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RUS ®akTnyeckas koMNMeKTHOCTb AaHHOTO TOBapa MOXET OTNNYATLCS OT 3asBMNEHHOMN B HACTOsILLEM pyKOBOACTBe. BHUMaTensHo
npoBepsinTe KOMNNEKTHOCTb NPU BblAaye ToBapa NPOAABLIOM.

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

KAZ Byn TayapablH HaKTbl X1HaFbl OCbl HYCKaymbIKTa XapusnaHFaHHaH 6acka 6onybl MymkiH. CaTyLibl Tayapasl 6epreH kesae
KUHAFbIH MYKUST TEKCEPIHI3.

BLR ®akTbluyHas kamnnekTHacLb Aaf3eHara TaBapa Moxa agpo3HiBaLLa aj 3asyneHan y AafseHbiM JanamoxXHiKy. YBaxnisa
npasspaiilie kamnnekTHacLb Nagyac Bblgadbl TaBapa npapayLom.

6
4 5

RUS Onucanve GBR Parts list

1. Kpblwka 1. Cover

2. [lopooHsl 2. Trays

3. basa 3. Base

4. [ucnnen 4. Display

5. Bpalyaemblit perynsrop 5. Knob

6. [aHenb ynpaBnexus 6. Control panel

MEPbI BE3OINMACHOCTH

BHumaTtensHo I'IpO‘-II/ITaVITe [OAHHYH MHCTPYKLUMIO nepen 3KcnnyaTaLme|7| np|/|60pa 1 COXpaHUTE ee AN CnpaBokK B JanbHenLem.

lMepen nepeoHaYanbHbLIM BKMOYEHWEM NPOBEPLTE, COOTBETCTBYIOT NN TEXHUYECKUE XapaKTEPUCTUKI U3AENNS, YKasaHHble B MapKUPOBKe, 3NEKTPONUTaHWIO B Ballel nokanbHOM ceTu.
HasHauenue: Cywwmrnka anekTpuyeckas npeaHasHaveHa ans CyLUKu OBOLLEN 1 (PPYKTOB, a Takxke rpubos v Tpas. Mcnonb3oBaTh TOMbKO B ObITOBbIX LiEMsX COrNacHo JaHHOMY PYKOBOACTBY NO
akcnnyatauwu. Mpubop He npegHasHayeH Ans NPOMBbILEHHOMO NPUMEHEHNS.

He ucnornb3oBaTh BHE NOMELLEHUH.

He ncnonb3yite npubop ¢ NOBpEXEeHHbIM CETEBBLIM LIHYPOM UMK OPYrMM NoBpexaeHusamu. Mpu NOBPEXAeHUM LWHYpa MUTaHWUS, €r0 3aMeHy, BO 3DexaHne omacHOCTM, MOTYT OCYLIECTBNSATb
TONBKO KBaNMULMPOBaHHbIE CELMAnUCTbl — COTPYOHWUKM CEPBUCHOMO LieHTpa. HekBanuguLMpoBaHHbIi PEMOHT NpeACTaBnseT NPSAIMY0 ONACHOCTb ANs NOMb30BaTENS.

Cnepaute, 4ToObI CETEBOW LUHYP HE Kacancst OCTPbIX KPOMOK U FOPsiYMX NMOBEPXHOCTEN.

He TaHWTe, HE NEpPeKpyUMBaTE N HE HaMaTbIBaNTE CETEBOI LUHYP BOKPYr kopnyca npubopa.

Mpw oTKIOYEHUM NpUBOpa OT CETU MUTAHNS HE TAHWTE 3a CETEBOW LHYP, BepuTECH TOMBKO 3a BUITKY.

3anpeLlaeTcs caMmoCTosTeNbHO PEMOHTUPOBaTL Npubop. He pasbupaiite npubop camoCToATENbHO, NPK BO3HUKHOBEHNM MOBbIX HEMCMPABHOCTEN, @ Takke Nocne NageHus yeTpoicTea
BbIKMKOUMTE NPUOOP 13 SNEKTPUYECKON PO3ETKM M 0BpaTUTECH B DNIVXKAMLLIMA CEPBUCHBINA LIEHTP.

Wcnonb3oBaHue He peKOMEHA0BaHHbIX [AOMOMHUTENbHBLIX NPUHAANEXHOCTEN MOXET ObITb OMACHLIM UMM NPUBECTM K MOBPEXAEHMIO Npubopa.

Bcerga oTknioyanTe nprbop OT 3NeKTPOCETH Nepes YUCTKOM, Unu, ecrin Bbl M He nonb3ayeTecs.

Bo n3bexaHue nopaxeHus aNeKTpUYeCKMM TOKOM W BO3ropaHus, He morpyxarte npubop B BOLY Wnu Apyrue XuakocTu. Ecnm aTo nponsoLuno, HeMeaneHHO OTKITOUMTE €ro OT 3MEKTPOCETU 1
0BpatuTech B CEPBUCHbIN LIEHTP 41151 NPOBEPKM.



MonagaHue Brarv B 0TBEPCTUS BEHTUNALMOHHON KamMepbl HEAOMYCTUMO

Mpnbop He NpeHa3Ha4eH Ans UCNOSb30BaHWS NLaMK (BKMKOYas ETEN) C NOHMKEHHBIMM (PU3NYECKMM, YYBCTBEHHBIMM UITM YMCTBEHHBIMM CMIOCOBGHOCTSIMM, MM MPW OTCYTCTBUM Y HUX OMbITa U

3HaHWIA, ECIIM OHW HE HAXOAATCS NOA KOHTPONEM WK HE NPOUHCTPYKTUPOBAHLI 06 MCMONb30BaHUK Npubopa NULOM, OTBETCTBEHHBLIM 3a WX Be30nacHOCTb. [leTv AOMKHbLI HAXOAUTLCS MOM KOHTPONEM

ANs HeLOMYLLEHUs Urpbl ¢ NpUBopoM.

YcTaHaBnuBamnte npubop Ha POBHYHO, YCTONYMBYIO U TEPMOCTONKYO MOBEPXHOCTb.

3anpeluaetcs pa3bupatb, M3MEHSTb MW MbITATLCS YUHUTL NPUBOP CaMOCTOSATENBHO.

3anpellaetcs HakpbIBaTh MpMOOP UK 4em-MMbo BNOKMPOBaTL BEHTUNALMOHHbIE OTBEPCTUS Nprbopa Bo Bpems ero paboTsl.

ObecneumBarite cBO6OAHOE NPOCTPAHCTBO BOKPYT CyLUMITKM BO BpeMs ee paboTbl He MeHee 5 CM CO BCex CTOPOH, 4ToDbI 06ecneynTb 4OCTATOUHYH0 BEHTUMALMIO.

YCTaHaBnMBamTe U XpaHuTe CyLIUNKY 1 ee AeTanu BAanW 0T UCTOYHUKOB Tenna (HanpuMep, KyXxOHHOM NiuTbl). 3anpeLyaeTcs noasepratb CyLIUAKY UK ee feTanu BO3AenCTBUI TemMnepaTypbl

cBbiwe 90°C.

He npukacainTech k ropsiunmM noBepxHocTam npubopa, YTobel n3bexatb OXOroB, a Takke cneaute, 4tobsl paboTatoLmin npubop He conpukacancs ¢ BOCNaMeHSIOWMMIUCS MaTepuanamm.

Mpw paboTe cywunkv npu Temnepatype 35-45°C HenpepbIBHOE MCMONb30BaHKE CYLLUITKW He JOMKHO NPeBbIwaTth 72 Yacos. [atb npubopy OCTbITb B TEYEHWE Kak MUHUMYM 2X 4acoB Nepes TeMm,

KaKk CHOBa MCMOMNb30BaTh.

e [lpu pabote cywunkv npu Temnepatype 45-55°C HenpepbIBHOE MCMONb30BaHNE CYLLUIKW HE JOMKHO NpeBbiwaTth 48 yacos. [Jatb npubopy OCTLITb B TEYEHWE Kak MUHUMYM 2X 4acoB nepes TeMm,
kaKk CHOBA 1CMOMb30BaTh.

o [lpu pabote cywunku npu Temnepatype 55-70°C HenpepbIBHOE MCMONB30BaHNE CYLLUIKW HE JOMKHO NpeBbiwaTh 24 yacos. [latb npubopy OCTbITb B TEYEHWE Kak MUHUMYM 2X 4acoB nepes Tem,
kaK CHOBA 1CMOMNb30BaTh.

e  Cywwnka n ee aeTanu He npeLHasHayeHbl Ans MbITbs B MOCYA0MOEYHON MaLLMHE.

BHUMAHME: 3anpelyaeTcs ycTaHaBNMBaTh CyLUMIIKY Ha BOCMIIAMEHSIOLLMECS MOBEPXHOCTM (HanpuMep, Ha [epeBsiHHbINA CTON UK ckaTepTb). 3anpeLyaeTcs MCMoNb30BaThb CYLUMIKY Ha CTEKMSHHBIX

cTonax unu Apyroi ctexknsiHHon Mebenu. Cywnnky cnefyet UCnonb30BaTh TOMBKO HA TEPMOCTOMKIX MOBEPXHOCTAX, pa3Mep NOBEPXHOCTH AOMKEH ObiTb HE MEHEE MIOLLAAM OCHOBAHWS CYLLMUITKW.

HecobntogeHue ykasaHHbIx Mep 6e30MacHOCTY MOXeT NPUBECTM K BbIxody npubopa 13 cTpost, NOpaXeHuto 3aNeKTPUYECKUM TOKOM U/Mi BO3ropaHuio.

NEPEQ NEPBbIM UCNOJIb3OBAHUEM

e [lepen nepBbIM UCMONb30BAHWEM TLLATENBHO BLIMOWTE KPBILLKY M CbeMHYI0 ABepLY npubopa ¢ fo6aBneHnem MOKLLEro CpeacTaa.
e basy nuTaHus NpoTpuUTE BNAXHOM TKAHLIO U HW B KOEM CMyyae He NorpyxanTe u He 0bnuBaliTe BOAON.

UCNONb3OBAHUE NPUBOPA

o [lonoxwuTe 3apaHee NPUrOTOBMNEHHbIE NPOAYKTLI HA ChbeMHbIe CeKLmMW. CEKLWM [OMKHbI ObITb MOMELLEHbI B 3NEKTPOCYLLUIKY TakuM 0Bpa3oM, YTobbl BO3ayx Mor CBODOAHO LIMPKYIMPOBaTL MEXAY
HUMU. T03TOMY He peKOMEHAYETCS KNacTb Ha CEKLMM MHOrO NPOLYKTOB M HaKnaabiBaTb NPOLYKTHI APYr Ha Apyra.

e  YcTaHoBuTe cekumu Ha Basy. BeicoTa cekumin MOXeET M3MEHSTLCS NyTeM NoBOpoTa cekumm Ha 180 rpagycos.

e Hakpoitte nprnbop KPbILLKON W HE CHUMAITE ee Ha NPOTSKEHUM CYLLKM.

o [logkmiounTte aNeKTPOCYLLMIIKY K CETW 3NEKTPONUTaHMS.

|
e  Bkniouute YCTDOﬁCTBO HaXaTtuem KHOMKK Q

MocnefoBaTenbHbIM HaxaTueM KHOMKM BOWAMTE B MEHI0 BbIGOPa HACTPOEK TeMMepaTypbl 1 BpeMeHu paboTsl npudopa.
C NOMOLLbI0 PErynsTopa yCTaHoBUTE Xeraemyto TEMNepaTypy 1 Bpems paboTbl CyLLMKY:

HaxaTuem kHomku D]] 3anyctute paboTy CyLLUKK
3enenb 35-40°C

Worypt/tecto 40°C

Ipubbl 50-55°C

Osouwm 50-55°C

OpykTbl — 55-60°C




e Msco, pbiba 65-70° C
o [lo OKOHYaHWK CyLUKW NEepeBeauTe PEryNISTOp B MUHUMAIbHOE NONOXeHue 1 BbikmtoumTe npubop. OTknioumuTe npubop OT aNeKTPOCeTH.
JOMOJTHUTEJBbHO:
o  MotiTe npoayKkThl nepea cyLukoit. Mepeqn Tem, kak NOMECTUTb UX B Npubop, He0HXOAUMO BbITEPETHL MX HACYXO.
e BblpexbTe 1CNOpYeHHbIE YacTy 13 MPOAYKTOB, MPU HANMYMK TaKOBbIX.
o [lopexbTe NPOLyKTbl HA KYCOYKH, YTOBBI X MOXHO BbINo CBOBOAHO Pa3noXMTb Ha CeKUMsX. JnMTENbHOCTb CYLLKM 3aBUCUT OT TOMLUMHBI KYCOUYKOB.
o PekoMeHIyeTCs MEHATb NOMOXEHNE CEKLNN KXK/ble HECKONBKO HYacoB, YTOObI BCe MPOAYKTbI MOACYLUMIUCE 0 XXENaemoil CTENEHU, - BEPXHIOK CEKLIMI0 MOMECTUTL Brivxe k 6ase NUTaHNS, @ HUKHIOK
HaBepX. Takke CeKLMM C BbICYLLIEHHbIM NPOLYKTOM MOXHO youpaTsb.
MPUMEYAHWE: gnuTenbHOCTb CYLLKK, YKa3aHHast B JaHHOM PyKOBOLACTBe, npubnuantenbHa. OHa MOXeT 3aBUCETb OT TEeMNepaTypbl B MOMELLEHUI, YPOBHS BIIAXHOCTY NPOAYKTOB, TONLMHBI KYCOYKOB.
CYLLUKA ®PYKTOB:
1. HekoTopble (pyKkTbl MOrYT BbITb NOKPLITHI BOCKOM U 06paboTaHbl XMuUkaTamu, B 3TOM Criyuae Ux JOCTaTOMHO 064aTh KUMNSTKOM, MOMbITh B XONOLHON NPOTOYHOMN BOAE W 0BCYLUMTD.
BbIpexbTe KOCTOUKM 1 MCMOPYEHHBIE Y4aCTKM.
lMopexbTe Ha Kycoukm
Utobbl pyKTbI HE MOTYCKHENM, OMYCTUTE HApe3aHHble KYCOYKW (OPYKTOB B HATypasbHbIA MMMOHHBIA WM aHaHACOBbIA COK, OCTABbTE HA HECKOMbKO MMHYT, MOCIE Yero HEMHOrO NpOCyLUUTE W
BbIKNaablBaNTe Ha CEKLN.
5. Ecnu Bbl xoTute npuaath pykTam AOMNOMHUTENBHBIA NPUATHLIA apomaT, 1oBaBbTe KOpULY UMK BaHWIUH.
CYLLKA OBOLLEW:
1. PekomeHgyetcs 06aaTh OBOLLYM KUMSTKOM, 3aTEM NMPOMbITh B XONTOAHON BOAE W 0BCYLLMTD.
2. BblpexbTe KOCTOUKM 1 MCMOPYEHHBIE y4acTku. MopexbTE Ha KyCouKM.
CYLLUKA TPAB:
1. PekomeHayeTcs CyLuMTb MONOAbIE NUCTbSA W noberu.
2. Tlocne cylwku cnegyeT NOMECTUTb TpaBbl B ByMaxXHbIE NaKeTbl UK CTEKMSAHHbIE EMKOCTI U MONOXWUTL B TEMHOE NPOXNagHOe MECTO.
XpaHeHue CyxodpyKToB:
® He knaguTe Ha XpaHeHWe Tennble U ropsymne NpoayKTbl. flante um OCTbITh.
® EMKOCTM 7151 XpaHEHWSs! BOITKHbI ObITb YACTBIMU U CYXUMK
® [Ing nyyLein CoXpaHHOCTM BbICYLUEHHBIX (DPYKTOB PEKOMEHLYETCS UCMOMb30BaTh CTEKMNAHHbIE EMKOCTU C METAIITMYECKMMM KPbILLKAMW, U XPaHWTb UX B CyXOM MPOXMagHOM MECTE Npu TemnepaType
5-20°C.
® Ha npoTskeHun Nepeo HeAenM Nocne BbICYLUMBAHUS PEKOMEHAYETCS MPOBEPATb HanMuMe Braru B eMKOCTU. ECN OHa eCTb, 3HAUWT NPOAYKTHI BbICYLUEHbI HEAOCTATOYHO XOPOLLO W JOMKHbI BbITh
BbICYLLEHbI eLLe pa3.

on

PEKOMEHOALWKX NO NOArOTOBKE NMPOAYKTOB K CYLUKE

MPEABAPUTENBHAA NOArOTOBKA ®PYKTOB K CYLLKE
® [IpeaBapuTenbHas NOAroTOBKa (OPYKTOB K CYLLKE COXpaHSET WX HAaTyparbHbIi LIBET, BKYC U apomar.
®  Huxe npefcraBneHbl pekoMeHaaLmm no noaroToBke PPYKTOB K CYLLKe:
® Bo3bmuTe Y4 cTakaHa coka (xenatenbHo HaTypasnbHoro). Cok 4OKEH COOTBETCTBOBATL (hpyKTaM, koTopble Bbl noarotaBnmeaeTe K cywwke. Hanpumep, ans S6mok ucnonb3ayiTe S0n04HbIi COK.
® (CwmelailTe COK C AByMs CTakaHaMu BOZb! M MOMECTUTE B 3Ty BOAY NPEeABAPUTENBHO 3aroToBMEHHbIE pyKThl. CNycTs 2 yaca BbITPUTE PPYKTbI HACYXO M MPUCTYMANTE K CYLLKE.

Mpoaykr MoaroToBka KoHoucrenums Bpems cywiku, yac.
ANA CYLIKN nocre CyLwKu
ABPUKOC Hape3saTb NonoBuHkamMm, NOMOXMTb CPE30OM BBEPX Msirkas 13-28
AHAHAC (cBexuir) OumncTuTb, HapesaTb NOMTUKAMK XecTkas 6-36



BAHAHBI OuncTuTb, HapesaTb NOMTUKaMK (TONLWUHON 3-4 MM) Xpycrawjas 8-38

B/HOIPAL Llenukom Msirkas 8-38

NHXIP Mope3saTb AonbKamu. XecTtkast 6-26

BUILLIHA Lienukom XecTkas 8-26

PYLWN [MoYncTUTL M NopesaThb LOSbkaMu. msrkas 8-30

NEPCVK lMopesatb nononam, BbITaLLMTL KOCTOUKY, KOraa pykT " 10-34
HaMoMNOBWHY MOACOXHET

SENOKI MMouncTnTb, BbIpE3aTh CEpALEBMHY, HapesaTb KyCoUKamu SIS 415

nnu NOMTUKamun

lpumeYaHne: ykasaHHoe BpeMS CyLLKW SBNSETCS NpUBbNu3nTENbHBIM M MOXET BapbupoBaThbCs. [TnyHbIe NpeanoYTeHUs notTpebuteneir B rotoBke NPOAYKTOB MOMYT OTINYATLCS OT ONUCAHHBIX B JAHHON
Tabnuue.

MPEABAPUTEJIbHAA MOLATOTOBKA OBOLEW K CYWIKE

® [lepen CyLIKOV peKOMeHayeTcs crerka 0TBapuTb 600bI, LBETHYI0 KanycTy, 6poKkKkonm, cnapxy v kapTodens. MomecTuTe 0BOLM B KMNSLLYI0 Bogy Ha 3-5 MuHyT. CrieiTte BoAy, YyTb NOACYLUNTE
OBOLLM M MOMECTUTE UX B AMEKTPOCYLLMIIKY.
® Ecnu Bobl xoTute f06aBuMTb K TakuM OBOLLAM, kak 3eneHble 606bl, cnapxa v ap., BKYyC IMMOHA, MOMECTUTE MX B IMMOHHbI COK Ha 2 MAHYT.
lMpumeyaHue: ykadaHHble COBETbI HOCAT PEKOMEHAATENbHbIN XapakTep U He 06a3aTenbHbl K NPUMEHEHUI.

Mpoayk MoaroTtoBka KocucTeHums Bpems cyuiku, yac.
ANA CYLIKN nocrne CyLKu
APTULLIOK Hapesatb nonockamu (TonwmHon 3-4 Mm) Xpynkas 513
BAKIMAXAH OumncTuTb M Hape3aTb NONocKkamm (TONLLWUHOM 6-12 MM) Xpynkas 6-18
BPOKKOJN OumncTnTb, pasgenuTb Ha CoLBETUSI U 00AaTb KUMNSTKOM Xpynkas 6-20
PUBbI HapesaTb unu 3acywwmts Lenukom (HebonbLume rpubbi) XecTkas 6-14
3ENIEHbIE BOBbI OuncTUTb, KUNATUTL JO NPO3PAYHOCTY 3EpeEH Xpynkas 8-26
KABAYOK lMopesaTb Kycoukamn (TOMLLMHOM 6 MM) Xpynkas 6-18
KAMYCTA [MouncTnTb, Hape3aTb NONOCKaMy (TOMLLMHON 3 MM).
XecTkas 6-14
Bbipesatb cepaLeBuHy
KATTYCTA Paspe3satb nononam XpycTaLas 8-30
BPKOCCEMNBCKAS P PYeTaty
LIBETHAA KAMYCTA  Pa3genuTb Ha cougeTus, 064aTb KUNSTKOM XecTtkas 6-16
KAPTOO®E/b lMopesartb kycoukamu. Kunatute 8-10 MunyT Xpycrawas 8-30



nyK Hapesatb KonbLamm (TONWUHON 3 MM). Xpycrawas 8-14
MOPKOBb Hapesatb konbLamm (TonwmHomn 3 - 5 Mm), 06aaTh KUNATKOM Xpycraas 8-14
Or'yPEL MMouncTUTb M NopesaThb Ha KyCOUKM (TONLMHON 12 MMm) XecTkas 6-18
MEPEL| CITATKIV lMope3aTb Ha NOMOCKM UM KPYXKKW (TOMLLMHOM 6 MM), XpycTAlLias 414
BbIpe3aTb CepALEBUHY
METPYLLKA [MOMEeCTUTb NIUCTbS B CEKLMM Xpycrawas 2-10
nomMnaoorP [MouncTUTb, NOpe3aTh Ha KYCOUKM UM KPYKKK XecTkas 8-24
PEBEHb [MouncTnTb M NOpe3aTh Ha KyCOYKW (TOMLUMHON 3 MM) noTeps Bnaru 8-38
CBEKNA [MPOKUNATUTL, OCTYANTL, OTPE3ATH KOPELLIOK 1 BEPXYLLKY, XpyCTALAS 8-26
nopesatb Ha KyCOUKH
CENbIEPEN lMope3aTtb Ha KyCOYKM (TOMLLMHON 6 MM) XpycTawas 6-14
3ENEHbIA NYK HalumHkoBaTb XpycTawas 6-10
CMAPXA lMope3aTtb Ha KyCOoukw (TOMLLMHON 2,5 MM) XpycTawas 6-14
YECHOK MouncTUTb M NopesaTb Ha KPYrmble KyCOuKM XpycTawas 6-16

MpuMeyaHue: ykasaHHOe BpeMsi CYLLKW ABNISIETCA NPUONM3UTENBHBIM U MOXET BapbipoBaThest. JT4Hble NpeanouTeHus noTpebutenein B roToke NPOAYKTOB MOTYT OTAMYATLCA OT ONUCAHHBIX B JaHHOM
Tabnuue.

MOArOTOBKA MACA, Pbibbl, MTULIbI K CYLLKE

MpeaBapuTenbHasi NOArOTOBKA Msica, NTULbI, PbiObl He0bXoaMMa NS 300POBbS. [N1S CYLIKM UCMOMb3YIATE HEXMPHOE MSCO, NTULY, phiOy. PekomeHayeTcs nepepn CyLUKOW 3aMapuHOBaTh MSICO, MTULLY,
pbiBy. 3TO COXpaHUT BKyC, yBbeT 6onesHeTBOpHbIE GakTepun 1 caenaeT NPOAYKTLI MArkMU. YTOObI BbITSHYTH M3 Msica, NTULbI, PhIObI M3NWLLHIOK BRary U JOMbLUE COXPaHUTL MPOAYKT, B MapuHag
Heobxoaumo AobaBuTb COfb.

PELENTDI

BANEHOE MACO

WHrpeameHTb!:

loBsanHa — 500 1

Coesbliin coyc — 100 mn

Amxuka-20T

Cneuun

Mopanok npurotoBneHuns

Msico NpoMbITb, 3a4MCTUTL OT XUpa, NNEHOK M XWN, Hape3aTb Nonepek BOSIOKOH, MracTuHamu, ToniwmHon 0.5 cM. MNoArotoBneHHoe MACO 3aMapyHOBATh B CMECK COEBOr0 Coyca, afKik, CneLui n
ybpaTtb B xonoaunbHuK Ha 6 — 8 yacoB. 3aTem CNTb NULIHWIA MapuHaa. PaBHOMEPHO Pa3noXuTb Ha CEKLMM 3aMapUHOBaHHOE MSICO, YCTaHOBUTL CEKLMM B HANPaBNAOLLME KOpMyca, 3aKpbITb ABEPLLY.
YCTaHOBUTL TEMNepaTypHbIn pexum Ha 70°C 1 BKNIOUMTb cylunnky Ha 6 — 10 yacos, B 3aBUCHMOCTM OT XenaeMomn KOHCUCTEHLUMN.

KonuuyecTtBo ycTaHaBnMBaeMbIX CEKLWI 3aBUCKT OT KOMMYECTBA NPOAYKTOB.

BANEHAA PbIBA

WHrpeaneHTb!:

Tpecka (dpune) — 500 r

Cok numoHa — 50 mn

Conb-50T




lMNepew YepHbIA MOMOTbIN

Mopsagok npurotoBneHus

Priby npombITh 1 06CYLLMTb, Hape3aTb Nonepek BONOKOH, Bpyckamu, TonwwHoit 0.5 cm. MogroToBneHHy0 poiby 3amapyHOBaTL B CMECU COMM NepLia, IMMOHHOTO COoKa 1 ybpaTh B XONOAMIbHIK Ha 4 —
6 yacos. 3aTem CNTb NULIHWIA MapyHag. PaBHOMEPHO Pa3noXMTb Ha CEKLMM NOATOTOBNEHHYIO PbiBy, YCTAHOBMTbL CEKLMM B HAaNpaBnstoLLMe KOpMyca, 3aKkpbiTb ABEPLY. YCTaHOBUTL TEMMNEPATYPHbIN
pexum Ha 70°C 1 BKNIOUMTb CyLIMNKY Ha 6 — 10 YacoB, B 3aBUCMMOCTM OT XeNaeMoii KOHCUCTEHLMM.

KonnuecTBo ycTaHaBNMBaeMbIX CEKLWIA 3aBMCUT OT KONMNYECTBA NPOLYKTOB.

BANEHAA NTULA

WHrpeameHTs!:

Wuaeika (pune) — 500 r

YecHok - 301

KoHbsk — 50 mn

Conb-30r

Caxap-20r

Manpuka, cyleHas, MonoTas

Mopagok npurotoBneHus

WHaelky npoMbITb 1 06CYLWIMTL, Hape3aTb NOMepek BOMOKOH, TOMTUKaMK, TonwuHoi 0.5 cM. YeCHOK HaTepeTb Ha MenKkoi Tepke. MogroToBNeHHyYI0 MHAENKY 3aMapuHOBaTh B CMECH KOHbsIKA, YECHOKa,
conu, caxapa, crneumii 1 ybpaTb B XONOAMMbHUK Ha 4 — 6 4acoB. 3aTeM CruTb NULLHWA MapyHad. PaBHOMEPHO pasnoXuTb Ha CEKLWM NOATOTOBNEHHYI0 MHOENKY, YCTAHOBMTb CEKLWM B HanpaBnsioLme
Kopnyca, 3aKpbITb ABEpLY. YCTaHOBMTb TeMNepaTypHblil pexum Ha 70°C 1 BKITKOUMTb CyLINAKY Ha 6 — 10 4acoB, B 3aBUCMMOCTM OT KenaeMoW KOHCUCTEHLM.

KonunyecTso ycTaHaBnMBaeMbIX CEKLWI 3aBMCUT OT KONNYECTBA NPOLYKTOB.

KMCNOMOJOYHBIE NPOAYKTbI (MOTYPT, CMETAHA, PSDKEHKA)

WHrpeaneHTbi:

OCHOBHOW NPOAYKT (MOMOKO, CMIMBKM, TONMEHOE MONOKO) — 1 11

3aksacka ans Morypta, CMeTaHbl U PskeHkn — 1 nakeTuk

Mopsagok npurotoBneHus

B uncTON eMKOCTY CMeLLaTh OCHOBHOM MPOAYKT C 3aKBACKOW B COOTHOLLIEHWM, YKa3aHHOM Ha YNakoBKE C 3aKBACKOM. [0TOBYKD CMECh pasnnTb NO CTakaH4MKaM. YCTaHOBUTb 1 CEKLMIO B KOPNYC Ha
HVXXHUIA YPOBEHb, Ha HEWl PABHOMEPHO PacCTaBWTb CTakaH4MKW C MPOAYKTOM, 3aKpbITh ABEpPLY. YCTaHOBUTb TeMnepaTypHbIi pexum Ha 40°C v BKIIOUMTL CYLINAKY Ha 6 — 12 yacos, B 3aBUCMMOCTY OT
pekoMeHaaLuid Npou3BoaNTeNs 3akBacku. [OTOBbIM NPOAYKT NOCTaBUTL B XONOAUMbHUK Ha 3 Yaca.

PACCTOMKA TECTA

3amecuTb TECTO, COrMacHO BbIOPAHHOMY PELIENTyY, NEPENOXMTL B NOAXOASALLYI0 MO AuameTpy cywmnku nocyay. O6bem nocyasl omkeH bbiTb BoibpaH ¢ y4eToM nogbema Tecta. PekomeHayeTcs
MCMONb30BaTh 3MaMPOBAHHbIE MMM CTasbHble EMKOCTY AMNS PACCTONKW. YCTaHOBUTb 1 CEKLMIO B KOPMYC Ha HXXHMIA YPOBEHb, HA HEE YCTAHOBUTbL EMKOCTb C TECTOM, 3aKPbITb ABEPLY. YCTaHOBUTb
TEMnepaTypHbli pexum Ha 40°C v BKNKOUMTb CyLunnky. OpUeHTMPOBOYHOE BPEMS PAcCTOMKM, COCTABMSET 1 yac, NOTOM TECTO 0OMMHAETCS M NPOLECC NOBTOPSETCS.

SHEPTETUYECKUN BATOHUYMK U3 CYXO®PYKTOB C OPEXAMM

WHrpeamneHTb!:

Kypara-150r

YepHocnme — 150 1

Kenposbiit opex — 50 r

Ipeukuin opex — 50 r

Mopanok npurotoBneHus

Cyx0pyKTbl NPOMbITb, MENKO HApe3aTb W N3MenbyMTb Npu noMoLLy BneHgepa. Opexu pacTonoyb B CTyMKe U CMeLlaTh ¢ (pYKTOBOI Maccol. A3 nonyumsLueics Macchbl chopMupoBaTh BaToOHUMKM
NpOM3BONBbHON YOPMbI. YCTAHOBUTL CEKLIMIO B KOPMYC Ha HWXKHWUA YPOBEHb, HA HEVl PABHOMEPHO Pa3nOXWTb NONYYMBLLMECS DATOHUMKM, 3aKPbITb ABEPLYY. YCTaHOBUTL TEMNEpaTypHbIn pexum Ha 50 -
70°C 1 BKNIOUMTb CyLMnKy Ha 6 — 10 4acoB, B 3aBMCMMOCTM OT XeSTaeMOIN KOHCUCTEHLMM.

KonuuyecTtBo ycTaHaBnMBaeMbIX CEKLWIA 3aBUCUT OT KONMYECTBA NPOAYKTOB.




YACTKA U YX0[

o  Bcerpa Boikntovaiite npubop nepes YMCTKOM.
e  Hukorga He norpyxaiiTe Kopnyc ¢ MOTOPHbLIM 6MOKOM, SNEKTPOLLHYP 1 BUMKY B BOLY UMK APYrYi0 XWUAKOCTb. [poTupante Kopnyc BNax)HOM TPsiMOYKOMN.
e He ucnonbayiite ans yuctku npubopa abpasnsHbie MOIOLLME CPEACTBA.

XPAHEHWE VI TPAHCTIOPTUPOBKA
e Ybeaurechb B TOM, 4TO NPUBOP OTKMKOYEH OT CETU M NOMHOCTLIO OCThIN. Mepen Tem, kak ybpatb npubop BoinonHuTe Bee TpebosaHna pasgena YACTKA n YXOL.
o [Ing 3awmTbl paboyeit NOBEPXHOCTM OT NOBPEXAEHWI XpaHUTe NpuOOP B BEPTUKATLHOM NOMOXEHUN, YCTAHOBUB HA OCHOBAHME.
o YCrnoBus XpaHeHUs:: XpaHUTb NPY NOCOBOI TEMNepaType 1 BNaxHOCTK Bo3ayxa He 6onee 80%. Cpok xpaHeHUs — He OrpaHnYeH.
o  [lpu TpaHcnopTUpoBKe 0BecneynTb COXPaHHOCTb YNAKOBKY.

PEANU3ALINA

OcyLuecTBNSETCS COrnacHo obLyM NpaBunaM peanuaalum ToBapoB 1 okasaHns ycnyr n 3akoHom «O 3awuTe npas notpebuteneiy.

MPABWNA 1 YCNIOBWA YTUNU3ALIMA
YnakoBky, pyKOBOACTBO MOMb30BaTeNs, a Takke cam npubop HeobxoaMMo yTUnManpoBaTh B COOTBETCTBIUM C MECTHOW NpOrpamMmoit no nepepaboTke 0TX0A0B. He BbibpackiBaliTe Takue U3nenus BMecTe
C 0BbIYHBIM BbITOBBIM MYCOPOM.

TEXHWYECKWUE XAPAKTEPUCTUKU

AnekTponuTtaHue
230B,50 My CE [H[

FAPAHTUA HE PACNPOCTPAHAETCA HA PACXOHBIE MATEPUATDbI (®UNbTPbLI, KEPAMUYECKWUE U AHTUNPUTAPHBIE NOKPbLITUA, PESWHOBbIE YIIIIOTHUTENW, U T. .)
[aty usrotoBneHus npubopa MOXHO HaNTN Ha CEPUMHOM HOMEPE, PACcNONOXKEHHOM Ha NAEHTU(UKALMOHHOM CTUKEpe Ha KOpobKe 13henus umnmu Ha cTukepe Ha camom nsgenun. CepuitHbin Homep
coctouT 13 13 3HaKoB, 4-i 1 5-1 3HakK 0603HaYatoT MecsL, 6-11 1 7-11 0603HaYaloT rog U3roToBneHus npubopa.
Mpou3BoauTenb Ha CBOE YCMOTPeHME M Be3 AONOMHUTENbHbIX YBEAOMITEHUI MOXET MEHSITb KOMMMEKTALMIO, BHELUHWIA BIG, CTPaHy NPOM3BOACTBA, CPOK rapaHTUM 1 TEXHUYECKME XapaKTepUCTUKN
Mogenu. [poBepsiiTe B MOMEHT NONYYeHs ToBapa.
Cpok cnyx0bl n3genus, Npu sKkcnnyatauuy NpoayKLMn B pamkax bbITOBbIX Hya 1 cOBNogeHUN NpaBun Nomb30BaHWsl, NPUBEAEHHbIX B PYKOBOACTBE N0 JKCMyaTaLum, cocTaBnseT 2 (4ga) roaa co
AHA nepegaum usgennsa notpebutento. Cpok cnyxBbl YCTaHOBMEH B COOTBETCTBUM C LEMCTBYIOLMM 3aKOHOAATENbCTBOM O 3aluuTe npas notpebuteneit. MsroToutens obpalyaeT BHAMaHWE

notpebuTenen, 4To npu coBMIOAEHUN LaHHbIX YCMOBWIA, CPOK CYXObl N3AENNS MOXKET 3HAYNTENBHO MPEBBICUTL YKa3aHHBIA N3rOTOBUTENEM CPOK.
AkTyanbHasi UHpopMaLmMsa 0 CepBUCHbLIX LIEHTPaxX U pyKOBOACTBO NONb30BaTens pa3melleHbl Ha canTe https://stingray.ru/

U3rotoButens: Cosmos Far View International Limited Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China Kocmoc ®ap Bbto HTepHewHn Niumntes Odh. 701, 16 anapt., neiH 165,
Paitiboy Hopc Ctput, Huhbo, Kutait Coenaro B Kutae

Wmnoptep/ YnonHomoueHHoe narotoButenem nuuo: OO0 "MuHosaums", 188670, Poccus, NleHuHrpapckas obnacts, Bceonoxckuit paioH, Tepputopust NP CryTHUK,

ynuua LlenTpanebHas, ctpoeHue 58, nomelleHune Ne 3226, ten/dakc: 8(812)325-23-48

MocraBwwmk-guctpubbroTop: 000 «Banepusi», PO, 188670, NenuHrpaackas obnacts, BceBonoxckuii paitoH, Tepputopus MP CnyTHKK, ynuua LieHTpanbHas, cTpoeHne 58A, nomelleHve
419A,Ten/dakc 8(812) 325-23-34




ENG USER MANUAL

IMPORTANT SAFEGUARDS

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

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

Do not use the 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.

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.

It is strictly prohibited to mobile products in the product work. It is forbidden to keep out cover ventilation 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, turn 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 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 door in warm soapy water.
Clean the heating and ventilation with a damp cloth and wipe dry.

Dry all parts thoroughly after cleaning.




USING THE APPLIANCE

1. Put the prepared in advance products to a removable 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. Turn on the device by pressing the button

5. Press the button sequentially; enter the menu for selecting the temperature and operating time settings of the device.
6. Use the controller to set the desired temperature and operating time of the dryer:

Temperature mode advices:

- Herbs 35-40°

- Yoghurt/Proving 40°

- Mashrooms 50-55°

- Vegetables 50-55°

- Fruit 55-60°

- Meat, Fish 65-70°

7. Press the button D]] to start the dryer operation

8. When you finish using the appliance turn it off by putting the switch to the minimum position. Let the products cool down. Put dried products into a container/package for keeping food and put it into a
freezer.

9. Unplug the appliance.

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.
e NEED TO KNOW! THE DURATION OF DRYING STATED IN THIS INSTRUCTION IS APPROXIMATE. The duration of drying depends on the temperature and humidity of the room the level
of humidity of products, thickness of the pieces etc.
DRYING FRUIT
Wash the fruit.
Take out the pit and cut off the spoiled parts.
Slice into pieces which you can place freely between the sections.
You can put the fruit down to natural lemon or pine apple juice not to let them fade
If you want your fruit to smell pleasantly, you can add cinnamon or coconut swift.
DRYING VEGETABLES
Wash the vegetables.
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Take out the pit and cut off the spoiled parts.

Slice into pieces which you can place freely between the sections. - Itis 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 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 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 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 differ of the described in the table.

TABLE OF PREPARING VEGETABLES FOR DRYING

Name Preparing Condition after drying Duration of drying |
Artichoke Cut it 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
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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. boil 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
Piquant 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.

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 tray 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 fillet - 500g.

Lemon juice — 50ml.

Salt — 50g.

Ground black pepper

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

Use as many food trays as necessary.

FERMENTED 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 to the guide of the dehydrator and place
cups inside. Close the door 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 to the guide of the dehydrator and place the pan with
dough inside. Close the door and set temperature to 40°C. Approximate proving time is 1 hour. Knead dough and repeat proving process if necessary.

DRIED FRUIT AND SHELLED WALNUTS SNACK

Ingredients:

Dried apricots — 150g.

Dried prune — 150g.

Pignolia nuts — 50g.

Shelled walnuts - 50g.

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

Set the food tray 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 trays as necessary.
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CLEANING AND MAINTENANCE

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

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

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

e Clean the heating and ventilation with a damp cloth and wipe dry.

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

SPECIFICATION

Producer:
Power supply Cosmos Far View International Limited
Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China;
230V, 50 Hz Made in China

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

Production date is available in the serial number located on the 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.

KAZ MAMOANAHY BOUbIHLUA H¥CKAYIbIK

KAYINCI3OIK LWWAPAJIAPbDI

AcnanTbl nanganaHap angblH4a 0Cbl HYCKAYIbIKTbl MyKUST OKbIHbI3 XoHE KeiH aHblKTaMa asy yLUiH cakTan KOWbIHbI3.

o Anrawkpl Kocy angblHaa OyMbIMHbIH, TaHbanaybiHAa KepCeTinreH TEXHUKaNbIK cuaTTaMmanapbl XKEPriniKTi KeniHidaeri SNeKTp KOPEKTEHYre CaNKeC KeNeTiHiH TEKCEPIH3.

o TeKk TypMbICTbIK MaKcaTTa nanganaHblHbl3. Acnan eHepkacianTe kongaHyra apHanmaraH.

o XKeninik 6aybl 3akbiMaaHFaH Hemece backa 3akbiMaapsl 6ap acnantbl naiganaHbaHbI3.

o Xeninik 6ay eTkip LWeTTEP MeH bICTbIk BeTTepre TUMeYiH baikaHpI3.

o Xeninik 6ayabl acnan kKopnycbiHbIH, ailHanackliHa opamamqpI3, DypamaHbi3 XkaHe TapTnaHbl3.

o AcnanTbl KOPEKTEHY XEMICIHEH axblpaTkaHaa xeninik 6ayasl TapTnan, Tek awagaH yCTaHbI3.

o AcnanTbl 63 BeTiMeH XeHaeyre TbipbicniaHbl3. AKay TybiHAaFaH Xarfaiaa KakplH OpHaNackaH CepBUCTIK OPTamnblKKa XKOMbIFbIHbI3.

o Kenec bepinMereH kocbiMLLA Kepek-apakTbl NanganaHcamblia, kayin ToHyi HeMece acnan 3aksIMaaHybl MyMKiH.

e AcnanTbl Tazanay angbiHaa XaHe OHbl nanaanaHbacaHpI3 biFn ANEKTP KEMLEH axbIpaTbIHbI3.

HA3AP AY[APbIHbI3: AcnanTbl cy TonfaH BaHHa, pakoBWHa HeMece 6acka biAbICTapAbIH, KacbiHAA NakaanaHbaHbis.

o OnekTp TOK COKMAy XaHe TyTaHbay yLUiH acnanTbl Cyra HeMece Backa CyiibiKTbikka OaTbipMaHpI3. Erep byn 6ona kanca, oHbl GipAeH anekTp XeniaeH axbipaTbin, TEKCEpY YLUiH CEPBMCTIK
OpTarblKKa XKOIblblHbI3.

o Acnan dm3anKanbIk XaHe NCuxmkanblk WwekTeynepi 6ap, ocbl acnanTbl Nanaanaxy Taxipubeci oK agamaapMeH (CoHbIH, iliHae bananapmeH) nanaanaxbinysa apHanvaraH. byn xarganga
narganaHyLUbIHbl OHbIH, KayincigiriHe xayan 6epeTiH afgam angbiH ana yipeTy Kepex.

e Kocy acnanTbl kapaycbl3 KanablpMaHb3.

AcnanTbl Teric, TyPaKTbl XaHE bICTbIKKA Te3iMAj KEPre OpHaTbIHbI3.

AcnanTbl aLlyfa, e3repTyre HeMece e3firiHeH XeHaeyre ThipblCyFa ThiibIM CarblHagbl.
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e Acnantbl xabyra HeMece XyMbIC Ke3iHAe acnanTblH, XengeTy caHbinaynapbiH GipAeHeMeH Kypcaynayra TbiiibiM canblHaabl.

o  KenTipril aitHanacbiHAa OHbIH, XyMbICbl 6apbIChIHAA KETKINIKTI KeNAeTyAl KaMTaMachI3 eTy yLUiH XaH-karblHaH keM AereHae 5 CM epKiH KeHCTIKTi KamTamachI3 eTiHj3.

o KenTipriTi )aHe OHbIH, BenLLeKTepiH Xbiny Ke3a4epiHEH ThiC OPHATbLIHbI3 XaHE CakTaHbI3 (Mbicansl, ac yit nnuTace!). KenTiprilwTi xaHe oHblH, BenwwekTepiH 90°C-aeH xorapbl TeMnepaTypaHbIH,
aCepiHe KanaslpMaHpbI3.

o KenTiprilTi aneKTp XeniciHeH eLwipep anfblHAa, OHbl KOCY/eLUipy TyAMELLIriMEH eLLipiHj3.

o  Kyi#in kanmay yLLiH acnanTblH, bICTbIk, GETTEPIHE KaHacnaHpI3, COHbIMEH KaTap XyMbIC iCTEN TypFaH acnanTblH, TyTaHFbILL MaTepuanfapFa TUMEreHiH KagaranaHpi3.

o KenipriwTi y3gikcia 72 caratTaH apTblk KONgaHyfa ThilbiM canbiHagpl (35-45°C). KaiTta kongaHap angbiHaa OHbl keM AereHae 2 carat 60ibl CybITbIHbI3.

o KenripriwTi y3gikcia 48 carattaH apTbik KONgaHyfa ThilbiM canbiHagpl (45-55°C). KaiTta kongaHap angbiHaa OHbl keM AereHae 2 carat 60ibl CybITbIHbI3.

o KenripriwTi y3gikcia 48 carattaH apTbik KONgaHyfa ThibiM canbiHagpl (55-70°C). KaiTta kongaHap angbiHaa OHbl keM AereHae 2 carat 60ibl CybITbIHbI3.

o Ocbl HycKaynbIKTa KOPCETINTEH XyMbIC YaKbITbIH aCblpMaHbI3.

e KenTipril neH oHbIH, GenwwekTepi biAbIC XYy MalUMHECIHAE XyyFa apHanmaraH.

e  OHOipywi kenec bepmereH bernwekTepai KoNAaHy xasaTaiibiM Xarganra akenyi MyMKiH.

e KopekTeHnaipy OayblHbIH, YCTEN LWETIHEH TYCIPMEHi3 HEMECE bICTbIK BeTTepre TuridbeHis. KopekTeHaipy 6aybiH KbiCyra HeMece OfaH ayblp 3aTTap KOoFa ThiibIM carblHaabl.

o HA3AP AY[APbIHbI3: KenTiprilTi TeK biCTbIKKa Te3iMai DeTTepae faHa KonaaHFaH XeH, DeTTiH, MenLLepi KENTiprill HeridiHiH, ayMarbliHaH a3 bonMaybl THic.

ANFALWLKbI NANOANAHY ANObIHOA

Anfal kongaHap angbiHaa KaknakThbl XXaHe acnanTblH, anblHOambl CEKLMANapbIH XYY KyparblH KOCa OTbIPbIMN, MyKUAT XYyblHbI3.
KOpEeKTEHLIpY HEri3iH AbIMKbIN MaTaMeH CypPTiHi3 )KaHE eLUKaLLaH cyra 6aTbipMaHbI3 XaHE Cy KyiMaHbI3.

TA3AIJIAY XKOHE KYTY

AcnanTbl Tazanap angbiHaa biFy eLwipin OTbIPbIHbI3.
MoTopnblk Griorbl 6ap kopnycTbl, anekTp bay xaHe allaHbl CyFa Hemece backa CyibIKTbIKKA eLlkallaH 6aTbipMaHbi3. KopnycTbl AbIMKbIN MaTaMeH CypTNeH; 3.
AcnanTbl Tasanay yLiH abpasvBTi Xyy KypanaapbiH KongaHbaHb3.

TEXHUKATIBbIK CUTTATTAMAIJIAPbGI

AnekTp KopekTeHy  OHAIPYILi 3aybIT:
Cosmos Far View International Limited

230 B, 50 My Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China
3pobneHo B Kurai

KENINAIK WblfbIH MATEPUANTAPBIHA (CY3TINEP, KEPAMUKANBIK XXSHE KYIOTE KAPCbI XXABbIHABINAP, PE3UHA HblFbI3AAYbILTAP MEH BACKAIIAP) TAPATIMAWADbI.
Acnan xacany KyHiH 6yibiM kopabblHaarbl CaliKeCTEHAIPY CTUKEPIHAE XaHe/Hemece DyibIMHbIH, e3iHaeri cTukepae Tabyra 6onaabl. Cepusnbik Hemip 13 6enrineH Typaabl, 4-1Ui XaHe 5-Li
Benri acnanTblH, xacary aiblH, 6-Lbl XkaHe 7-Li 6enri xbinbiH Oingipesi.

OHZIpyLLi acnanTblH, AN3aiiHbl MEH TEXHUKANbIK CUNATTaManapbiH angbiH ana eckeTnen e3repTy KyKblfblH e3iHAe Kanablpagbl.
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BLR KIPAYHILITBA NA 3KCMTYATALbII

MEPbI BACNEKI

YBaxnisa npaybiTaiilie [aa3eHyto IHCTPYKLbIIO Nepaj aKennyaTaLbisi npbIBopa i 3axasaeLie se Ans iHhapmaLlbli § AaneibiM.

Mepap neplLuanavaTkoBbIM YKMHOY3HHEM NpaBepLie, Ui agnaBsgatoLb TIXHIYHbIS XapaKTapbICThIKi Bbipaba, NasHadaHbls Ha MapKipoyLibl, 3MeKTpacinkasaHHio Y Baluaii nakanbHai ceTup!.

BbikapbicToyBaliLe Tonbki ¥ NobbiTaBbix M3Tax. [pbi6op He Npbi3HaYaHb! 47151 MPaMbICIIOBara YXKbiBaHHS.

He BbIKapbICTOYBalLE Na-3a NamsLLKaHHAMI.

He nakiganue npaulytoubl npeibop 6e3 Harnsay.

He BbIkapbICTOYBaliLE NPbIOOP 3 NALIKOAKAHBIM CETKaBbIM LUHYPOM L iHLIbIMI NALIKOAXAHHSMI.

Caublug, kab ceTkaBbl LUHYP He KpaHayCcs BOCTPbIX KaHTay Lji rapaybiX NaBepxHsy.

He usrHile, He nepakpy4BaiLe i He HaMOTBalLe CeTKaBbl LUHYP Bakon kopnyca npbibopa.

Magyac agkno4aHHS npbibopa ag CeTki cinkaBaHHs He LiArHiLle 3a CeTkaBbl LWHYP, BApbILecs ToNbKi 3a Biganew.

He cnpabyiue camacToitHa pamaHTaBaLb npbl6op. Mpbl Y3HIKHEHHI Henanagak 3BApTaLecs Y HanbixanLLbl CIPBICHbI LIBHTP.

BbikapbiCTaHHe He pakameHZaBaHbIX A4afaTKoBbIX Npblnagay Moxa bbilb HebsSICNeYHbIM L MpbIBECLi 4a NaLIkogKaHHS npsibopa.

3aycénpl agkntovanLe npelbop ag anekTpaceTki nepag YbICTKal, a Takcama kani Bl iM He KapbiCTaeLecs.

YBATA: He BbikapbicToyBaiue npbioop nabnisy BaHHay, pakaBiH Ui iHWbIX éMicTacuay, 3anoyHeHbIX BagoW.

o [13ens nasbsraHHs napasbl SMEKTPbIYHbIM TOKaM i Y3rapaHHs, He anyckanue npbibop y Baay L iHWbIS Baakaci. Kani rata agbbinocs, HeafknaaHa aaknovbiLe Sro af arekTpaceTki i 3BepHeLiecs
CAPBICHbI LI3HTP ANs NpaBepki.

o [pbiBop He NpbI3HaYaHbl ANs BbIKapbICTaHHS J0A3bMi 3 (i3iYHbIMI | NCiXiYHbIMI aBMexaBaHHAMI (y TbIM NiKy A3eLbMi), SKis He MatoLb 4OCBeAY KapbiCTaHHs Aag3eHbIM npbibopam. Y Takix
BbiNagkax kapblCTasnbHik NasiHHbI BbiLb NaNsapaaHe NpaiHCTPyKTaBaHb! Yanaeekam, Skis agka3saroLb 3a Aro 6acneky.

e He nakigaiue yknouaHbl npbibop 6e3 Harnsay.

YcTanaynisaiiLie npbIBGop Ha POyHyH, YCTOMMIBYHO | TSPMAYCTOMNIBYI0 NABEPXHIO.

[ ]

o 3abapaHselua pasbipaub, 3MsHsALbL abo cnpabasaLb YblHiLb NpbIGOp CaMacTomnHa.

o 3abapaHsiella HakpbIBaLb NpbiGop Ui YbiM-HEBYA3b OnakaBaLs BEHTLINALBIMHLIA aaTyMiHbI Npbibopa nagyac Aro npawbl.

o 3abscneysaliLie BOMbHYIO NPacTopy Bakon CyLIbINK Nagyac sie npaLipl He MeHLU 3a 5 cM 3 ycix Bakoy, kab 3absicneyblLb AaCTaTKOBYHO BEHTLINALBII.

e VYcTaHaynisaliLe i 3axoyBaelie CywbINKy | ie AaTani fanéka aa KpblHiL Lsnna (HanpbIKnag, KyxoHHail nniTbl). 3abapaHseLua nagsapraLb CyLWbINKY Ui Se A3Tani Y3A3eSHHIO TOMNEpaTyp 3BbiLl
90°C.

o [lepaZ TbiM K agKIoYbILb CYLLBINKY af ANeKTPaceTKi, BbIKMIOYbILE S€ KHOMKAW YKMOU3HHS/BLIKITIOYSHHS.

o He pakpaHaiuecs fa rapavbix naBepxHsy npblbopa, kab nasberHyLpb anékay, a Takcama caublue, kab npatykoybl npbibop He AaTbikaycs 3 camasanarnbBalybiMi MaTapbisnami.

o 3abapaHsieyya becnepanbiHHa BblkapbICTOYBaLb CyLUbIKY 6ombL 3a 72 raggiHbl (35-45°C). [aub i acTbilb Ha Npauary sik MiHiMyMm 2 ragaiH nepag TbiM, ik 3HOY BbIKapbICTOYBaLlb.

o 3abapaHsieyua becnepanbiHHa BbikapbICTOYBaLb CyLbIKY 6ombly 3a 48 rapgiHbl (45-55°C). [Jaub it acTbiUb Ha Npausary sik MiHiMym 2 ragsiH nepag TbiM, SIK 3HOY BbIKapbICTOYBaLlb.

o 3abapaHseyua becnepanbiHHa BblkapbICTOYBaLb CyLbIKY 6ombL 3a 24 rapgiHbl (55-70°C). Jaub éi acTbilb Ha Npauary sk MiHiMym 2 ragsiH nepag TbiM, SIK 3HOY BbIKapbICTOYBaLlb.

e He nepaBblluaiLe Yac npaLbl, Ha3BaHb! Y raTbIM KipayHiLTBE.

o Cywslinka i e gaTani He Npbl3Ha4aHbl AN MbILLS ¥ NOCyAaMbliiHaN MaLLbIHe.

o BbIkapbICTaHHe A3Tansay, He pakamMeHAaBaHbIX BEITBOPLAM, MOXa NPbLIBECL Aa HALLYAcHara Bbinagky.

o He pmanyckariue, kab cinasbl kabenb 3gicay 3 kpato Tony abo aatbikaycs 3 rapaybiMi naBepxHami. 3abapaHsielya coLckalb cinasbl kabenb abo cTaBilb Ha Aro Lshkkist npagMeTl.

e YBATA: Cywbinky BapTa BbIKapbICTOYBaLb TOMbKi HA TAPMAYCTOMNIBLIX MABEPXHSX, NTAMEP NABEPXHI NaBiHEH OblLb HE MEHLL NOWYbl NaACTaBbl CyLbINKi.

NEPAL NEPLWbIM BbIKAPBICTAHHEM

* [lepag nepLubIM BbIKapbICTAHHEM CTapaHHa BbIMbINLE BEYKY | 34bIMHbISI CEKLbli Mpbibopa 3 AaAaHHEM MbliiHara cpoaky.
+ basy cinkaBaHHs NpauspbILe BiNbroTHal TkaHiHal i Hi ¥ Skiv pase He anyckaiile i He abniaiue Bagon.
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UbICTKA | ornaan

+ 3aycéabl BbIKMoYaliLe npbIbop nepag YbiCTKai.
+ Hikoni He anyckaiiLie koprnyc 3 MaTopHbIM BriokaM, aneKTpaLLHyYp i BiNKy Y Bagy Ui iHLWY0 Baakacub. [NpalipaiLe Kopryc BinbroTHai aHyykai.
* He BbIkapbICTOYBaliLE ANs YblCTKi Npbl6opa abpasiyHbls MbIHbIS CPOAKI.

TIXHIYHbIA XAPAKTAPbBICTbIKI

dnekTpacinkaBaHHe BbiTBOpLA:
930 B.50 T Cosmos Far View International Limited
' . Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China ~ 3po6bneHo B Kutai

FAPAHTbIA HE PACMAYCIOIXXBAELILA HA PACXO[HbIA MAT3PbIANbI (®INbTPbI, KEPAMIYHbIA | AHTBINPLIFAPHbIS NAKPbILLI, F'YMOBbIA YIWYbINBHANBLHIKI, | IHLbIA)
[aty BbITBOpYacLi Npbibopa MOXHa 3HaWCLI Ha CEpbIfHBIM HYMapbl, SKi 3MeLLYaHbl Ha iG3HTbIGIKALINHBIM CThIKEPbI Ha CKPbIHLBI Bbipaba i/Lji Ha CTbikepbl Ha CambiM Bbipabe. CepbliiHbl HymMap
cknagaeuua 3 13 3Hakay, 4-1 i 5-it 3Haki nakasBatoLb MecsL, 6-1 i 7-i nakassatoLb rog Bbipaba npbibopa.

BbiTBOpLa Ha cBaé MepkaBaHHe | 6e3 4afaTKOBbIX anaBALLIYIHHAY MOXa 3MSHSALL KaMMIEKTaLbI0, BOHKaBbI BbIrMsA4, KpaiHy BoITBOPYACL, TOPMIH

rapaHTbli | TOXHiYHbIS XapakTapbICTbIkiMagani. MpasspaiLe Y MOMaHT aTpbIMaHHs TaBapa.
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