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RUS ®akTuuyeckasi KOMNIEKTHOCTb AaHHOTO TOBapa MOXeT OTnn4aTbCa OT 3asBMNeHHON B HacToALLEM PYKOBOACTBE. BHumaTensHo

® npoBepsiTe KOMNMEKTHOCTb MY Bbijadye ToBapa NpofaBLoM.
GBR Real set of the appliance could be different from listed in the User manual. Check once buy.
KAZ Byn TayapablH, HaKTbl XMHaFbl OCbl HYCKayIbIKTa XapusinaHFaHHaH 6acka 6omybl MymkiH. CaTylubl Tayapasl GepreH kene
KUHAFbIH MYKUAT TEKCEPIH3.
BLR ®akTblyHas kamnnekTHacLb AaA3eHara TaBapa Moxa afposHiBaLLa a 3asyrneHain y AanseHsiM AanamoxHiky. Yeaxrnisa
npaBsipaliLie KamnnekTHacLb Nafyac Bbifadbl TaBapa npagayLiom.
®
RUS OnucaHve GBR Parts list BLR KamnnekTaupls KAZ KomnnekTaums
1. Kpblwka 1. Cover 1. Beuka 1. Kaknak
2. Cekuum 2. Trays 2. Cekupli 2. Cekumusnap
3. basa 3. Base 3. basa 3. basa
4.  Knonka Bkn/Bbikn. 4. On/off button 4.  Kronka Ykn./Bbikn. 4. Kocy/©w. TynmeLwuiri
5. Perynsrtop Temnepatypsl 5. Temperature regulator 5. Parynsatap Tamnepatypbl 5. TemnepaTypaHbl peTTeriw
6. [ucnnen 6. Display 6. [bicnnen 6. [ucnnen
7. Perynstop BpemeHm 7. Time regulator 7. ParynsaTap vacy 7. YakpIT peTTeriw

MEPbI BE3OINACHOCTU

BHuMaTenbHO NpounTanTe AaHHY MHCTPYKLMIO Nepes sKcnyaTtaumei npubopa v CoxpaHuTe ee Ans CNpaBokK B AarbHENLIEM.

o [lepen nepBoHa4asnbHbIM BKIOYEHWEM NPOBEPLTE, COOTBETCTBYIOT MW TEXHUYECKME XapakTEPUCTUKM M3AENNS, yKasaHHbIE B MapKUPOBKe, 3MEKTPONUTaHWIo B Baluer nokanbHo ceTu.

e HasHaueHue: Cylumnka anekTpuyeckas npegHasHaveHa ans CyLLKM OBOLLEN 1 (OpYKTOB, a Takke rpnbos v TpaB. Mcnonb3oBaTh TOMbKO B ObITOBLIX LIEMSX COrMacHO AaHHOMY PyKOBOACTBY MO
akcnnyatauuu. Mpubop He npegHa3Ha4eH A4S NPOMBILLIEHHOMO MPUMEHEHNS.

He ucnonb3oBaTth BHE NOMELLEHWIA.

He ncnonb3ayiite npubop ¢ NOBpEXAEHHbIM CETEBLIM LUHYPOM UMW APYTMMU MOBPEXAEHUAMM.

Cnepgute, 4Tobbl CETEBO LUHYP HE Kacancs oCTPbIX KPOMOK 1 FOPSUMX MOBEPXHOCTEN.

He THUMTE, HE NepeKpyYMBanTE U He HamaTbIBalTE CETEBOW LUHYP BOKPYT Kopnyca npubopa.

[pw oTKMIOYEHNM NpKUbOpa OT CETU MUTaHUS He TAHWUTE 3a CETEBOW LUHYP, BEPUTECH TOMBKO 3a BUIIKY.

3anpeLLaeTcs caMoCcTosTENBLHO PEMOHTUPOBATL Npubop. He pasbupaiite npubop camoCToATENBHO, MPW BO3HUKHOBEHWM MKOBbLIX HEMCTIPABHOCTEN, a Takke Nocne NageHns yCTPoOMCTBa
BbIKIIOUMTE NPUBOP 13 SMEKTPUYECKON PO3ETKM M 00paTUTECH B BIXANLLNIA CEPBUCHBIN LIEHTP.

Mcnonb3oBaH1e He peKOMEHI0BAHHbBIX AOMOMHUTENbHBIX MPUHAANEXHOCTEN MOXET ObITb OMacHLIM UK MPUBECTY K MOBPEXAEHWO Npubopa.

Bcerga otkniovaiite npubop OT 3NeKTPOCETH Nepes YACTKONM, unu, ecnm Bbl M He nonb3ayeTech.

Bo n3bexaHne nopaxeHus SNEKTPUYECKUM TOKOM 1 BO3ropaHus, He morpyxaiite npubop B BOZY WnK Apyrie XuakocTu. ECnn aTo npon3oLLio, HeMEAIEHHO OTKIKYMTE €10 OT SNEKTPOCETU 1
0BpaTtuTECh B CEPBMCHBIN LIEHTP 41151 NPOBEPKY.

o [lonagaHwe Bnarv B OTBEPCTHS BEHTUIALMOHHON KaMepbl HEZOMYyCTUMO



o [lpubop He NpeagHa3HaueH ANs MCNONb30BaHWUS NULAMK (BKITKOYas LETelt) C MOHMKEHHbIMW (M3NYECKMMM, YYBCTBEHHBIMMW UM YMCTBEHHBIMM CMOCOBHOCTSMI UMW MPY OTCYTCTBUM Y HUX ONbITa

VNN 3HAHWIA, €CIIM OHW HE HaXOLATCS NOA KOHTPONEM MIKU He NPOMHCTPYKTUPOBaHbI 06 UCMONb30BaHMM Npubopa NNLIOM, OTBETCTBEHHbLIM 3a X 6e30MacHOCTb. [leTh A0MKHbI HAXOANTLCA Nog,

KOHTPONEM 41151 HeJoNYLLEHWs Urpbl ¢ NpUBopoMm.

YcTaHaBnuBaiiTe Npubop Ha POBHYH), YCTOMYMBYIO U TEPMOCTONKYO MOBEPXHOCT.

3anpeLyaetcsa pa3bupatb, MMEHSITb UMM NbITATCSA YMHWTB NPUOOP CaMOCTOSITENBHO.

3anpeLyaeTcs HakpblBaTb Npubop unu Yem-nubo BoKMPOBaTL BEHTUNSALMOHHbIE OTBEpCTUS Nprbopa Bo BpeMst ero paboTbi.

ObecneunBaiTe cBOOGOLHOE NPOCTPAHCTBO BOKPYT CYLLUWIKM BO BPeMsi ee paboTbl He MEHEE 5 CM CO BCeX CTOPOH, YT0ObI 00eCneumnTb AOCTATOUHYI0 BEHTUMALMIO.

YcTaHaBnuBaiiTe 1 XpaHuTe CyLIWKY U ee feTanu BOanu oT UCTOYHUKOB Tenna (HanpuMep, KyXOHHOM NnnTbl). 3anpellaeTcs noaBepraTh CYLNAKY UK ee AeTanu BO3AENCTBUIO TeMnepaTypbl

cebiwwe 90°C.

Mepes Tem Kak OTKMIOYMTb CYLLIMIKY OT 3MIEKTPOCETH, BBIKMKOUUTE €8 KHOMKON BKITOYEHUS/BIKMIOYEHNS.

e He npukacaiTecs K ropsiynm noBepxHocTsaM npubopa, UTobbl 3bexaTb 0KOroB, a Takke cneaure, 4Tobbl paboTatowwuin npubop He conpukacarncs ¢ BOCMIaMEHSIOLLMMIUCS MaTepuanamu.

o [lpu pabote cywmnku npu Temnepatype 35-45°C HenpepbIpBOE MCMOMNb30BaHNE CYLLMIKI HE AOMKHO NpeBbILaTh 72 YacoB. [latb Npubopy OCTbITh B TEHEHWE Kak MUHUMYM 2X YacoB nepes Tem,
Kak CHOBa MCMosb30BaTh.

o [lpu pabote cywwmnku npu Temnepartype 45-55°C HenpepbIpBOE MCMOMNb30BaHWE CYLLMIKW HE AOMMKHO NpeBbIlaTh 48 yaco. [latb Npubopy OCTbITb B TEHEHWE KaK MUHUMYM 2X YacoB nepes Tem,
Kak CHOBa MCMob30BaTh.

o [lpu pabote cywmnku npu Temnepartype 55-70°C HenpepbIpBOE MCMOMNb30BaHWE CYLLMIKW HE AOIMKHO NPEBbILLATh 24 YacoB. [latb Npubopy OCTbITb B TEHEHWE KaK MUHUMYM 2X YacoB nepes Tem,
Kak CHOBa MCNoNb30BaTh.

o  Cywwurka v ee fetanu He npeaHasHaveHb! Ans MbITbs B NOCYOAOMOEYHON MaLLMHE.

BHUMAHWE: 3anpeluaeTcs ycTaHaBnMBaTh CyLUMKY Ha BOCMIAMEHAOLLMECS NOBEPXHOCTY (HanpuMep, Ha AepeBsHHbINA CTON UMK ckaTepTb). 3anpeLLaeTcs UCNoNb30BaTh CYLLUMIKY Ha CTEKISAHHbIX

CTOMNax Unm gpyrom cteknaHHon mebenu. Cylinnky cnegyeT UCMonb30BaTh TOMBKO HA TEPMOCTOMKIX MOBEPXHOCTSX, Pa3MeP NOBEPXHOCTYU AOMKEH BbiTb HE MeHee NNOLLAAN OCHOBAHMUS CYLLWAKA.

HecobntofeHne yka3aHHbIx Mep 6e30macHOCTV MOXKET NPUBECTY K BbIxogy Npubopa 13 CTPos, NOPaXKEHMIO ANEKTPUYECKUM TOKOM W/ BO3rOpaHuio.

NEPEN NEPBbIM UCMNOJIb3OBAHUEM

e [lepeqn nepBbIM UCMONb30BaHNEM TLLATENBHO BoIMOWTE KPbILLKY 1 CbEMHbIE CeKLm npubopa ¢ 4o6aBNEHNEM MOIOLLIETO CPEACTBa.
o basy nutaHus npoTpuTe BNAXHOM TKAHbIO U HW B KOEM CIy4ae He Norpyxaite u He 0b6nmBaiiTe BOJON.

UCNOJIb3OBAHME NMPUBOPA

e [lonoxute 3apaHee NpUroTOBMEHHbIE NPOAYKTHI HA CheMHble cekumu. CekLmmM JOMmKHbI BbiTb MOMELLEHbI B SMEKTPOCYLLKIKY TakuM 06pa3om, YToBbl BO3ayX MOr CBOBOAHO LIMPKYNMPOBaTL MEXIy
HUMK. T103TOMY HE PEKOMEHAYETCA KNacTb Ha CEKLM MHOMO NPOAYKTOB W HaKmnaabiBaTb NPOAYKTLI APYr HA Apyra.
MPUMEYAHWUE: Bceraa HaumHamTe 3aknaablBaTb NPOAYKTHI C HUKHEN CEKLIMM,

e YcTaHoBUTE CeKUmMM Ha 6a3y. BHYTpeHHee paccTosHe MeXay CEeKUMAMM MOXKET MAMEHATLCA NyTeM NoBopoTa cekummn Ha 180 rpaaycos.
e  HakpoiTte npubop KPLILLKOM N HE CHUMAWTE ee Ha MPOTSKEHWM CYLLKM.

o [logknioumnTe aneKTPOCYLLNIKY K CETW ANEKTPONUTaHWUS. HaxkmuTe Ha kHonky Bkr/Boikr.

o  Bpems no ymonyaHuto 8 yacos, Temnepartypa no ymonyanuio 35°C. OTperynupyieT Bpems, Haxas KHOMKY «BpeMsi». C MOMOLLbI0 KHOMOK «*», «=» YCTaHOBUTE HEOOX0AMOE BpeMS.
e [N perynupoBKM TEMNepaTypbl HAXMIUTE KHOMKY «t°». C NOMOLLbIO KHOMOK «*#», «=» YCTaHOBUTE HEODXOAMYIO TEMNEPATYPY.

— 3erneHb 35°C

—  Worypt/tecto 40°C

— [pubbl 50-55°C

—  Osouwp 50-55°C

—  OpykTbl - 55-60°C

—  Msco, pbiba 65-70° C

o [lo OKOHYaHWUM CyLLKK BBIKITKOUMTE MPUOOP, HaXaB Ha kHonky Bkr/Beikn. OTknouuTe npubop OT SNeKTpoceTy.

OOMONHNTESBHO:




Moite NPoAYyKTbl nepea CyLIJKOIZ. I'Iepe,u, TEM, KaK NOMECTUTb UX B np|/|60p, Heobxoaumo BbITEPETb UX HACYXO.
Bblpe)KbTe MCNOPYEHHbIE YaCTi U3 NPOAYKTOB, NP Hann4inu TakoBbIX.
I'Iope>KbTe NPOAYKTbI HA KYCO4KHN, 4TOObI MX MOXHO BbINO CBOOOAHO Pa3noxuTb Ha CeKLmax. [nutenbHOCTb CYLLKW 3aBUCUT OT TOMNLLMHbI KyCOYKOB.

PeKOMeH,CI,yeTCFI MEHATb NonoXeHne CGKLWIIZ Kax[ble HeCKOMbKO YacoB, 4TobbI Bce NPOAYKTbI NOACYLWNNNCH 0 Xenaemow CTeneHu, - BEPXHIOK CEKL M0 MOMECTUTb orke k 6ase NUTaHMS, a HIKHIOK
HaBepX. Tak xe CeKUWn C BbICYLLEHHbIM NPOAYKTOM MOXHO y6|/|paTb.

MPUMEYAHWE: anutenbHocTb CYLWKK, yKa3daHHad B JaHHOM PYKOBOLCTBE, ﬂpVI6]'IVI3VITeJ'IbHa. OHa MOXeT 3aBUCETb OT TeMmnepartypbl B NMOMELLEHUN, YPOBHA BMaXHOCTU NPOAYKTOB, TONLUNHBLI KyCOYKOB.

CYLLUKA ®PYKTOB:

HeKOTOpre (i)pyKTbI Moryt ObITb NOKPbITbl BOCKOM UK 06pa60TaHbI XUMUKaTamu, B 3TOM clnyvae Ux 4oCTaTO4HO 00paTth KMNSTKOM, NOMbITb B XONOAHOM I'IpOTOLIH0I7I Boae 1 060yLLIVITb.
Bblpe)KbTe KOCTOYKM U UCNOPYEHHbIE Y4acCTKK.

1.
2.
3. TMopexbTe Ha kycouku
4,

YT00b! (*)pyKTbI He MNOTYCKHeNnK, onyCcTute Hape3aHHble KYCOYKK (*)pyKTOB B HaTypaanbM NMMOHHBIA UM aHAHACOBLINA COK, OCTABLTE HAa HECKOMNbKO MUHYT, Nocne 4ero HEMHOro npocywuTte u
BbIKNaablBanTe Ha CeKuumn.

5. Ecnv Bbl xoTUTe Npuaath (hpykTam AONONHUTENbHbINA NPUATHBIA apoMaT, [0GaBbTe KOpULY UiV BaHUWH.

CYLLIKA OBOLLEN:

1. PexomHpyetcs 0baTh OBOLLM KUNATKOM, 3aTEM NPOMbITb B XONOZHON BoZe W 06CyLLUUTb.
2. BblpexbTe KOCTOYKM N UCOPYEHHbIE Y4acTKu. [TopexbTe Ha KyCcouku.

CYLUKA TPAB:
1. PexomeHZyeTcs CyLIUTb MONOAbIE NUCTbA U noberu.
2. [locne CyLwkw criegyeT NOMECTUTb TpaBbl B ByMaXkHbIE NAKETbI UK CTEKNSHHBIE EMKOCTW 1 NOMOXWUTL B TEMHOE NPOXIagHOE MECTO.

XpaHeHue CyXodpyKTOB:
® He knaguTe Ha XpaHeHue Tennble v ropsumne NpoayKThl. [laiTe um OCTbITb.
® EMKOCTU [1151 XpaHEHWS! BOIMKHbI ObITb YCTBIMU U CYXUMU
® [1n1s1 nyyLwen COXpaHHOCTM BbICYLLEHHbIX ()PYKTOB PEKOMEHAYETCA MCMOMb30BaTb CTEKMSHHBIE EMKOCTW C METaMYECKUMI KPbILIKaMI, U XpaHUTb X B CYXOM NPOXNagHOM MecTe npu Temnepartype
5-20°C.

® Ha npoTskeHUN NepBoii Hedenm noce BbiCYLLIMBAHMS PEKOMEHAYETCS NPOBepsiTb Hann4mMe Briarv B éMKOCTU. ECn OHa ecTb, 3HAYMT NPOLYKTHI BbICYLLUEHbI HEAOCTATOYHO XOPOLLO W AOMKHbI BbITh
BbICYLLEHbI eLLe pa3.

PEKOMEHOALWK NO NOArOTOBKE NMPOAYKTOB K CYLUKE

NPEABAPUTENBHAA NOArOTOBKA ®PYKTOB K CYLUKE

® [penBapuTenbHas nogroToBka (OPYKTOB K CYLLKE COXPAHSIET UX HATYparbHbIN LIBET, BKYC 1 apoMar.

® Hwxe NpeAcTaBneHbl pekoMeHLaLuy No NoAroToBKe (PYKTOB K CYLLKE:

® BosbmuTe Y4 CTakaHa coka (enaTernbHo HaTypanbHoro). Cok JOMKeH COOTBETCTBOBATL (pyKTaM, koTopble Bbl nogroTaBnmeaete k cywwike. Hanpumep, Ans S6110K UCMONb3yiTe S6504HbIA COK.
® (CmMeluaiiTe COK C ABYMS CTakaHamu BOAbI 1 MOMECTUTE B 3Ty BOAY NpeaBapUTENbHO 3aroToBNeHHbIe dpyKTbl. CiycTs 2 Yaca BbITPUTE (pyKTbl HACYXO U MPUCTYNANTe K CYLLKE.

Mpoaykr MoaroToBka KoHcucTeHums Bpems cyLwku,
ANSA CYLKU nocre CyLwKu yac.
ABPUKOC HapesaTb nonoBuHkamu, NONoXuTb CPE3OM " 1328
BBEPX
AHAHAC
(cBexui) OumcTnTb, HapesaTb NIOMTUKaMK XecTKas 6-36




OqMCTMTb Hape3aTb NIOMTUKaMW (TON V|H0|7|
BAHAHb| , Hap (ronuy

34 ) XpycTsas 8-38
BWHOTPAL Llenvkom Msirkast 8-38
VHXNP lMopesaTb JonbKaMu. XecTkas 6-26
BULIHA Llenvkom KecTkas 8-26

rPYLWN MoumncTuTb U Nopesathb AoMbKamu. MAres 830
NEPCUK Mope3saTb nononam, BbITaLLMTb KOCTOYKY, — 10-34
koraa pyKT HanomoBMHY NOACOXHET

SENOKM MouncTuTb, Bbpe3aTb CEPALIEBUHY, HApe3aTb — 415

Kyco4kamu unu nomMmTukamu

MpumeyaHme: ykazaHHOE BPeMs! CYLLKM SBNSAETCS NpUbNM3NTenbHLIM 1 MOXET BapbipoBaThest. JTYHble NpeanoyTeHs NoTpeduTenel B roToBKe NPOLYKTOB MOTYT OTNMYATLCS OT ONUCAHHbIX B JaHHOM
Tabnuue.

NPELBAPUTENBHAA NMOArOTOBKA OBOLIEW K CYLUKE
®  PekoMeHayeTcs KUNATUTL Nepes CyLwkon 606bl, LIBETHYIO kanycTy, Gpokkonu, cnapxy 1 kaptoders. [omecTiTe oBoLyM B kunALLyto Bogy Ha 3-5 MuHyT. CrieitTe BoAy, YyTb NOACYLLUTE OBOLUM U
MOMECTUTE X B SNEKTPOCYLLMIKY.
® Ecnu Bbl xoTuTe 006aBUTL K TakM 0BOLLAM, kak 3eneHble 60061, cnapka u Ap., BKYC NMMOHA, NOMECTUTE UX B MIMMOHHBIN COK Ha 2 MUHYT.
lpuMeyaHue: yka3aHHble COBETbI HOCAT PEKOMEeHAATENbHbIN XapakTep U He 06a3aTenbHbl K MPUMEHEHUH).

MpoaykTt MoaroToBka KoHcucreHuus Bpems cyLwkn,
ANA CYLWKU nocne CyLiku yac.
APTWLLOK Hapesatb nonockamu (TonwmHomn 3-4 Mmm) Xpynkas 5-13
BAKTTAMAH 3;;|cmnp 1 HapesaTb Nonockamu (TonLmHon 6-12 XpyTKas 6-18
EPOKKO OumcTnTb, PasanTb Ha couseTus  0baathb XpyTKas 6-20

KNNSTKOM
[PUBI ere:4p6i3l)aTb UK 3acyLWnTb Liennkom (Hebonbluve S 6-14
3ENEHbIE BOBbI OumncTUTb, KUNATUTL 10 NPO3PAYHOCTH 3EPEH Xpynkas 8-26
KABAYOK lMope3atb Kycoukamm (TOMLLMHON 6 MM) Xpynkas 6-18
KAMYCTA MoyncTuTh, HapesaTb NoNockamu (TOMLWMHON 3 MM).
XecTkas 6-14
Bbipesatb cepaueBuHy
KATYCTA Paspesatb nononam XpycTsas 8-30
BPIOCCETHCKAS P pyetaul
6-16
LIBETHAA KAMYCTA Pasgeenutb Ha coupeTusi, 06aaTb KUMATKOM Hecrkad
KAPTO®E/b lMopesaTb kycoukamu. Kunstutb 8-10 MuHyT XpycTsas 8-30
JIYK HapesaTb konbLamu (TONWmHoOA 3 Mm). XpycTsias 8-14
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HapesaTb konbLamu (TonwmHoit 3 - 5 mm), 0bgatb

MOPKOBb XpycTsas 8-14
KUNSTKOM
OrYPEL| Ehonk;mcmm 11 NOpe3aTb Ha Kycouky (TonLuHon 12 S 6-18
MEPEL| CTIATKA Mope3saTb Ha NOMOCKM UMK KPYXKM (TONLLMHOM 6 MM), XpyCTLAS 414
BbIpesaTb cepaLeBuHy
METPYLLUKA IMoMeCTUTb NCTLS B CEKLN Xpycrsas 2-10
rnomMnaor MMoumncTUTb, NopesaTthb Ha KYCOUKM UMK KPYXKKN XecTkast 8-24
PEBEHb MMoumncTUTL U NopesaThb Ha KyCOUKM (TOMLMHON 3 MM) noteps Briaru 8-38
CBEKTA [MPOKUNATUTL, OCTYAMUTb, OTPE3aTh KOPELLOK 1 XpyCTSLAS 826
BEPXYLLKY, TOpe3aTh Ha KyCOYKu
CENbOEPEN lMopesaTb Ha KyCOYK (TONLLMHON 6 MM) XpycTaas 6-14
3ENEHbIN NYK HawwwHkoBaTh XpycTaas 6-10
CMNAPXA lMopesaTb Ha KYCOYKM (TOMLLMHON 2,5 MM) XpycTaas 6-14
YECHOK MMoYmncTUTL U NOPE3aThb Ha KPYrIible KYCOYKN XpycTawas 6-16

MpumeyaHme: ykazaHHOE BPeMs! CYLLK SBNAETCS NpUBNM3NTENbHLIM 1 MOXET BapbipoBaThCsl. JTYHble NpeanoyTeHns NoTpeduTenelt B roToBKe NPOAYKTOB MOrYT OTNMYATHCS OT ONUCAHHbIX B JaHHOM
Tabnvue.

MNOArOTOBKA MACA, Pbibbl, MTULbI K CYLLUKE

MpeaBapuTenbHas NOAroToBKa MACa, NTULbI, Pbibbl Heobxoauma 4ns 340poBbs. [ns CyLIKX UCMONb3YNTE HEXUPHOE MACO, NTULY, pbiBy. PekomeHayeTcs nepeq CyLIKoi 3aMapuHoBaTh MACO, NTULLY,
pbiBy. 3TO COXPaHUT BKYC, YObeT 6onesHeTBOpHbIE BakTepun 1 caenaet npogyKTbl MArkMMK. YTo6bl BbITAHYTbL U3 MSCa, NTULbI, PbiBbl M3NULLHIOKW BRary 1 4OMbLUe COXPaHUTL NPOLYKT, B MapuHaj
HeobxoanMMo fobaBuTb Conb.

PELIENTbI

BANEHOE MACO

WHrpeamneHTb!;

loBsguHa — 500 r

Coesblin coyc — 100 mn

Amxuka—20T

Cneuun

[MopsgoK NpUroToBMeHMs

Msico NpOMBITb, 3a4UCTUTL OT XKWPa, NAEHOK W XM, Hape3aTb NONepek BOSIOKOH, NnacTuHamu, TonwwmHomn 0.5 cm. MoarotoBneHHoe MACO 3amapuHOBaTh B CMECW COEBOIO COYCa, afKuKu, CELNA U
ybpaTtb B X0NoaumbHUK Ha 6 — 8 YacoB. 3aTem cnuTb NULLHWIA MapuHag. Ha 6a3y CyLuMKM yCTaHOBUTL CEKUMMN, Ha HUX PABHOMEPHO Pa3roXuTb 3aMapUHOBaHHOE MSICO, HAKPbITb OCHOBHOW KPbILLKOM.
YCTaHOBUTL TEMNEpaTypHbIN pesxim Ha 70°C 1 BKNKOUMTL CyLunnky Ha 6 — 10 yacos, B 3aBUCHMOCTM OT XKENAEMOI KOHCUCTEHLMN.

KonmuecTBo ycTaHaBNMBaEMbIX CEKLMN 3aBUCHT OT KONMYECTBA NPOAYKTOB.

BANEHAA PbIBA

WHrpeaneHTb!:

Tpecka (dune) — 500 r

Cok numoHa — 50 mn

Conb-50Tr

[NepeL, YepHblit MONOTbIN

[MopsiooK NPUroTOBNEHNS

PbiBy NpoMbITh 1 06CyLWIMTL, Hape3aTb Nonepek BOMOKOH, Bpyckamu, TonwwmHo 0.5 cm. MoarotoBneHHyto pbiby 3amMapuHOBaTh B CMECH COMM NepLia, IMMOHHOMO COKa 1 YopaTh B XONOAUNbHUK Ha 4 —
6 yacoB. 3aTem CnuTb NULWHUA MapuHag. Ha 6asy CyLuMmKM YCTaHOBMTL CEKLMW, HA HUX PaBHOMEPHO PA3NoXMTb MOATOTOBMEHHYH pbIOY, HAKPbITh OCHOBHOM KPbILLKOW. YCTaHOBUTb TEMMEPaTypHbIi
pexuM Ha 70°C 1 BKIOUMTb CYLIMAKY Ha 6 — 10 YacoB, B 3aBMCMMOCTY OT XenaemMomn KOHCUCTEHLMM. KonM4ecTBO yCTaHaBNMBAEMBIX CEKLWIA 3aBUCUT OT KONMYECTBA NPOAYKTOB.
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BANEHASA NTULA
WHrpeaneHTb!:

Wugenka (coune) — 500 r
YecHok - 301

KoHbsik — 50 mn

Conb-30Tr

Caxap-20r

Manpwka, cyLieHas, MonoTas

[opsi4oK NpUroToBMEHNSs

MHpaeliky npoMbITh 1 06CYLINTb, HAape3aTb NONepeK BOMOKOH, MOMTUKamu, TonwiuHoi 0.5 cM. YecHok HaTepeTb Ha MenKoil Tepke. MoAroTOBNEHHYIO MHAEHKY 3aMapuHOBaTb B CMECU KOHbSIKA, YECHOKA,
conw, caxapa, cnewuit 1 yopaTb B XonoanmbHUK Ha 4 — 6 yacoB. 3aTem CrUTb NULLHWA MapuHag, Ha 6asy cyLunmnkiu yCTaHOBUTb CEKLMM, HA HUX PABHOMEPHO Pa3noXuUTb NOATOTOBMEHHYHK) MHAEIKY,
HaKpPbITb OCHOBHOMN KPbILLKOW. YCTaHOBUTL TeMnepaTypHbIn pexiiM Ha 70°C 1 BKMKOUMTL CyLLmniKy Ha 6 — 10 YacoB, B 3aBMCMMOCTH OT XenaeMoi KOHCUCTEHLMM.

KonuuyecTso ycTaHaBNMBaEMbIX CEKLMN 3aBUCUT OT KONMUYECTBa NPOAYKTOB.

KWCNOMOMNOYHbIE NPOAYKTbI (AOFYPT, CMETAHA, PS)XEHKA)
WHrpeameHThbI:

OcHoBHoW NpoayKT (MOMOKO, CIIMBKM, TONNEHOE MOMOKO) — 1 1
3aksacka ans Worypra, CMeTaHb! unm PsxeHkn — 1 nakeTuk

[opsiAoK NpUroToBEHNS

B uncToit eMKOCTM CMeLLaTb OCHOBHOM MPOAYKT C 3aKBACKOW B COOTHOLLIEHUM YKa3aHHOM Ha YMaKoBKe C 3aKBaCKOW. [OTOBYH CMECh PasnnTb Mo CTakaHumkaM. Ha 6a3y Cylumnkum ycTaHoBMTb 1 cexuyto,
Ha Hell paBHOMEPHO PacCTaBWTb CTakaHUMKW C MPOAYKTOM, HaKpbITb OCHOBHOM KPbILUKOWA. YCTaHOBUTL TEMNepaTypHbIn pexxum Ha 40°C 1 BKMIOUMTb CYLIMIKY Ha 6 — 12 yacoB, B 3aBUCUMOCTM OT
PEeKOMEHAALMIA NPON3BOAMTENS 3aKBACKM. [OTOBLIN NPOAYKT NOCTaBUTL B XONOAMMBHUK Ha 3 yaca.

PACCTOWKA TECTA

3amecuTb TECTO, COrnacHo BblGpaHHOMY peLienTy, NEPENOXUTb B NOAXOASLLYH0 N0 AnaMeTpy cywumnku nocyay. Obbem nocyabl SOmKeH ObITb BoIOpaH ¢ y4eToM nogbema Tecta. PekomeHayeTcs
CNONb30BaTh 3ManMpOBaHHbIE MK CTarnbHble eMKOCTM Ans paccToiikn. Ha 6asy Cylunmnky ycTaHoBWTb 1 CEKLMI, Ha HEro YCTaHOBUTL EMKOCTb C TECTOM, HaKpbITb OCHOBHOM KPbILLKOM. YCTaHOBUTb
TemnepatypHbIii pexim Ha 40°C v BKMOUNTL cylumnky. OpueHTUPOBOYHOE BPEMS PaCCTONKMW, COCTABASET 1 Yac, NOTOM TeCTO 0OMMHAETCS M NPOLLECC NOBTOPSIETCS.

SHEPTETUYECKUN BATOHYMK U3 CYXODPYKTOB C OPEXAMU
WHrpeamneHTb!:

Kypara — 150 r

YepHocnme — 150 1

Keaposbiit opex — 50 1

Ipeukuit opex — 50 1

[NopsiooK NPUroTOBNEHMS

CyxopyKTbl MPOMBITb, MENKO Hape3aTb M M3MeNbYMTL Mpy noMoLm 6neHgepa. Opexu pacTonoyb B CTYMKe U CMeLLaThb ¢ pyKTOBOM Maccoi. M3 nonyumsLueiics Maccsl chopMmMpoBaTh GaTOHUMKN
NPOK3BObHON HOPMbI.

Ha 6a3y CyLmmnki yCTaHOBWTb CEKLMIO, HA HEM PABHOMEPHO Pa3nOXWTb MOMy4YMBLLIMECS HATOHYMKM, HAKPbITb OCHOBHOM KPbILUKOW. YCTaHOBUTbL TeMNepaTypHbIn pexum Ha 50 - 70°C u BknoumTb
CyLmnky Ha 6 — 10 YacoB, B 3aBUCMMOCTM OT KeNaeMOon KOHCUCTEHLIUN.

KonuuecTBo ycTaHaBNMBaEMbIX CEKLMN 3aBUCHT OT KONMYECTBA NPOAYKTOB.



MAPMEJIAQ U3 ABPUKOCA
WHrpeaneHTb!:

Abpukoc — 600 r
Caxap-100Tr

Bopa — 100 mn

BaHunbHbIN caxap — 1T
CaxapHas nyapa

[opsioK NpUroToBnEHNs

ABpPUKOChI NOMBITb, YAANUTL KOCTOYKM 11 HAape3aTb MeNkUM KybukoM. MofaroToBneHHsIe abpuKoChl CMeLLaTh C CaxapoM 1 NepenoXuTb B KaCTPHONIO, 3anuTb BOLOW, BapuTb Ha MEAMEHHOM OrHE Npu
MOCTOSIHHOM NOMELUVBAHUN B TEYEHWE 1 Yaca, 3aTeM U3MeNbYMTb NpY noMoLLy BneHaepa. B rotosyto maccy 06aBUTb BaHUNbHBIN Caxap U yBapWUTb Ha MEANEHHOM OTHe, MU NOCTOSHHOM
MOMELUMBAHWM [0 COCTOSIHUA FYCTOro Niope. Ha JHO CeKumm CyLUMKK Bbipe3aTb NOASOKKY U3 NepraMeHTa, paBHyo AnameTpy cekumu. Moanoxky cMasatb pacTUTENbHLIM MacioM U BbINOXUTL Ha Hee
ntope, TonwmHoi 1 — 1.5 cm. Ha 6a3y cywumnkv ycTaHOBUTb 3aMONHEHHbIE CEKLMI0, HAKPbITb OCHOBHOI KPBILLKOM. YCTaHOBUTL TeMNepaTypHbIi pexum Ha 50°C 1 BKIOUMTL CyLnnky Ha 4 — 6 Yacos, B
3aBMCYMOCTU OT 3KenaeMoil KoHcucTeHLn. Cekuyio BMECTE ¢ MapMenagom yopaTb B XONOauUnbHUK Ha 3 — 4 yaca, 3aTem Hape3aTb MapMenag 1 nockinatb ero caxapHomn Nyapo.

KonuuyecTso ycTaHaBNMBaEMbIX CEKLMN 3aBUCUT OT KONMUYECTBa NPOAYKTOB.

CNMNBOBAA NACTUNA
WHrpeameHThbI:
Crmea—500r

Meg — 100

[opsiAoK NpUroToBEHNS

CnvBy NOMbITb, yAANWUTb KOCTOUKM, 0BaBUTL Me 1 U3MEMNbYMTL NPW NOMOLLK BrieHaepa 40 OLHOPOLHOM Macchl. Ha AHO CeKLmW CyLUUKM Bbipe3aTb MOLANOXKY U3 NepraMeHTa, paBHyto AuameTpy
cekumm. NoanoxKy cMasaTb pacTUTENbHBIM MacioM U BbISTIOXMTb Ha HEE CIIMBOBOE MKOPE, TONLWMHON 3 — 5 MM. Ha 6a3y CyLUMAKM YCTaHOBUTL 3aMOMHEHHYHO CEKLMIO, HAKPbITb OCHOBHOM KPbILLIKON.
YcTaHoBMTb TEMMepaTypHbIin pexium Ha 50°C v BkmtounTb cylumnky Ha 10 - 12 yacos. [0TOBYH NaCTWITY aKKypPaTHO CHSATb C NeprameHTa 1 3aBepPHYTH B TPYOOUKM.

KonuyecTso ycTaHaBIMBaEMbIX CEKLMIA 3aBUCUT OT KOSIMYECTBA NPOAYKTOB.

YUCTKA N YXO[

e  Bcerpa BoikntovaiiTe npubop nepes YNCTKOM.
e Hukorga He norpyxaire Kopnyc ¢ MOTOPHbIM BIIO0KOM, SNEKTPOLLHYP 1 BUIKY B BOAY UIU APYrYI0 XUAKOCTb. [poTrpaiiTe Kopnyc BNaXHOM TPSMOUKON.
e He ncnonbayite ans unctkm npubopa abpasneHble MOKOLLME CPEACTBa.

XPAHEHWE 1 TPAHCMOPTUPOBKA
e  YBegutech B TOM, YTO MPMOOP OTKMIOYEH OT CETU 1 MOMHOCTBH OCThI. Mepen Tem, kak yopats npubop BeinonHuTe Bce TpeboBaHus pasgena YACTKA n YXO[.
[ns 3awmTbl paboyeit NOBEPXHOCTH OT NOBPEXAEHUA XpaHUTe NpUOOP B BEPTUKANBHOM MONOXKEHUN, YCTaHOBUB HA OCHOBAHME.
YCrnoBusi XxpaHeHs:: XpaHWTb NPy NiIOCOBOM TEMNEpPaType M BnaxHocTu Bo3ayxa He Bonee 80%. Cpok xpaHeHUst — HE OrpaHUYEH.
Mpm TpaHCNOpTMPOBKE 06ECNEYNTL COXPAHHOCTL YNAKOBKY.

PEATIM3ALIMA

OcyLLecTBnsieTCA cornacHo obLymM npasunam peanusaLm TOBapoB M okasaHus yenyr u 3akoHom «O 3awwuTe npas noTpebuteneiy.

NPABWIIA U YCTIOBMA YTUNUIALINA

YnaKoBKy, PyKOBOACTBO NONb30BATENS!, @ Takke cam npubop HeOBX0AMMO YTUNM3NPOBATL B COOTBETCTBMM C MECTHOI NPOrpaMMoii Mo nepepaboTke oTxoaoB. He BbibpackiBaiiTe Takve U3aenus BMecTe
C 06bI4HbIM BbITOBBIM MYCOPOM.




TEXHWYECKWUE XAPAKTEPUCTUKU

3ﬂeKTp0I'IVITaHVIe

230 B ~50 Ty
FTAPAHTUA HE PACNPOCTPAHAETCA HA PACXOOHbLIE MATEPUANDI (®UNbTPbI, KEPAMUYECKUE U AHTUNPUI APHBIE NOKPLITUA, PE3UHOBBIE YNNTOTHUTENW, U T. [.)
[Jaty n3roToBneHus npubopa MOXHO HalTK Ha CEpUIHOM HOMEpe, PacioNOXEHHOM Ha WAEHTUUKALIMOHHOM CTUKEpe Ha kOopobKe U3AENns u/vnn Ha CTUKepe Ha camoM u3aenuu. CepuitHbIn HoMep
COCTOUT W3 13 3HaKoB, 4-if 1 5-11 3Hakn 0603HaYaloT MecsiL, 6-i 1 7-it 0603Ha4aKoT rog U3roToBNEHNs npudopa.
Mpou3BoauTENb Ha CBOE YCMOTpeHWe 1 Be3 [ONOMHUTENbHBIX YBELOMMEHUI MOXET MEHSATb KOMMIEKTALMIO, BHELLHMIA BUA, CTPaHy NPOM3BOACTBA, CPOK rapaHTUN U TEXHUYECKME XapaKTEpUCTUKM
mogenu. MNposepsiiTe B MOMEHT NOMyYeHns ToBapa.
Cpok cnyx6bl n3genus, npu akcnnyarauun npoayKLum B pamkax 6bITOBbIX HyXz 1 COBMIOAEHNM NPaBW NOMb30BaHWS, NPUBEAEHHbIX B PYKOBOACTBE N0 3KCMyaTalumu, CoctaBnseT 2 (4Ba) rofa co aHs
nepegaum ugnenus notpedurento. Cpok cryxBbl YCTaHOBNEH B COOTBETCTBUM C AEACTBYHOLLMM 3aKOHOAATENbCTBOM O 3alLuTe npaB notpebuteneil. VarotoButens obpalyaeT BHMMaHue notpebuteneis,
4TO NPY COBMIOAEHNM AaHHBIX YCIIOBUA, CPOK CMYXObl N3AENUS MOXET 3HAUUTENBHO NPEBbICUTD YKa3aHHbINA U3rOTOBUTENEM CPOK.

AxTyanbHas nHdopMaLusa o CepBUCHbLIX LIEHTpaXxX pa3melleHa Ha canTe http:/multimarta.com/
CpenaHo B Kutae

UaroToButens:

Cosmos Far View International Limited

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

Odv. 701, 16 anapr., nenH 165, PanHboy Hope Ctput, HuHb0, Kutain

WUmnoptep / YnonHomo4yeHHOE U3roTOBUTENEM NIMLIO:

000 "MHHoBaums", 188670, Poccus, NleHuHrpaackas obnacTs, BceBonoxckui paiioH, Tepputopust MNP CnyThuk, ynuua LieHTpansHas, ctpoenmne 58, nomeluenne Ne 3226, Ten/chakc: 8(812)325-23-48
MocTaBWMK-AUCTPMOLIOTOP:

000 «Banepus», PO, 188670, NeHnHrpaackas obnacts, BceBonoxckuit paiion, Tepputopus MNP CryTHuk, ynuua LieHtpanebHas, ctpoeHne 58A, nomeluenne 419A, ten/cakc 8(812) 325-23-34

ENG USER MANUAL

IMPORTANT SAFEGUARDS

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

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

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

Use only for domestic purposes according to the instruction manual. It is not intended for industrial use.

For indoor use only.

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

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

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

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

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

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

To avoid electric shock and fire, do not immerse 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 ventilation unit.

This appliance is not intended for use by persons (including children) with reduced physical, sensory or mental capabilities, or lack of experience and knowledge, unless they have been given
supervision or instruction concerning use of the appliance by a person responsible for their safety.

o This product is a wind circulation 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.
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o ltis strictly prohibited to mobile products in the product work. It is forbidden to keep out cover ventilation products work.

o 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.

o 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, turn off the appliance, unplug
the appliance and let it cool down for 2 hours.

o 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 IS NECESSARY to 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.
Clean the heating and ventilation with a damp cloth and wipe dry.

Dry all parts thoroughly after cleaning.

USING THE APPLIANCE

1. Put the prepared in advance products to a removable 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. Insert the plug of the power cord and press the power button, then the product start to work, the default work time is 8 hours, default temperature is 35°C,

4. You can dry the food according to your taste and requirements. If you need to adjust the time, please press the Time button, and then press the + or — button.
5. If you need to adjust the temperature, please press the Temp button, and then press the + or — button.

Temperature mode advices:

- Herbs 35°

- Yoghurt/Proving 40°

- Mashrooms 50-55°

- Vegetables 50-55°

- Fruit 55-60°

- Meat, Fish 65-70°

6. After finish drying the food, please turn off the power, and pull up the plug. Let the products cool down. Put dried products into a container/package for keeping food and put it into a freezer.
NOTE: For even drying result, it is recommended to change the position of trays from time to time during operation.

ADITIONAL INSTRUCTION
e Wash products before putting 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 protective layer and that is why the duration of drying may increase. To avoid this matter it is better to boil products for about 1-2 minutes and
than put it to cold water and rug after that.
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o NEED TO KNOW! THE DURATION OF DRYING STATED IN THIS INSTRUCTION IS APPROXIMATE. The duration of drying depends on the temperature and humidity of the room the level
of humidity of products, thickness of the pieces etc.
DRYING FRUIT
Wash the fruit.
Take out the pit and cut off the spoiled parts.
Slice into pieces which you can place freely between the sections.
You can put the fruit down to natural lemon or pine apple juice not to let them fade
If you want your fruit to smell pleasantly, you can add cinnamon or coconut swift.

DRYING VEGETABLES

Wash the vegetables.

Take out the pit and cut off the spoiled parts.

Slice into pieces which you can place freely between the sections. - It is better 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 even warm products into containers for its further storage

TABLE OF PREPARING THE FRUITS FOR DRYING

Name Preparing Condition after drying | 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 (fresh) Peel it and slice into pieces or square parts Hard 6-36
Pine apple (tinned) 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 Itis 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 Cut into 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 it into 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.
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TABLE OF PREPARING VEGETABLES FOR DRYING

Name Preparing Condition after drying Duration of drying |
Artichoke Cutit to stripes (3-4mm thickness) Fragile 5-13
Egg-plant Peel it and slice 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
Green beans Cut it and boil till become transparent Fragile 8-26
Vegetable Slice it into pieces (6 mm thickness) Fragile 6-18
marrows

Cabbage Peel it and cut into stripes  (3mm thickness) Take out the heart | Hard 6-14
Brussels sprouts | Cut the stems into 2 pieces Crispy 8-30
Cauliflower Boil till it becomes soft Hard 6-16
Potato Slice it . bail for about 8-10min Crispy 8-30
Onion Slice it into thin round pieces Crispy 8-14
Carrot Boil till becomes soft .Shred it or slice into round pieces . Crispy 8-14
Cucumber Peel it and slice into round pieces(12mm thickness) Hard 6-18
Sweet pepper Cut it to stripes or to round pieces(6mm thickness).Take out the Crispy 4-14

heart
Piguant pepper | No need to cut it Hard 8-14
Parsley Put the leafs into sections Crispy 2-10
Tomato Peel it. Cut it into pieces or into round pieces. Hard 8-24
Rhubarb Peel it and slice 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 the tops. Slice it to Crispy 8-26
round pieces.

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

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

Preliminary preparing of the meat is indispensable and necessary for saving health of customer. Use meat for effective drying. It is recommended to pickle the meat before drying for saving its natural
taste and to make the meat softer. It is necessary to add salt to a pickle, it helps to remove the water out of the meat and save it better.
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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 bow! 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 tray and cover with the dehydrator’s lid. Set temperature to 70°C and turn on the dehydrator for 6 - 10 hours.

Use as many food trays as necessary.

FISH JERKY

Ingredients:

Cod fillet - 500g.

Lemon juice — 50ml.

Salt — 50g.

Ground black pepper

Rinse fish. Dry on a paper towel and cut into 0, 5 cm thick strips. Combine all remaining ingredients in a bowl and mix with fish strips. Cover and refrigerate 4 - 6 hours. Then drain off all excess
marinade. Spread fish strips on every food tray of the dehydrator and cover with lid. 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 fillet — 500 g.

Garlic - 30g.

Cognac - 50ml.

Salt - 30g.

Sugar - 20g.

Paprika powder

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

Combine all ingredients in a bowl together with turkey strips. Cover and refrigerate 4 - 6 hours. Then drain off all excess marinade. Spread turkey strips on every food tray of the dehydrator and cover
with lid. Set temperature to 70°C and turn on the dehydrator for 6-10 hours.

Use as many food trays as necessary.

FERMENTED MILK PRODUCTS (YOGHURT, SOUR CREAM ETC.)

Ingredients:

Milk, cream, baked milk — 1 1.

Yoghurt culture — 1 bag.

Combine ingredients in a clean bowl in proportions according to directions on the bag with yoghurt culture. Mix and pour the mixture into cups. Set one food tray on 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 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 tray onto the base of the dehydrator and place the pan with
dough inside. Cover with lid and set temperature to 40°C. Approximate proving time is 1 hour. Knead dough and repeat proving process if necessary.
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DRIED FRUIT AND SHELLED WALNUTS SNAK

Ingredients:

Dried apricots — 150g.

Dried prune — 150g.

Pignolia nuts — 50g.

Shelled walnuts — 50g.

Wash dried fruits, dry on paper towel and finely chop with blender. Finely crush nuts. Combine all prepared ingredients in a bowl. Shape the mix into snack bars of preferable size.

Set the food tray 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 hours or overnight.

Use as many food trays as necessary.

APRICOT JELLY

Ingredients:

Apricots — 600g.

Sugar — 100g.

Water — 100ml.

Vanilla sugar — 1g.

Sugar powder

Cut washed and stoned apricots into small cubes. Combine cubed apricots, sugar and water in a pot. Simmer 1 hour stirring constantly, and then mix with blender. Add vanilla sugar and simmer stirring
constantly until smooth and thick. Use dehydrator trays with greased parchment paper on the bottom. Pour 1 — 1,5¢m thick layer of apricot puree on paper and cover with lid. Set temperature to 50 °C
and turn on the dehydrator for 4 — 6 hours. Refrigerate 3 — 4 hours and then cut into pieces and sprinkle with sugar powder.

Use as many food trays as necessary.

FRUIT LEATHER

Ingredients:

Prunes — 500g.

Honey - 100g.

Cut stoned prunes into halves. Combine halved prunes with honey in a pot and mix with blender until smooth. Use dehydrator tray with greased parchment paper 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 peel the leather from the parchment paper, cut and shape into rolls.
Use as many food trays as necessary.

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 trays and the lid in warm soapy water.

Clean the heating and ventilation 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 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 year of device production.
Producer may change the complete set, appearance, country of manufacture, warranty and technical characteristics of the model without notice. Please check when purchasing device.
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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KAZ NANOANAHY BOUbIHLIA H¥CKAYIbIK

KAYINCI3OIK LUAPAJIAPDI

AcnanTbl naﬁp,anaHap angbiHga OoCbl HYCKayIbIKTbl MYKUAT OKbIHbI3 >XoHEe KewiH aHblkTama any YLIJiH cakTan KOMbIHbI3.

AnfaLlkbl Kocy angblHaa OybIMHbIH TaH6anayblH4a KepceTinreH TEXHUKanbIK cuaTTamMarnapbl XXeprinikTi )eniHisaeri anekTp KopekTeHyre Calkec KeneTiHiH
TeKCepiHia.

Tek TYpMbICTbIK MakcaTTa nanganaHblHpI3. Acnan eHepkacianTe KongaHyfa apHanMaraH.

XKeninik 6aybl 3aksiMgaHFaH Hemece backa 3akbiMaapbl 6ap acnanTbl nanganaHb6aHbI3.

XKeninik 6ay eTkip LeTTep MeH bICTbIK 6eTTepre TMeyiH H6arikaHbI3.

XKeninik 6aygbl acnan kopnycbiHbIH aiHanackiHa opamaHbl3, OypaMaHpl3 xaHe TapTnaHbI3.

AcnanTbl KOPEKTEHY eniCiHEH a)kblpaTkanaa eninik 6ayabl TapTnan, Tek allagaH yCTaHbI3.

AcnanTbl 63 6eTiMeH xeHaeyre TbipbiCnaHbl3. Akay TyblHOarFaH Xar4anaa akblH OpHanackaH CEPBUCTIK OpTanblKka XKOMbIFbIHbI3.

KeHec GepinvereH KocbiMLLA Kepek-kapaKTbl NaaanaHcaHbi3, kayin TeHyi Hemece acnan 3akbiMaaHybl MYMKIH.

AcnanTbl Tasanay angblHaa )XeHe OHbl naiganaHb6acaHbI3 bifiFu ANEKTP KenigeH axblpaTbiHbI3.

HA3AP AY[OAPbLIHbI3: AcnanTbl cy TonfaH BaHHa, pakoBUHa HeMece b6ackKa biabICTapAblH KacblHAA nanpanaHoaHbI3.

OnekTp TOK coknay »aHe TyTaHbay yLiH acnanTbl cyFa Hemece 6acka CymblKTbikka 6aTbipMaHbi3. Erep 6yn 6ona kanca, oHbl BipaeH anekTp XenigeH axblpaTtbir,
TeKcepy YLUIH CEPBUCTIK OpTarblkKka XOrbIfbIHbI3.
Acnan cumsmkanblk XXeHe NcuxmkanbIk LekTeynepi 6ap, ocbl acnanTbl NanganaHy Taxipubeci KoK agamaapMeH (CoHbIH, iwiHae bananapmeH) nanganaxblnyfa
apHanmaraH. byn xarganga nanganaHyLbiHbl OHbIH KayincisgiriHe >kayan 6epeTiH agam angbiH ana ynpeTy Kepek.
Kocy acnanTbl kapaycbl3 KanablpMaHbI3.
AcnanTbl Teric, TYpaKTbl XXoHEe bICTbIKKA TO3iMAI Xepre OpHaTbIHbI3.
AcnanTbl awyfa, e3repTyre Hemece e3airiHeH XeHaeyre ThipbiCyFa TbiibiM canblHagbl.
AcnanTbl xxabyfa HeMece XyMbIC Ke3iHAe acnanTblH XenaeTy caHblinaynapbliH SipaeHeMeH Kypcaynayfa TbiibiM canblHaabl.
KenTipriw anHanacbiHAa OHbIH, XXyMbICbl 6apbICbiHAA XETKINIKTI XKeNAeTyai KamTamachi3 eTy YLUiH XXaH-XafblHaH KeM AereHae 5 M epkiH KeHICTiKTi kamMTamachI3
eTiHi3.
KenTipriwTi >koHe OHbIH BerLweKTepiH Xbiny ke3aepiHeH ThiC OPHATbIHBI3 XXoHe cakTaHbI3 (Mbicanbl, ac yn nnutackl). KenTipriwTi »koHe oHbIH, 6enwekTepiH 90°C-
[OEH XOofapbl TeMnepaTypaHbIH 8cepiHe KangblpMaHbI3.
KenTipriwTi 9neKTp »xeniciHeH eLwipep anabiHaa, OHbl Kocy/eLwipy TyMMeLLiriMeH eLwipiHi3.
Kynin kanmay yLwiH acnanTtbiH bICTbIK GETTEpiHE KaHacnaHbI3, COHbIMEH KaTap »KYMbIC iCTen TypfaH acnanTblH TYTaHfbIW MaTtepuangapra TUMereHiH
KagafanaHbi3.
KenTipriwTi y3gikcia 72 caratTaH apTblK KongaHyfa TbiibiM canbiHagbl (35-45°C). KanTa kongaHap angbiHoa oHbl kem gereHae 2 carat 60Mbl CybITbIHbIS.
KenTipriwTi y3gikcia 48 caratTaH apTblK KongaHyfa TbiibiM canbiHagbl (45-55°C). KanTa kongaHap angbiHga oHbl kem gereHae 2 carat 60Mbl CybITbIHbIS.
KenTipriwTi y3gikcia 48 caratTaH apTblK KongaHyfa TeiibiM canbiHagbl (55-70°C). KanTa kongaHap angbiHga oHbl kem gereHae 2 carat 60Mbl CybITbIHbIS.
Ocbl HycKkaynblKTa KOPCETIMIEH KYMbIC YaKbITbIH acblpMaHbI3.
KenTipriw neH oHbIH GernLwekTepi bigbIC )Kyy MALWMHECIHAE XYyyFa apHanMaraH.
OHaipywi keHec bepmereH GenwekTepai KonaaHy xasaTanbiM XXarganFa aKenyi MyMKiH.
KopekteHaipy 6aybiHbIH YCTEN WETIHEH TYCIPMEHi3 HEMeCe bICTbIK 6eTTepre TuridbeHi3. KopekreHgipy 6aybiH KbiCyFa HEMeCe OfaH ayblp 3aTTap KOKFa ThifibIM
canblHaabl.
HASAP AYJOAPbIHbI3: KenTipriuTi TEK bICTbIKKa TE3iMai 6eTTepae faHa KongaHFaH XeH, 6eTTiH Merwepi KenTipril HerisiHiH ayMarbiHaH a3 6onmMaybl Tuic.

ANFALLKbI NTANOANAHY ANgbIHOA

Anfaw KongaHap angblHaa KaknakTbl XXoHe acnanTblH anbiHb6anb! CeKUmMAnapblH XYy KypanblH KOCa OTbIPbIM, MYKUAT XYbIHbI3.
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KopekTenaipy HeridiH AbIMKbIN MaTaMeH CYPTiHi3 )oHe ellKallaH CyFa 6aTbipMaHbI3 XaHe CY KyiMaHbI3.

TA3AJIAY XKOHE KYTY

AcnanTbl Tazanap anaslHaa bInNFy eLwipin oTbIPbIHbI3.
MoTopribik 6riorbl Gap kopnycTbl, 3anekTp 6ay xaHe allaHbl CyFa Hemece 6acka CyiibIKTbIKKa ellKallaH 6aTbipMaHpl3. KopnycTbl AbIMKbIN MaTaMeH CypTieH;s.
AcnanTbl Tazanay yLuiH abpa3suBTi Xyy KypanaapbliH KorngaH6aHpi3.

TEXHUKAJIbIK CUNTATTAMAIJIIAPGI

ANEKTP KOPEKTEHY

230V ~50Hz
KENNQIK WbiFbIH MATEPUANOAPBLIHA (CY3IIEP, KEPAMUKAIBIK XXOHE KYIOIE KAPCbl XABbIHAObLITAP, PESUHA HbIFbISOAYLILLUTAP MEH
BACKAIAP) TAPANIMAAAODI.
Acnan »acany KyHiH Oy/biM KopabblHOaFbl COMKECTeHIpy CTUKepiHae aHe/HeMece OyMbIMHbIH e3iHaeri cTukepae Tabyra 6onagbl. Cepusinbik Hemip 13 6enrigeH
Typagbl, 4-wwi xxeHe 5-wwi 6enri acnanTbiH Xacany anbliH, 6-Lbl XaHe 7-wi 6enri XbinbiH 6ingipeai.
OHaipyLWwi acnanTblH AM3alHbl MEH TEXHMKAIbIK cunaTtTaManapbiH angblH ana eckeTnen e3repTy KyKbifblH 63iHAe Kangbipagbl.
©Haipyuli 3aybIT:
Cosmos Far View International Limited
Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China
KblTanga xacanfaH

BLR KIPAYHILUTBA MA 3KCNNTYATALbII

MEPbI BACNEKI

YBaxniBa npaublTaiiLie Aaf3eHyto iHCTPYKLBII Nepaj akcnnyaTaLbisil npbibopa | 3axaBaeLie fie Ans iHdapmaLlbli  fanemiubIm.

Mepag nepLuanayaTkoBbIM YKITIOYSHHEM NpaBepLe, Li aanaBsaatoLb TAXHIYHbIS XapaKTapbICTbiki Bbipaba, nasHavaHbls Ha MapKipoyLbl, 3aneKTpacinkasaHHIo y Baluaii nakanbHai ceTupl.

BbikapbicToyBaliLe Tonbki ¥ nobbiTaBbix MaTax. Mpbl6Op He Npbi3Ha4aHbl ANs NpaMbICIIoBara YKbIBaHHS.

He BbikapbICTOYBaMLe Na-3a NamsiLLKaHHSM.

He nakigaiiue npauytoubl npsibop 6e3 Harnsay.

He BbIkapbicTOyBaliLe NpbiBop 3 NALKOmKaHbIM CETKABbIM LHYPOM L iHLIbIMi NALLKOMKaHHAMI.

Caublue, kab ceTkaBbl LLHYP HE KpaHayCcs BOCTPbIX kaHTay Li rapadblx NaBepXxHsy.

He usrhiLe, He nepakpy4BaiLe i He HaMOTBalALe CETKaBbl LUHYP BakoN koprnyca npbibopa.

Magyac agkmo4aHHS Npblbopa ag CETKi CinkaBaHHs He LATHILE 3a CETKaBbl LWHYP, 6SpbILecs ToMbKi 3a BigdneL.

He cnpabyWue camacToiiHa pamaHTaBaLb npbibop. Mpbl Y3HIKHEHHI Henanagak 3BspTaiLecs Y HanbnikalLWbl CIPBICHBI LIBHTP.

BbikapbiCTaHHe He pakameHaBaHbIX 4afaTKoBbIX Npbinaaay Moxa Obilb HEBACNEYHbIM Li NPLIBECL Aa NALLKOMKaHHS npeibopa.

3aycénbl agknovanue npelbop ag anekTpaceTki Nepaj YbICTKal, a Takcama kani Bbl iM He kapbicTaeLecst.

YBAT A: He BbikapbicToyBaliLie Nnpbi6op nabnisy BaHHay, pakaBiH Lj iHWbIX éMiCTacLsY, 3anOyHeHbIX BafoH.

o [13ens nasbsraHHs napasbl SNEKTPLIYHBIM TOKaM i Y3rapaHHsi, He anyckanue npsibop y Bagy Ui iHwbIg BagkacLi. Kani rata agbeinocs, HeagknaaHa agkmioybiLe Aro af SnekTpaceTki | 3BepHeLecs ¥
CAPBICHbI LI3HTP 41151 NpaBepKi.
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MpbiBop He NpbI3HaYaHbl ANs BbIKAPbICTAHHS MoA3bMi 3 (i3iYHbIMI | NCiXiYHBIMI abMexaBaHHAMI (y TbIM Ky A3€LbMi), SKis HE MatoLb JOCBEAY KapblCTaHHS faa3eHsIM npsibopam. Y Takix
BblNakax KapblCTanbHiK NaBiHHbI OblLb NanspagHe NpaiHCTPYKTaBaHbl YanaBekaM, skis afka3BatoLb 3a Aro bsacnexy.

He nakigaiiue ykntoyaHsl npeibop 6e3 Harnsgy.

YcTaHaynisaiiie npbIGop Ha PoyHyo, YCTOMMIBYHO | TSpPMAYCTOMNIBYKO NABEPXHIO.

3abapaHselua pasbipallb, 3MsiHALb abo cnpabaBaLpb YblHiLb NPbIOOP camacTonHa.

3abapaHsieLiLia HakpbiBaLb NpbIBOP L YbiM-HEOYA3b BnakaBaLb BEHTbINALBIAHBISA @ATyMiHbI NPbIGopa Nagyac sro npapl.

3abscneyaiiLie BOMbHYHK NPacTopy Bakon CyLUbINKi Nagyac sie npalibl He MeHLL 3a 5 cM 3 ycix Bakoy, kab 3absicneybilb AaCTaTKOBYIO BEHTLINALbIO.

YcranaynisaliLe | 3axoyBaeLie CyLUbINKY i sie A3Tani Aanéka aj KpbIHiL LANna (Hanpblknag, KyxoHHal nnitkl). 3abapaxseLia naasapralb CyLbInKy L Se ATani Y3a3esHHIO TaMNepaTyp 3ebill
90°C.

Mepag TbiM SK agKnoYbILb CYLILINKY af 3NeKTpaceTKi, BbIKMIOUbILE € KHOMKAM YKITIOUY3HHS/BLIKITIOYIHHS.

He nakpaHaiuecs a rapayblix naBepxHsty npeibopa, kab nasberHylb anékay, a Takcama cavblle, kab npaLyioybl NpsI6op He faTbikaycs 3 camasananbBaioybIMi MaTapbisnami.
3abapaHsieLia becnepanbiHHa BbikapblCTOYBaLb CYLUbINKY 6onblu 3a 72 ragsiHbl (35-45°C). Jaub €M acTbilb Ha npausry sk MiHiMym 2 raasiH nepag TbiM, ik 3HOY BbIKapbICTOYBaLb.
3abapaHsieLiia becnepanbiHHa BbikapblCTOYBaLb CYLUbINKY 6onblu 3a 48 ragsiHbl (45-55°C). Jaub €M acTbilb Ha npausry sk MiHiMym 2 raasiH nepag TbiM, ik 3HOY BbIKapbICTOYBaLb.
3abapaHsieLiia becnepanblHHa BbikapblCTOYBaLb CYLUbIKY 60nbl 3a 24 raasiHbl (55-70°C). Jaub €M acTbilb Ha Npauary sk MiHiMym 2 raasiH nepag TbiM, SIK 3HOY BbIKapbICTOY BaLb.

He nepaBbilwanLie Yac npalibl, HaseaHbl ¥ raTbIM KipayHiLTBe.

Cywwbinka i e gaTani He Npbi3HayvaHbl ANs MblLLs Y NOCyLaMblitHai MaLlbIHe.

BbikapbiCTaHHe gaTansy, He pakamMeHAaBaHbIX BbITBOPLLAM, MOXa NPbIBECL| Aa HALLYaCcHara Bbinagky.

He panyckaiLue, kab cinaebl kabenb 3gicay 3 kpato Tony abo gatbikaycs 3 rapaybimi naBepxHami. 3abapaHseLya cblckalb cinasbl kabenb abo CTaBilb Ha Aro Lishkkis npagMeTbl.

YBATA: Cywbinky BapTa BbIKapbICTOYBaLb TOMbK HA TAPMAYCTOMNiBLIX NaBEepXHsIX, NamMep NaBepxHi NaBiHEH Obllib HE MEHLU MIOLYbLI NagCcTaBbl CyLUbIAK.

NMEPAQ NEPWbIM BbIKAPBICTAHHEM

* [epag nepLubiM BbIKAPLICTAHHEM CTapaHHa BbIMbILLE BEYKY | 30bIMHbIS CEKLibIi Npbibopa 3 fafgaHHEM MbliHara CPOAKY.
+ basy cinkaBaHHs NpavuspbILe BiNbroTHa TKaHiHal i Hi ki pa3e He anyckanue i He abnisanue Bafow.

YbICTKA | gornag

+ 3aycéabl BbIKMYanLe Npeibop nepag YbICTkan.
+ Hikoni He anyckaiiLe kopnyc 3 MaTopHbIM Griokam, 3neKTpaLLHyp i Bifky y Bady Ui iHWY0 Bagkacub. palipaiLe Kopryc BiflbroTHail aHyykai.
* He BbIKapbICTOYBaNLE A4S YbICTKi Npbl6opa abpasiyHbls MblHbIS CPOAKI.

TIXHIYHbIA XAPAKTAPBICTbIKI

OnekTpacinkaBaHHe
230V ~50 Hz

FAPAHTbIS| HE PACNAYCIOMXBAELLIA HA PACXOIHbIA MATAPbIANbI (®INbTPbI, KEPAMIYHbIA | AHTBINPLIFAPHBIA NAKPBILLYI, F'YMOBbIA YWYbINbHANBHIKI, | HLWbISA)

Jaty BbITBOpYacLi npbibopa MOXHA 3HaMCLi Ha CepblHbIM HyMapbl, SIKi 3MELLYaHbl Ha ig3HTbIGIKALBIAHBIM CTBIKEPbI HA CKPbIHLbI Bbipaba i/Li Ha CTbikepbl Ha cambiM Bbipabe. CepbliitHbl Hymap
cknagaeuua 3 13 3Hakay, 4-1 i 5-11 3Haki nakassatoLb MecsL, 6-1 i 7-i nakassatoLb rog Beipaba npsibopa.

BbiTBopLa Ha cBaé MepkaBaHHe i 6e3 [1afaTKOBbIX anaBsLUYdHHAY MOXa 3MSHSALb KaMMIEeKTaLbllo, BOHKaBbI BbIrMsd, KpaiHy BbITBOPYACL, TOPMIH rapaHTbli i TOXHIYHBIS XapakTapbICTbIKi Magani.
lMpaBspaiiLie ¥ MOMaHT aTpbiMaHHs TaBapa.

BuiTBOpUA:

Cosmos Far View International Limited

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

3pobnena y Kitai
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