaumo A06aBUTb COnb.

PELENTDI

BANEHOE MACO
WHrpeaneHTbl:
[oBsiguHa — 500 r
Coesbiit coyc — 100 mn
Amxuka =20 T
Cneuun

[lopanok npuroT oBNEHUs

MsiCo NPOMbITb, 3a4NCTUTb OT XXMPa, NNEHOK W XM, HAape3aTb Nonepek BOMOKOH, NiacT uHamu, TonwmHoi 0.5 cm. MogroToBneHHoe MSCco 3amapuHOBaTh B CMECH
COEBOr0 COYCa, afKnKK, CneLuin n ybpatb B XONoaunbHUK Ha 6 — 8 yaco. 3aTem CrvTb MMLWHWIA MapuHag. Ha 6asy CyLuniKn yCTaHOBUT b CEKLMM, Ha HUX
PaBHOMEPHO PasfoXUTb 3aMapuHOBAHHOE MSICO, HAKPbITb OCHOBHOM KPbILKOW. YCTAHOBUTb TEMMepaTypHbIA pexum Ha 75°C 1 BKMOUUTb CyLunnky Ha 6 — 10 yacos,
B 3aBMCMMOCT M OT XKeSTaeMOil KOHCUCT eHLMM.

KonnyecTBo yCTaHaBMBAEMbIX CEKLWN 3aBUCUT OT KONMYECT Ba NPOLYKTOB.




BANEHAA PbIBA
WHrpeaneHTbl:
Tpecka (cpune) — 500 r
Cok numoHa — 50 mn
Conb-50Tr
lMepeL, YepHbIA MOSOT bIN

BANEHAA NTULA
WHrpeaneHTbl:
WHpeiika (dpune) — 500 r
YecHok — 301
KoHbsik — 50 mn
Conb-30Tr
Caxap-20r
Manpuka, cyleHas, monotas

[Topsaaok NpuroT 0BIEHUS

Pbiby npombITb 1 0BCyLLMT b, HAPE3aTb NoNepek BONMOKOH, 6pyckamu, TonwuHom 0.5 cm. [oaroToBneHHyto pbiby 3aMapyHOBaThb B CMECU COMK nepLia, MMMOHHOMO
coka 1 ybpaThb B XONoaumnbHUK Ha 4 — 6 4acoB. 3aTeM CrUTb NULLHUIA MapuHad. Ha 6a3y CyLuAnKku yCTaHOBUT b CEKLMM, HA HUX PABHOMEPHO Pa3roXuTb
MNOAroTOBMEHHYO PbIBy, HAKPbITb OCHOBHO KPbILLKOW. YCTaHOBUTb TEMNEPATY PHbI pexiM Ha 75°C 1 BKINOYMTb Cy LMKy Ha 6 — 10 4acos, B 3aBMCMMOCT M OT
XENAEMOW KOHCUCT eHLMN.

KonuuectBo ycTaHaBNMBaEMbIX CEKLMI 3aBUCKT OT KONMYECT Ba NPOAYKT OB.

[TopsOok NpuroT 0BIEHUS

WHpeiiky NpoMbITb M 0BCYWMTb, HAape3aTb Nonepek BOMNOKOH, MOMTMKamMm, TonwmuHon 0.5 cM. YecHok HaTepeTb Ha Menkom Tepke. [104roT oBne HHY0 MHAENKY
3amMapuHOBaTb B CMECU KOHbSIKa, YECHOKa, CONU, caxapa, cneuuin u ybpaThb B XONOAUNbHUK Ha 4 — 6 yacoB. 3aTem CiuTb NUWHWIA MapuHag. Ha 6asy cyLwmnku
YCTAHOBUTb CEKLMM, HA HUX PABHOMEPHO Pa3NoXUTb NOAFOT OBMEHHYH0 MHOEMKY, HAKPBITb OCHOBHOM KPBILLKOW. YCTaHOBUT b TeMNepaTypHbIi pexumM Ha 75°C u
BKIOYMT b CyLLMNKY Ha 6 — 10 yacoB, B 3aBUCUMOCT M OT XENAEMON KOHCUCT EHLMM.

KonuuectBo ycTaHaBNMBaeMbIX CEKLMI 3aBUCKT OT KONMYECT Ba NPOAYKT OB.

KWCNOMONOYHbIE MPOAYKThI (WOrYPT, CMETAHA, PSXXEHKA)

MHrpeameHTbl:

OcHoBHOW NpoayKT (MOMOKO,
CIMBKM, TOMNNEHOE MOSIOKO) —
1n

3aksacka ans Vorypra,
CwmeTaHbl nnm PsixeHkun — 1
nakeTuK

[MopAaaok NpuUroT oBNeHUs

B uncTOit EMKOCTU CMeLLaTb OCHOBHOI NPOJYKT C 3aKBACKOW B COOTHOLLEHMM, YKa3aHHOM Ha YNakoBKE C 3aKBackoil. [0TOBYI0 cMeCb pa3nnTb Mo CTakaHuukam. Ha
a3y cywmnku ycTaHoBUTb 1 ceKLmio, Ha HEW paBHOMEPHO PacCT aBUTb CTaKaH4MKW C NPOLYKT OM, HAKPbITb OCHOBHOI KPBILLKOW. YCTaHOBMTb TeMNepaTypHbIA PEXUM
Ha 40°C n BKIOYMTb CyLLMNKY Ha 6 — 12 4acoB, B 3aBUCMMOCT M OT PEKOMEHAALMIA NPOU3BOAUTENS 3aKBACKK. OTOBbLIN NPOAYKT NOCTaBUT b B XONOANUIbHUK Ha 3
yaca.

9HEPTETMYECKWUIA BATOHUMK U3 CYXO®PYKTOB C OPEXAMM

WHrpeaneHTbl:
Kypara-150r

Yeprocrm — 150 1
Kegposbiit opex — 50 1
I"peLkuin opex — 50 1

MAPMENAL U3 ABPUKOCA
WHrpeaneHTbl:
Abpukoc — 600 r
Caxap-100r
Boga — 100 mn
BaHunbHbIn caxap — 1T
CaxapHas nygpa

CNMBOBAA NMACTUNA

WHrpeaneHTbl:
CrmBa-500r

Meg - 100

[Mopsanok NpuroT oBIeHUs

CyxochpyKT bl IPOMBIT b, MEMNKO Hape3aTb U U3MeNbYUT b Npu NomoLLy breHaepa. Opexu pacTonoub B CTYMKe U CMeLlaThb C (hpyKTOBON Maccoit. 13 nomyymsLieiics
Maccbl chopMmMpoBaThb 6aTOHYMKYM NPOKU3BONBHOM hopMbl. Ha 633y CyLwmmkn yCTaHOBMTb CEKLMIO, HA HEM PABHOMEPHO Pa3NOXWTb NOMyYMBLLUMECS DaTOHUKKY,
HaKpbITb OCHOBHOI KPbILLKOW. YCTaHOBUTb TemMnepaTypHbIi pexum Ha 50 - 70°C 1 BKMOUMTb Cylumnky Ha 6 — 10 yacos, B 3aBUCUMOCT M OT XenaeMoi KOHCUCT eHLMM.
KonuyectBo yCTaHaBNMBaeMbIX CEKLWMA 3aBUCUT OT KOMMYECT Ba NPOYKTOB.

[Topsaaok NpuroT oBeHUS

ABpUKOCHI NOMBITb, YAANUT b KOCTOYKN U HAape3aTb Menkum Ky 6ukom. [oaroToBneHHbIe abpukockl CMELATh C CaxapoM W MEPENoXMTb B KAcT PO, 3aNuT b BOLON,
BapWUTb Ha MEANEHHOM OrHe Npu MOCT 0HHOM NOMELLMBAHWM B TeveHne 1 Yyaca, 3aTem U3MenbYMTb Npu noMolmn bnexaepa. B roToByto Maccy 406aBUTb BaHMMbHBIN
caxap ¥ yBapuTb Ha MEANIEHHOM OrHe, MPX NOCT OIHHOM NOMELLMBAHWUM [0 COCTOSHUS FYCTOro nope. Ha HO cekumMm CyLIMAKK Bbipe3aTb NOANO XKY U3 nepramMeHTa,
PaBHYI0 AMamMeTpy cekumu. [oanoxky cmasaTb pacTUTenbHbIM MacroM U BbIIOXUTb Ha Hee ntope, TonwmHoi 1 — 1.5 cM. Ha 6a3y cyLunnkn ycTaHoBUTb
3aMoNHeHHble CEKLMI0, HAaKPbITb OCHOBHOM KPbILLKOWA. YCTaHOBUTb TeMNepaTypHbIn pexum Ha 50°C 1 BKMIOYNTb CYLMAKY Ha 4 — 6 YacoB, B 3aBUCUMOCTU OT
KEenaemom KoHcuCTeHummn. Cekumio BMeCTe ¢ MapMenazom ybpathb B XONoaunbHIUK Ha 3 — 4 yaca, 3aTeM Hape3aTb MapMenaz, W nockinatb ero caxapHoii mypon.
KonuuectBo ycTaHaBNMBaeMbIX CEKLMIA 3aBUCKT OT KONMYECT Ba NPOAYKT OB.

[Topsaok NpuroT 0BEHUS

CnuBy NOMbITb, yANUT b KOCT 04KM, 106aBUTb ME[, 1 M3MENbYNTb NpU NOMOLLM 6rieHaepa [0 OAHOPOAHON Macchl. Ha AHO CeKLMM CyLIMMKK BbIpe3aT b MOANOXKY 13
neprameHTa, paBHyt0 anameT py cekumu. MoanoxKy cMasaTb pacTUTembHbIM MAcroM W BbINOXUTb HA Hee CTIMBOBOE Miope, TonwuHon 3 — 5 M. Ha 6a3y cywmrnku
YCTaHOBWT b 3aMOSTHEHHY 0 CEKLMIO, HAKPbITb OCHOBHOM KPbILIKOW. YCTaHOBWTb TeMnepaTypHbIi pexum Ha 50°C u BknUnTb cywmnky Ha 10 - 12 yacos. [0TOBYI0
NacT Ny akkypaTHO CHATb C NeprameHTa 1 3aBepHyTb B TpyBoyku. KonmyecTBO yCTaHaBNMBaEMbIX CEKLWMIA 3aBUCUT OT KONTMYECT Ba NMPOAY KT OB.
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YUCTKA U YXO[

e Bcerga BbikniovanTe npubop nepes YNUCTKOM.
e Hukoraa He morpyxaiTe Kopnyc ¢ MOTOPHbIM GIIOKOM, 3MEKTPOLLHYP W BUMKY B BOLY WM OPYTYI0 XMOKOCT b. [1pOTMpaiiTe Kopnyc BNAXHOM TPsi MOYKON.
e He ucnonbayiTe ans 4mcTku npubopa abpasnBHble MOKLLME CPEaCTBa.
XPAHEHWE W TPAHCITOPTPOBKA
e  Ybeoutecb B TOM, YTO NPUBOP OTKMIOYEH OT CETU W MOMHOCTbLO OCTbI. Mepe Tem, kak ybpatb npubop BbinonHuTe Bee Tpebosanna pasgena YMCTKA n YXOL.
e YCnoBWs XpaHeHUs: XpaHWUT b NPU NNKOCOBOW TeMnepaType 1 BNaxHOCT M Bo3ayxa He 6onee 80% . Cpok XpaHeHWs — He orpaHuyeH.
e [Ipu TpaHCnopTMpOBKe 0BECNEUNT b COXPAHHOCTb YMAKOBKMU.

PEAN3ALINA

OcyLuecTBSeT s cornacHo oMM NpaBuiam peanu3aLyui TOBapOB W okasaHus ycnyr v 3akoHoM «O 3alLuTe npas NoTpeduTeneiy.
MPABWNA 1 YCNOBUA YTUNNSALNKA
YnaKoBKY, pyKOBOACT BO M0Nb30BATENsl, a TaKkke cam npubop HeobXoAuMo yTUN3MPOBAT b B COOTBETCTBUM C MECT HO NporpamMMolt no nepepaBoTke oTXoAoB. He B biGpackiBaiiTe Takue U3nenns BMecTe

C 06bI4HbIM BbITOBbIM MyCOPOM.

TEXHWYECKUE XAPAKTEPUCTUKW

OneKTponuTaHme [H[ c €

230 B ~50Iy
FAPAHTUA HE PACMPOCTPAHAETCA HA PACXOAHbIE MATEPUAJIbI (®UNbTPbI, KEPAMUYECKUE U AHTUMPUTAPHBIE NOKPbITUA, PESWHOBBLIE YNNOTHUTENKU, UT. .)
[aty usrotoneHns npubopa MOXHO HalTW Ha CEPUITHOM HOMEpE, PaclonoOXEeHHOM Ha UOESHT UPUKALIMOHHOM CTUKepe Ha Kopobke 13faenns umunn Ha CTukepe Ha caMoM u3genuu. CepuitHbii Homep
coctouT u3 13 3HakoB, 4-1 1 5-1 3Haku 06o3HaYalT Mecsil, 6-i 1 7-i 0603HAYaKOT oA U3roToBEHUS Npubopa.
lMponssoanTenb Ha cBOE yCMOTpeHune 1 Be3 JOMONHUT ENbHBIX YBEAOMMEHUA MOXET MEHSTb KOMNNEKTaLuIo, BHELHWA BUA, CTpaHy NPOM3BOLCTBA, CPOK rapaHT UM W TeXHUYECKue XxapakT epyucT uku
mogenu. MpoBepsnTe B MOMEHT nomyyeHus Toapa. Cpok cryx6bl n3genus, npu skcnnyaTauuu NpoayKLWK B pamkax BbITOBbIX HYX[ U COBMOAEHUM NpaBuI NONMb30BaHUs, NPUBEAEHHbLIX B PYKOBOACTBE
Mo aKCyaTauuu, cocTaBnseT 2 (ABa) roa co AHs nepegayn usgenus notpebutento. Cpok cryx6Obl yCTaHOBNEH B COOTBETCTBUM C AECT BY HOLLMM 3aKOHOLAT eMbCTBOM O 3aLLyT € npaB noT pebutene.
M3roToBuTenb 0bpallaeT BHUMaHWe noTpebuTeneir, 4To npu cobriofeHn AaHHbIX YCOBUA, CPOK CryXObl U3AENNA MOXET 3HaUMTENbHO NPEBBICUT b YKa3aHHbIN U3rOT OBUTENEM CPOK.
Mpogykuus Toprosoit Mapkn STINGRAY cepTucuLmpoBaHa Ha COOTBETCTBME HOpMaT UBHBLIM JoKyMeHTam P® (TOCT, CHull, Hopmsl T.8.)u TP TC.
AxkTyanbHas uHcdopmMaumus 0 cepBUCHbIX LIeHTPaxX pa3MelleHa Ha cauTte https://stingray.ru/
MocraBwmk-guctpudbtotop: OO0 «Banepus», PO, 188670, MenuHrpagckas obnactb, Bcesonoxekuit paitoH, Tepputopus NP CnyTHuk, ynuua LieHT panbHas, cTpoerune 58A, nomelenne 419A,
Ten/taxkc 8(812) 325-2334
CpenaHo B Kurae/Made in China

UsrotoBuTenb: Wmnoptep/OpraHu3auus, ynonHOMOYeHHasA NPUHUMATL NPETEH3NU Ha
Cosmos Far View International Limited Tepputopun PP/ YnonHoMoYeHHOe M3roToBMTEN M NULO:
Room 701, 16 apt, Lane 165, Rainbow North Street , Ningbo, China 000 "Bpu3", Pocems, 194156, r. Cankr -MeT epbypr, BonbLuoi
Kocmoc ®ap Bbto VHT epHelwHn Jiumuteq Camnconmnesckuit np-kt, aom 93, nutepA, nomellerne 7-H, odmc 5,
Od. 701, 16 anapr ., neitH 165, Paintnboy Hope CtpuT, HuHbo, Kutair Ten/dakc §(812)325-23-48
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ENG USER MANUAL

IMPORTANT SAFEGUARDS

e Read this manual carefully before using the appliance and save it for future reference.

e Before the first use, check the device specifications and the power supply in your network.

e Do not use the mul-purpose socket used in conjunction with other electrical appliances.

e Use only for domestic purposes according to the instruction manual. Itis not intended for industrial use.

e  Forindoor use only.

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

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

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

e Never attempt to dissemble and repair the item by yourself. If you encounter problems, please contact the nearest customer service center.

e Using accessories or replacement parts that are not recommended or sold by the manufacturer may cause damage to the item.

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

e Toavoid electric shock and fire, do notimmerse in water or other liquids. If this occurs, immediately unplug it and contact service center for inspection.
e Do not place drying trays containing products dripping with water on the heat-and ventilaon unit

e This appliance is notintended for use by persons (including children) with reduced physical, sensory ormental capabiliies, or lack of experience and knowledge, unless they have been given

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

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 Use and store the drier away from sources of heat (e.g. kitchen stove). It is forbidden o expose the drier to temperature higher than 90°C.

e Before disconnecting the dryer from the power supply, turn it off by pressing and holding ON/TIME

e Do not work with the appliance longer than 48 hours running.

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

BEFORE FIRST USE

Wash the drying trays and the lid in warm soapy water.
Run the dehydrator for 30 minutes at 70C°, without adding any food. Make sure that the room has sufficient ventiaton in case the dehydrator produces any smoke or smells. This is normal.
Clean the heating and ventlaton with a damp cloth and wipe dry.
ADITIONAL INSTRUCTION:
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 into which it is sliced etc.
Some of the fruit can be covered by its natural protecive layerand that is why the duration of drying may increase. To avoid this matier it is better to boil products for about 1-2 minutes and than put it to
cold water and rug after that
NEED TO KNOW!' THE DURATION OF DRYING STATED IN THIS INSTRUCTION IS APPROXIMATE. T he duration of drying depends on the temperature and humidity of the room the level of
humidity of products, thickness of the pieces etc.
DRYING FRUIT
Wash the fruit
Take out the pit and cut off the spoiled parts.
Slice into pieces which you can place freely between the sections.
You can put the fruit down to natural lemon or pine apple juice not to let them fade If you want your fruit to smell pleasantly, you can add cinnamon or coconut swift
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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. It is 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 itinto 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 FORDRYING

Name Preparing Condition afterdrying | Duration of drying
Apricot Slice it and take out the pit Soft 13-28
Orange peel Cut it to long stripes Fragile 8-16
Pine apple (fesh) Peel it and slice into pieces or square parts Hard 6-36
Pine apple (inned) Pour out the juice and dry it Soft 6-36
Banana Peel it and slice to round pieces (3-4 mm Crispy 8-38
thickness)
Grapes No need fo cut it Soft 8-38
Cherry ltis not necessary to take out the pit (you can Hard 8-26
take it out when cherry is half-dried)
Pear Peel it and slice Soft 8-30
Fig Slice it Hard 6-26
Cranberry No need fo cut Soft 6-26
Peach Cutinto 2pieces and take out the pit when the Soft 10-34
fruit is half-dried
Date-fruit Take out the pit and slice Hard 6-26
Apple Peel it Take out the heart, slice itinto round 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
Arfichoke Cutit to stripes (3-4mm thickness) Fragile 5-13
Egg-plant Peel it and slice it into pieces (6-12mm thickness) Fragile 6-18
Broccoli Peel it and cutit, Steam it for about 3-5min) Fragile 6-20
Mushroom Slice it or dry it whole (small mushrooms) Hard 6-14
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Green beans Cut it and boil il become fransparent Fragile 8-26
Vegetable Slice it into pieces (6 mm thickness) Fragile 6-18
marrows

Cabbage Peel it and cut into stripes (3mm thickness) Take out the heart | Hard 6-14
Brussels sprouts | Cut the stems info 2 pieces Crispy 8-30
Caulifower Boil tll 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 tll becomes soft .Shred it or slice into round pieces . Crispy 8-14
Cucumber Peel it and slice into round pieces(12mm  thickness) Hard 6-18
Sweet pepper Cutit to stripes or to round pieces(6mm thickness).Take out the Crispy 4-14

heart
Piquant pepper | Noneed to cutit 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 itinto pieces(3mm thickness) Loss of humidity in a vegetable 8-38
Beetroot Boil it ,let it cool down .cut off the roots and the tops. Slice it to Crispy 8-26
round pieces.

Celery Slice it into pieces(6mm thickness) Crispy 6-14
Spring onion Shred it Crispy 6-10
Asparagus Slice itinto pieces(2.5mm thickness) Crispy 6-14
Garlic Peel it and slice into round pieces Crispy 6-16
Spinach Boil tll it becomes fade Crispy 6-16

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

MEAT, FISH, POULTRY AND GAME ANIMALS.

Preliminary preparing of the meat is indispensable and necessary for saving health of customer. Use meat for eflective drying. Itis recommended to pickle the meat before drying for saving is natural
taste and to make the meat softer. It is 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: 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
Beef — 500g. 6 - 8 hours or overnight Then drain off all excess marinade. Spread beef strips on every food fray and cover with the dehydrator’s lid. Set temperature to 75°C and
Soy sauce — 100ml. turn on the dehydrator for 6 - 10 hours.
Spicy tomato sauce — 20g. Use as many food trays as necessary.
Seasonings

FISH JERKY
Ingredients: 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

Cod filet —500g.

Lemon juice — 50ml.

Salt - 50g.

Ground black pepper

hours. Then drain off all excess marinade. Spread fish strips on every food tray of the dehydrator and cover with lid. Set temperature fo 75°C and turn on the
dehydrator for 6 - 10 hours.
Use as many food frays as necessary.
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TURKEY JERKY

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

Turkey filet —500 g. Combine all ingredients in a bowl together with furkey strips. Cover and refrigerate 4 - 6 hours. Then drain off all excess marinade. Spread turkey strips on every
Garlic - 30g. food tray of the dehydrator and cover with lid. Set temperature o 75°C and turn on the dehydrator for 6-10 hours.

Cognac - 50ml. Use as many food frays as necessary.

Salt - 30g.

Sugar - 20g.

Paprika powder
FERMENTED MILKPRODUCTS (YOGHURT, SOUR CREAM ETC.)

Ingredients: Combine ingredients in a clean bowl in proportions according to directions on the bag with yoghurt culture. Mix and pour the mixture into cups. Set one food tray on
Milk, cream, baked milk — 1 1. the base of the dehydrator and place cups inside. Cover with lid and set temperature to 40°C. Turn on the dehydrator for 6 — 12 hours depending on the yoghurt
Yoghurt culture — 1 bag. culture manufacturer’s directions. Refrigerate for 3 hours.

DRIED FRUITAND SHELLED WALNUTS SNAK
Ingredients: Wash dried fruits, dry on paper towel and finely chop with blender. Finely crush nuts. Combine all prepared ingredients in a bowl. Shape the mix into snack bars of
Dried apricots — 150g. preferable size.
Dried prune - 150g. Set the food tray on the base of the dehydrator and spread snack bars inside. Cover with the lid. Set temperature to 50 - 70°C and turn on the dehydrator for 6 — 10
Pignolia nuts - 50g. hours or overnight
Shelled walnuts - 50g. Use as many food frays as necessary.

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

Vanilla sugar —1g.
Sugar powder

FRUITLEATHER

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

CLEANING AND MAINTENANCE

e 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 Producer:
Cosmos Far View International Limited

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

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

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

KAYINCI3AIK LWAPANAPBI

AcnanTsl nanaanaHap anabiHaa oChbl HYCKAYMbIKTbI MyKMAT OKbIHBI3 XoHe KeliH aHbikTaMma any yiliH CakTan KOMbIHbI3.

Anralkpl Kocy angsiHaa OyiibIMHbIH, TanbanaybiH4a KepCceTinreH TEeXHUKanbIK chaT Tamanapbl XeprinikTi XeniHisgeri aNeKTp KOPEKTEHYre CaNKeC KeNeTiHiH TeKcepiHia.
Tek TypMbICTbIK MakcaTTa nanganaHbiHpl3. Acnan eHepkacianTe KongaHyfa apHanmMaraH.

Keninik 6aybl 3akpiMaaHFaH Hemece 6acka 3akbiMaapbl Hap acnanTbl naiganaHbaHpI3.

eninik 6ay eTKip LWETTep MEH bICTbik OeTTepre TUMEYIH DankaHpI3.

Xeninik 6ayapl acnan KopnyCbiHbIH, alHanacbiHa opamaHpi3, bypamaHpl3 KeHe TapTnaHbI3.

AcnanTbl KOPEKTEHY XeNiCIHEH aXblpaTKaHaa xeninik 6ayabl TapTnan, Tek aaaaH yCTaHpI3.

AcnanTbl e3 DeTiMeH XeHaeyre Thipbicnanbl3. Akay TYblHAaraH Xarganaa XakslH OpHaNackaH CepBMCTIK OpTarbIKKa XOIbIFbIHpI3.

Kenec bepinmereH KOCbIMILA KepeK-XapakTbl NaiganaHcaHpl3, Kayin TeHyiHeMece acnan 3akpiMaaHybl MyMKiH.

AcnanTbl Tasanay angbiHaa XsHe OHbl NanaanaHbacaHbl3 biFW ANEKTP XENIAEH aXbIpaTbiHpI3.

HA3AP AY[1APbIHbl3: AcnanTbl cy TonfaH BaHHa, pakoBUHa HeMece 6acKa biAbICTapAblH KaCbiHAA NaikganaHo6aHbI3.

ONeKTp TOK, COKMay XoHe TyTaHbay yLUiH acnanTbl cyfa Hemece Gacka CyibIKTbikka 6aTbipMaHpl3. Erep 6yn 6ona kanca, oHbl GipaeH anekTp KenigeH axblpaTbin, TEKCEepY yLUiH CEpBUCTIK
OpTanblKKa XOSblFblHbI3.
Acnan usmkanbik xaHe NCUXuKarblk, WeKTeynepi 6ap, ocbl acnanTbl nanaanaHy Taxipubeci ok agamaapMeH (COHbIH, iliHAe GananapmeH) naiganaHbinyfa apHanmaraH. byn xargaiga
nanpanaHyWbiHbl OHbIH, KaYiNci3airiHe ayan 6epeTiH agam angbiH ana yipeTy Kepex.

Kocy acnanTbl Kapaychl3 KanablpMaHpl3.

AcnanTbl Teric, TyPaKTblXaHE bICTbIKKA Te3iMIi Xepre OpHaTbiHbI3.

AcnanTbl allyfa, e3repTyre HEMece e3firHeH XeHAEYre ThIpbICyFa ThIMbIM canbiHagbI.

AcnanTbl xabyfa HEMECE KyMbIC KE3iHAE acnanTbiH, KeNaeTy caHbliaynapblH OipaeHeMeH Kypcaynayfa ThiibiM CanbiHagbl.

KenTipriw anHanacbiHaa OHbIH, XyMbICbl GapbiCbIHAA KETKINKTi XenaeTyai KaMTaMachI3 eTy yLUiH XaH-XarblHaH KeM AereHae 5 CM epKiH KEHICTIKTi kaMTaMachi3 eTiHi3.

KenTipriTi saHe OHbIH OemLLEKTepiH Xbiny Ke3LepiHeH ThiC OPHATbIHbI3 XaHE CaKTaHpI3 (MbiCanbl, ac yil nnTackl). KenTipriTi xsHe oHbiH, benwekTepiH 90°C-aeH Xofapbl TeMnepaTypaHbiH,

aCepiHe KarnablpMaHbi3.

KenTipriwTi KyaT kesiHeH axblpaTnac BypblH OHbl 6ackin, ycTan TypbiHbi3 BKIT.

Ky#in kanvay yLiH acnanTblH, bICTbIk 6ETTepiHe XaHacnaHpl3, COHbIMEH KaTap XyMbIC iCTen TypfaH acnanTblH, TyTaHFbILL MATepUaniapsa TUMEreHiH KagaranamqpIs.

KenTipriwTi y3aikcis 48 caraTTaH apTblk KONAaHyfa ThlbIM casblHagb!.

KenTiprill neH oHbIH, GeniuekT epi bIABIC XYY MalLUMHECIHIE XyYFa apHanmMaraH.

OHIipyLi keHec bepmereH DenwekTepai KONAaHy kasaTanbiM XaraaiiFa aKemnyi MyMKiH.

KopekTeHaipy 6ayblHbIH, yYCTEN WETIHEH TYCIPMEH|3 HEMeCe bICTbIK, BeTTepre TUrisbeHis. KopekTeHaipy 6aybiH KbiCyFa HEMECE OfaH ayblp 3aTTap KOFa ThlibIM CanbliHaab!.

HA3AP AY[APbIHbI3: KenTipriwri Tek biCTbIKKa Te3iMai OeTTepae faHa KongaHsaH xeH, 6T TiH Menluepi KenTiprill Heri3iHiy, aymMarbiHaH a3 6onmaysbl Tuic.

ANFALLKbI MAUOANAHY ANObIHOA

Anfall konpaHap anfbiHOAa KaKMNakTbl XaHe acnanTbiH, anbiHbamnsl Hayanap Xyy KypamnblH KOCa OTbIPbIM, MyKUSIT XYbIHbI3.
K.OPEKT EHZIpY HETi3iH AbIMKbIN MaTaMEeH CyPTiHj3 XaHe elUKallaH Cyfa 6aTbipMaHpI3 XaHe Cy KyNMaHbI3.

TA3AJAY XoHE KYTY

AcnanTbl Tasanap angblHa biiFu eLwipin oTbIpbIHpI3.
MoTopnblk 6rorbl 6ap KopnycTbl, anekTp 6ay XsHe allaHbl Cyra HeMece 6acka CyMbIKTbIKKA ellkallaH b6aTbipManpl3. KopnycTbl AbIMKbIN MaTaMeH CypTNeH;s.
AcnanTbl Tasanay yLiH abpasuBTi Xyy kypangapbiH KongaHoaHbI3.
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TEXHUKAIbIK CUNATTAMAINAPDI

3nekTP KopekTeHY ggSIMgé 3;1;'\1/-:IEW INTERNATIONAL LIMITED
230 B~50 'l

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

KbIT aliaaxacansaH

KENINAIK WblfblH MATEPUANDAPBIHA (CY3IINEP, KEPAMUKANDIK, XXOHE KYIOI'E KAPCbl XXABbIHABINAP, PE3VUHA HbifbI3[AYbILUTAP MEH EACKATAP) TAPANMAWOBI.

Acnan xacany kyHiH OylibiM KopabblHaarbl CaWKECT eHAIPY CT MKepiHae xaHe/Hemece ByiibIMHbIH, e3iHaeri CTukepae Taby+abonaabl. Cepusnbik Hemip 13 BenrigeH Typanbl, 4-Li xaHe 5-wi Genri acnant bk, xacany aiblH,
6-LUbl XaHe 7-wwi Benri XbinbiH bingipeai. ©HAIPY Wi acnanT biH, AN3aiHbl MEH TeXHUKaIbIK CUMAT TaManapbiH anabiH ana eckeT neit e3repTy KykblfblH e3iHAe Kanablpagbl.

BLR KIPAYHILUTBA NA 3KCMNYATALbII

MEPbI BACNEKI

YBaxniBa npaqbITaiLie Aa3eHY 0 IHCT pyKLbII0 Nepaz akcnnyaTauplisi npbibopa i 3axaBaele fe Ans iHpapMaLbli § AaneiiubiM.

o [lepag nepLuanayaTKOBbIM YKIOYSHHEM MpaBepLe, Ui agnaBsaatoLb TIXHYHbIS XapaKT apbICT biki Bbipaba, nazHayaHbis Ha MapKipoyLbl, 3neKTpacinkaBaHHI y Baluai nakansHam cetupl.

BbikapbICTOYBaiiLe TosbKiy nobbIiTaBbix MaTax. [pbI6op He Npbi3HaYaHbl ANs NpaMbICrioBara Y xxbiBaHHS.

He BblkapbICTOyBanLe Na-3a namsiLLKaHHsAMI.

He nakigaiiue npauytodbl npeibop 6e3 Harnsgy.

He BbikapbICTOYBaiiLe NpsIO0p 3 NALWKOMKAHLIM CETKaBbIM LUHYPOM Li iHLUbIMI NaLLKOMKAHHSIMI.

Caublug, kab ceTkaBbl LLHYP HE KpaHayCsl BOCTPbIX KaHTay Liji rapayblX NaBepXHsy.

e He udrHiue, He nepakpyyBaiLe i He HaMOTBaWLe CEeTKaBbI LLHYp BaKon kopnyca npsibopa.

e [laguac agkmo4sHHS npbibopa af ceTki CinkaBaHHA He LArHiLle 3a ceTkasbl LHYP, Osipbiliecs TONbKi 3a Bigane.

e He cnpabyiue camacToitHa pamaHTaBaLb npblOop. Mpbl Y3HIKHEHHI Henanagak 3BApTanLecs § HabnixaiLLbl CIPBICHbI LIGHTP.

e BbikapbiCTaHHe He pakamMeHOaBaHbIX [afaTKoBbIX Npbinagay Moxa Obilb HEBACNEYHbIM L NpbIBECL Aa NaLLKOMKAHHS npblbopa.

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

YBATA: He BbikapbicToyBanLie npbioop nadbnisy BaHHay, pakaBiH Ui iHWbIX é MicTacLfy, 3anoyHeHbIX Bafou.

o [l3ens nasbsraHHa napasbl AMEKTPblYHLIM TOKaM i y3rapaHHs, He anyckaiile npblbop y Bady Ui iHWwbIs Bagkacli. Kani rata agbbinocs, HeagknagHa agkmtodbilue Aro ajd anekTpaceTkii 3BepHeLecs
C3PBICHBI LIBHTP ANS npaBepki.

o [lpbi6op He Npbl3HaYaHbl Ans BbiKapbICT aHHA M0A3bMi 3 isivHbIMI i NCXiYHbIMI abMexaBaHHAMI (Y ThIM MKy A3eubMi), siKis He MatoLb [OCBeAy KapbiCTaHHSA Aaf3eHbiM npbibopam. Y Takix
BbinagKkax KapbICTanbHik NaBiHHbI OblLb NansapagHe NpaiHCTpPyKTaBaHbl YanaBekawm, sKia agkassatoLb 3a Aro 6acneky.

e He nakiganue ykniouaHbl npeibop 6e3 Harnagy.

e YcraHaynisaiiLie NpbIGOp Ha POYHY!I0, YCTOMNIBYHO | TApMAYCTOMNiBY10 NaBEPXHIO.

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

3abapaHsielia HakpbiBaLb NpbIOOP L YbiM-HebYyA3b OrakaBaLb BEHTbINALBIAHBISA ATy NiHbI NpbIBopa nagyac sro npawpl.

3absicneyBaiiLe BOMbHYH0 NPacTopy BaKON CyLUbINKI Nagvac sie npaubl He MeHL 3a 5 cm 3 ycix 6akoy, kab 3abscneybilb LAaCTaTKOBYIO BEHT bINALBIIO.

YcraHaynisaiiue i 3axoyBaeLie CyLubinKy i fie AaTani fanéka af KpbiHiy uanna (Hanpblknag, KyXOHHal nMiTkl). 3abapaxsieuua nagsaprallb CyLbinky Li g€ A3Tani Y3A3esHHIO TaMneparyp 3BbiLl

90°C.

e [lepaf ThIMSK aAKmMoYbILb CYLULINKY af SMeKTpaceTKi, BbIKMIOYbILE e, HaLicHyYLWbI i YT pbiMniBatoybl KHomKy BKI1.

e He pakpaHaiilecs aa rapavbix naBepxHsy npbibopa, kab nasderHyub anékay, a Takcama cadbile, kab npaLytubl npbibop He AaTbikaycs 3 camasanasnbBatoybIMi MaT3pbisnami.

o 3abapaHseuua GecnepanbiHHa BbIKApbICTOYBaLb CyLbINKY 60MnbL 3a 48 rag3iHbl.

e He nepaBblilanLe Yac npalbl, Ha3BaHbl Y raTbIM KipayHiLT Be.

e Cyuwbinka i sie g3Tani He Npbi3HaYaHbl AN MbILUa y NocyAambliiHai MaLlbIHE.

e BbikapbiCTaHHe 43Tansy, He pakamMeHAaBaHbIX BbITBOPLAM, MOXa MPbIBECL Aa HsLMacHara Bbinaaky.

e He panyckailue, kab cinasbl kabenb 3Bicay 3 kpato Tony abo gaTbikayca 3 rapaybiMi naBepxHaMi. 3abapaHsieyya colckaub cinasbl kabenb abo CTaBilb Ha Aro LXK npagmeThbl.

e YBATA: CyLwbinky BapTa BblKapbICTOYBaLb TOMbKiHa TpMayCTOMMiBbIX NAaBEPXHAX, NaMeP NaBepXHi NaBiHeH Bbilb HE MEHLU NMOLUYbI NAACTaBbl CyLbIKI.
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NEPAL NEPLWbIM BbIKAPbICTAHHEM

* [epag nepLubiM BbIKapbICTaHHEM CTapaHHa BbIMbILE BEYKY i 3AbIMHbIS NafaoHbl Npblbopa 3 AajaHHEM MbliiHara CpogKy.
+ basy cinkaBaHHa npauspbile BinbroTHai TKaHiHaM i Hi § SKiM pa3e He anyckanue i He abnisaiile Bagom.

YbICTKA | gornsag

« 3aycénbl BbIKMOYanLe Npbibop nepag YbiCTKail.
* Hikoni He anyckanue kopnyc 3 MaTOpHbIM B1i0KkaMm, anekTpaluHyp i BinKy y Bagy Ui iHWY Bagkacup. Mpauipaile Kopnyc BiNbroTHai aHyYKai.
* He BbikapbICTOYBanLe A4ns YbICTKi Npbibopa abpasiyHbis MbIAHbIA CPOAKI.

TIXHIYHbIA XAPAKTAPLICTbIKI

dnekTpacinkaBaHHe BuiTBopua: : ! "
Cosmos Far View International Limited
230B~50TU Room 701, 16 apt, Lane 165, Rainbow

North Street , Ningbo, China

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

[aTy BbITBOpYacyi Npbibopa MOXHa 3HaMCLi Ha CepbliiHbIM HYMapbl, AKi 3MELUMaHbl Ha iA3HTbIQiKaLbIAHLIM CTbikepbl HA CKpbIHUbI Bblpaba ili Ha CTbikepbl Ha cambiM Bbipabe. CepbliiHbl HymMap
cknagaeyua 3 13 3Hakay, 4-11 i 5-1 3Haki nakassaroub Mecsily, 6-1i 7-1 nakassatoLp rof Bbipaba npbibopa.

BbiTBOpLUA Ha cBaé MepkaBaHHe i 63 4afaTKOBbLIX anaBSILLM3HHSAY MOXa 3MsHsLb KamMieKTaubllo, BOHKABbI BbIFMsM, KpaiHy BbITBOpPYACLi, TSPMH rapaHTbli i TOXHIYHbIS XapaKTapbICTbIKi Magani.
lNpaBspaiLe ¥ MOMaHT aTpbIMaHHs TaBapa.
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