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RUS ®aKT nyeckast KOMMIEKT HOCT b AGHHOTO T 0Bapa MOXET OT INYAT bCs OT 3aSBMIEHHON B HACT OSILLIEM Py KOBOACT BE. BHMMAT enbHO
NPOBEPST € KOMMNEKT HOCT b NPW Bbifaye ToBapa NpofaBLOM.

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

UKR ®aKT M4Ha KOMMMEXT HICT b JaHOr0 T 0Bapy MOXe Bifpi3HAT UCS Bif, 3asBNEHOI B LibOMY NOCIBHMKY . YBaXHO NepesipsiiT e

KAZ byn TayapablH, HaKT bl XMHaFbl OCbl HYCKay NbIKT axapuananFaHHaH 6acka 6ony bl MymkiH. CaTy bl Tayapabl 6epreH kesae
XMHaFbIH MYKWST T eKCepiHi3.

BLR ®aKT biyHas KaMMnekT HacLib Aaf3eHara Tasapa Moxa afposHiBaLLa an 3asyneHail y AanseHbiM AanamoxHiky . YBaxnisa
npaBsipaiiLie KaMnNeKT HacLb Nagyac Bblaaybl Tasapa npagay LoMm.

2
3
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RUS Onucanne GBR Parts list BLR Kamnnektaupis KAZ KomnnekTauus
1. Kpblwka 1. Cover 1. Beuka 1. Kaknak
2. Cekumm 2. Trays 2. Cekupli 2. CeKumsinap
3. basa 3. Base 3. basa 3. basa
4. KHonka Bkn/Bbikn. 4. On/off button 4. KHonka Ykn. /Bbikn. 4,  Kocy/©Ow. TyimeLuiri
5. MHpukaTop paboTbl 5. Light indicator 5. IngbikaTap npaupl 5. KyMbIC MHOMKATOpbI
6. Perynarop Temnepatypsl 6. Temperature regulator 6. Parynarap Tamnepatypsl 6. TemnepartypaHbl peTTeriLl

MEPbI BE3OMNACHOCTU

BHUMaTeMbHO NPOYMTaiiT € AaHHY'H0 UHCT pYKLMIO Nepes aKkcnyaTauuein npubopa 1 coxpaHuTe ee Ans CpaBoK B AaNbHENWeM.
e [lepea nepBOHaYarbHbIM BKIOYEHUEM NPOBEPLTE, COOTBETCTBYIOT 11 TEXHUYECKIE XapaKT EPUCT UKW U3AENMS, YKasaHHbIe B MApKVUpOBKeE, SMEKT ponuT aHuio B Ballel nokanbHoii ceTy.

e  lcnonb3oBaTh TONMbKO B BbITOBBIX LIENSX COrMAcHO AaHHOMY PYKOBOZCTBY Mo akcnnyataumuu. Mpubop He npefHasHayveH Ans NPOMBILLIEHHOMO NPUMEHEHNS.
e He 1cnonb3oBatb BHE NOMELLEHUIA.




e He ucnonb3yitTe npubop ¢ NOBPeXAEHHbIM CETEBLIM LLUHYPOM WUNK APYTUMA NOBPEXAEHUAMM.

e CneauTe, 4T0Obl CETEBOM LUHYP HE KAcancs OCTPbIX KPOMOK U FOpsumX NOBEPXHOCT e,

e He TaHUTe, He NepekpyyMBaNTE U He HaMaT bIBANT e CETEBOW LUHYP BOKPYT kopnyca npubopa.

e [lpu oTknioueHun npubopa OT CETU NUTaHUS HE TAHUTE 3a CeTEBON LHYpP, 6epuUTEeCh TONMBKO 3a BUMKY.

e He nbiTantech camocT 0ATENbHO PEMOHT MPOBATb NpnBOopP. MNpu BO3HUKHOBEHWUW HENOMAAO0K 0OpaLlaiTeck B GNvKaiLmniA CEPBUCHBIA LEHTP.

e lcnonb3oBaHne He PeKOMEHO0BaHHbIX AOMOMHUT EMbHbIX NPUHAANEXHOCT € MOXET BbITb ONACHLIM MM MPUBECT W K NOBPeXxaeHuo npubopa.

e  Bcerga oTknovanTe npubop oT anekTpoceTn nepes YMCTKOM, Unu, ecnn Bbl UM He nonb3yeTecs.

e  BousbexaHue nopaxeHus SMeKTPUYECKAM TOKOM M BO3rOpaHusl, He MorpyxanTe npubop B BOAY UMW ApYrue XuakocTu. Ecnn aTo npou3oLuno, HeMeANeHHO OTKMIOYUTe ero OT AMEKTPOCeTU 1
00paTuUTECh B CEPBUCHBIN LIEHTP AN NPOBEPKYU.

e [lonagaHue Brarv B OTBEPCT WSl BEHT UMALMOHHOM Kamepbl HeJonycT Mo

e [lpubop He NpefHa3sHaueH Ans UCMONb30BaHUS NLaMK (BKKOYast AETeN) C NOHMKEHHBIMA (PU3MYECKAMM, YYBCTBEHHBIMA UMM YMCTBEHHBIMI CIOCOOHOCT MK, UM NPKM OTCYTCTBUM Y HUX OMNbITa
NN 3HAHWIA, ECTTN OHU HE HAXOAST CA MOZ KOHTPOMEM WU He MPOMHCT PYKTMpOBaHbI 06 1Cronb3oBaHuy Npubopa N1LOM, OTBETCTBEHHBLIM 3a X 6€30MacHOCTb. [leTu AOIMKHbI HAXOAWT bCS Mg,
KOHTpONeM Anst HeOMYLLEHUs Urpbl ¢ MpMBOpOM.

e YcTaHaBnuBaiTe npubop Ha POBHYH), YCTOMYMBYIO U TEPMOCT OMKY 0 MOBEPXHOCTb.

e  3anpellaertcs pa3bupatb, U3MEHATb UMM MbITATbCA YMHUT b NPUBOP CaMOCT 0T ENbHO.

e 3anpellaeTcs HakpblBaTb NpUbOp MM Yem-nnbo 6NOKMPOBaTb BEHTMAALMOHHBIE OTBEPCT S Npubopa Bo BpeMst ero paboThl.

e  ObecneunBaiite cBo60AHOE NPOCTPAHCTBO BOKPYT CyLLMIKM BO Bpems ee paboThl He MeHee 5 CM CO BCEX CTOPOH, YT00bl 06ECNeYNTb JOCTaTOuHY BEHTMAALMIO.

e  YCTaHaBnMBaWTe W XpaHUTe CyLLIMIKY W ee JeTanu Baan OT UCTOYHUKOB Tenna (Hanpumep, KyXOHHOW NnTbl). 3anpeLyaeTca noasepraTh CyLIMIKY UK ee AeTany BO3AeNCT BUKO TemnepaTypbl
cabiwe 90°C.

e [lepeq TeMKak OTKMOYUT b CYLUMIKY OT 3MEKTPOCET M, BbIKMIOUNT € €€ KHOMKON BKMIOYEHUS/BLIKITIOYEHNS.

e He npukacaiiTech K ropsiium NoBEPXHOCT M Npubopa, YT0o0bI M3GexaTb 0XOroB, a Takke cneaute, YTobbl paboTatowwmin npubop He conpukacancst ¢ BOCMIAMEHSIIOWMMIACS MaTepuanamm.

e  3anpellaeTcs HenpepbIBHO MCNONb30BaTh CylMnKy 6onee 36 4acos. [laTh €l OCTbITb B TEYEHME Kak MUHUMYM 2X 4acoB nepef TeM, kak CHOBa UCNONb30BaTh.

e Cywwmnka v ee AeTanu He npegHa3HayeHbl Ans MbITbS B NOCY JOMOEYHON MaLLMHe.

BHUMAHMUE: 3anpelyaeTcs yCTaHaBIMBATb CyLUMIKY HA BOCTTAMEHSIIOLLMECS NOBEPXHOCT M (HanpuUMep, Ha AEPEBSHHbIA CTOM UMK CKaTepTb). 3anpeLLaeT e UCNoNb30BaTb CYLUKMITKY Ha CTEKNSHHbIX

CcTOnax unv Apyrom cTeknsHHoi mebenu. CyLumnKy creflyeT MCnonb30BaTh TOMbKO HA TEPMOCT OMKUX MOBEPXHOCT X, pa3Mep MOBEPXHOCT U AOMXKEH ObITb HE MEHEE MNOLLaaM OCHOBAHWS CyLUMMKM.

HecobniogeHue yka3aHHbIX Mep 6e30MacHOCTY MOXET NPUBECTM K BbIxofy npubopa 13 CTposi, NOPaXeHUo ANeKT PUYECKIM TOKOM U/UIN BO3rOPaHMIo.

NEPEL NEPBbIM UCMOJNIb3OBAHUEM

e [lepen nepBbIM UCMONb30BAHMEM TLLATENTbHO BLIMOWT € KPbILLKY U CbeMHbIE CekLmu npubopa ¢ fobaBneHMeM MOILLEro CpeacTBa.
e  basy nutaHus npoTpuTe BNaxHOM TKaHbIO M HX B KOEM Crlyvae He NorpyxanTe u He obrmeanTe BOJON.

NCNONb3OBAHWE NMPUBOPA

e [lonoxuTe 3apaHee NpUroTOBMEHHbIE MPOAYKTbI HA ChbeMHble cekLuM. CeKunm AOmKHbI BbITb MOMELLEHb! B 3MEeKT POCYLUMNKY Taku 0Bpa3om, 4Tobbl BO3ayXx MOr CBOBOAHO LMPKYIMPOBATb MEXay
HuMK. [103TOMy He peKOMEHAYeT €A KNacTb Ha CEKLM MHOMO MPOAYKTOB W HaKNazbiBaT b NPOAYKT bl ApYT Ha Apyra.
MNMPUMEYAHWE: Bcerga HaunHanT e 3aknagblBaTb NPOLYKT bl C HWKHEN CEKLMM.

e  YcraHoBuWTE cekuun Ha Basy. BHYTpeHHee paccTOsiH1e Mexay CeKLMSIMIA MOXET M3MEHSITbCA NyTeM noBopoTa cekuun Ha 180 rpaaycos.

e  Hakpoite npnbop KPbILKON W HE CHUMANTE ee Ha NPOT SHKEHNM CY LLKK.

o  [logkntoumnTe aneKT poCyLLMIKY K CETW 3MeKT PONUT aHUs.

e  C nomoLybto perynsatopa Temneparypbl yCTaHOBUTE TeMNEpaTypy paboT bl CyLUNMKY:

— 3eneHb 40°C

—  Worypt/recro40°C

—  [pubbl 50-55°C

—  Osowwm 50-55°C




—  OpykTbl—55-60°C

—  Msco, pbiba 65-75° C

e [lo OKOHYaHWM CyLUKN NEepeBeauT e PEryNaTop B MUHAMAMNbHOE MONOXEHME W BbikNlouuTe npubop, Haxas Ha kHonky ON/OFF. Otkmtouute npubop OT 3neKT poceTy.

e [laiTe npogyKTaMmoCTbITb, NOCME YEro NOMECTUTE UX B KOHT ENHEP ANS XPaHEHWs NPOLYKTOB U MONOXUTE B MOPO3UIbHUK.

JONONHUTENBHO:

e  Mo#Te npoayKkTbl nepen Cylwkoi. MNepen Tem, kak NOMECTUTb UX B Npubop, HeobXoauMO BbITEPETb UX HACYXO.

e BblpexbTe UCNOpYEHHbIE YaCT U3 NPOAYKTOB, MPW HANMYUK TaKOBbIX.

e [lopexbTe NpoayKTbl Ha KyCO4KM, YTOBbI X MOXHO GbIN0 CBOBOAHO PasnOXUTb Ha CeKLMsX. [nUTenbHOCTb CyLLUKW 3aBUCUT OT TOSLMHBI KYCOYKOB.

e PeKoMeHayeTCa MEHSTb NOMOXEHWe CEKLMI KaXable HECKOMbKO YacoB, 4T00bI BCE NPOAYKT bl NOACYLUMANCH [0 XernaeMoil CTeneHN, - BEPXHIOK CEKLMI0 MOMECT UTb brinke K 6a3e NUTaHus, a HUXHIoW

HaBepX. Tak ke CeKLMM C BbICYLLEHHbIM NPOAYKTOM MOXHO y6upaTh.
MPUMEYAHWE: anuTenbHOCTb CyLLUKKM, YKadaHHas B JaHHOM PYKOBOACT Be, NpubnmnanTensHa. OHa MOXET 3aBMUCETb OT TEMMepaTypbl B NOMELLEHMM, YPOBHS BNIAXHOCT U NPOAYKTOB, TOMLLMHBI KY COYKO

CYLLKA ®PYKTOB:
HekoTopble pyKT bl MOryT BbITb NOKPLITbI BOCKOM UM 06paboTaHbl XMMUKaT amu, B 3TOM Crlyyae UX AOCTaTOuHO 064aTh KUNATKOM, MOMbITb B X OFIOAHOIM NPOTOYHOM BOAE 1 0BCYLLMTb.
BbIpexbTe KOCTOYKM M UCMIOPYEHHBIE YYacTKM.
MopexbTe Ha Ky CouKm
YT06bl pyKTbI HE NOTYCKHENM, ONYCTUTE Hape3aHHble KYCOYKN (PYKTOB B HATYpanbHbIA IMMOHHBIA UM @aHAHACOBbLIA COK, OCTaBbTE HA HECKONbKO MUHYT, MOCME Yero HEMHOrO NPOCYLUNTE U
BbIKragblBanTe Ha ceKLmm.

5. Ecrwm Bbl xoTUTe npuaaTb pyKTam 4ONOMHUT eNbHbIA NPUAT HbI apomaT, AoBaBbTe KOpULY UK BaHUIWH
CYLLKA OBOLLEW:

1. PekomHayeTcs 064aTb OBOLLM KMNSATKOM, 3aTEeM NPOMbITb B XONOAHON BOAE W 0BCy WM Tb.

2. BoblpexbTe KOCTOYKM M MCNOpYEHHbIE Y4acTKu. [opexbTe Ha KyCoUKM.
CYLWIKA TPAB:

1. PeKoMeHmyeTcs CyLMTb MONoable IUCTbs 1 noGery.
2. Tlocne cyuwku cnepmyeT NOMECT UTb TpaBbl B OyMaxHbIe NAKeTbl UMK CTEKNSIHHbIE EMKOCT M U MONOXUTL B TEMHOE NPOXJ1afHOe MecTo
XpaHeHue CcyxodpyKTOB:
® He knaguTe Ha XpaHeHue Tennble W ropsune NPoAyKTbl. laiTe UM OCTbITb.
® EMKOCTM Ansi XpaHeHWst JOIMKHbI ObITb YACTIMI U CyXMUMU
® [Ins nyyilei COXPaHHOCT W BbICYLUEHHBIX (PYKTOB PEKOMEHAYETCs UCMONb30BAaTb CTEKMSHHbIE EMKOCTW C METaNNMYECKUMA KPLILLKaMMK, W XPaHUTb UX B CyXOM NPOXMafHOM MECT € Npiu Temnepar ype
5-20°C.

® Ha npoTsiXeHun NepBoil HeaenM Noche BbiCyLUMBAHUS PEKOMEHAYET Cs POBEPSTb HarMuMe BRar B eMKOCT M. ECrin OHa ecTb, 3Ha4MUT NPOAYKT bl BbICYLLUEHbI HEAOCTaTOYHO XOPOLLO U [OMKHbI ObiTh
BbICYLLEHbI €Lle pas.

o=

PEKOMEHOALWW NO NOArOTOBKE MPOAYKTOB K CYLIKE

MNPEOBAPUTENIbHAA MOAMOTOBKA ®PYKTOB K CYLIKE

® [lpeaBapuTenbHas NoaroToBKa (PyKTOB K CyLLKE COXPaHSET UX HaTypanbHbIi UBET, BKYC 1 apomar.

®  Huxe npeacTaBnieHbl PekoMeHgaLUuu Mo NoaroT 0BKe (PPYKTOB K CyLUKE:

® BosbmuTe Y cTakaHa coka (enaTenbHo HaTypanbHoro). Cok AoMKeH COOTBETCTBOBATbPPYKTaM, KOTopble Bbl noarotasmmeaeTe k cyluke. Hanpumep, ns a6nok ucnonbayiTe S6moyHbIi Cok.
® (CwmellailTe COK CABYMs CTakaHaMu BOAb! M MOMECTUTE B 3Ty BOAY NPEABapMTenbHO 3aroToBrieHHbIE hpyKTbl. CrycTs 2 yaca BbITpUTE PPYKTbI HACYXO W MPUCT YNANTE K CyLLKe.

Mpoaykr MoagroToBka KOHCUCTEHUMS Bpems cywkm, yac.
NS CYWKU nocne Cywku
ABPUKOC Hape3saTb NonoBKUHKaMm1, NOSIOXUTb CPE3OM BBEPX msrkas 13-28
AHAHAC (csexwit) OuncTUTb, Hape3aTb NIOMT MKamu XecTkast 6-36
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OymncTUTb, HapesaT b TOMTUKaMK (TOonLMHON 3-4

BAHAHbI M) Xpycrawas 8-38
BMHOIPAL Llenkom Msrkas 8-38
NHXWP [Mope3aTb gornbkamm. XecTkas 6-26
BALWHA Llenvkom XecTkas 8-26
rPywn oYMCTNTb M Nope3saThb LOoNbKaMu. msirkas 8-30
NEPCIIK MopesaTb nononam, BbITaLMUTb KOCTOUKY, KOraa VSTKas 10-34

(PYKT HaNomMoBMHY NOACOXHET

SENOKM MoYnCTMTb, BbIpE3aTb CEPALIEBUHY, HApe3aTb VSTKas 415
KycouKamn Unn JIOMT MKamu

MpumeyaHue: ykasaHHOE BPEMS CyLLKW SIBMISIETCA NPUONN3MT eMbHBIM U MOXET BapbupoBaTbCs. JIYHbIE NMPEANoYTeHus NoTpebuTenen B roTOBKE NpOAYKTOB MOTYT OTMYATbCS OT ONUCAHHBIX B JaHHOM
Tabnuue.
NPEOBAPUTENBHAA NMOOrOTOBKA OBOLIEW K CYLIKE

®  PeKoMeHayeTCsl KUNATUTb nepes CyLwukon 606bI, LIBETHYI0 kanycTy, GpOKKONK, cnapxy 1 kapTodens. MoMecTUTe 0BOLYM B KUNALLYH BoZy Ha 3-5 MuHyT. CnedTe Body, 4yTb NOACYLLMTE OBOLLY U

MOMECTUTE UX B 3MEKT POCY LUMTIKY .
® Ecnm Bbl xoTuTe J06aBUTb K TakuM OBOLLM, kak 3eneHble 600bl, cnapxa v ap., BKYC NMUMOHa, NOMECTUTE UX B JIMMOHHbI COK Ha 2 MUHYT.
lMpumeyaHue: ykasaHHble COBETbI HOCAT PEKOMEHAAT ENbHbIA XapakTep v He 00513aTenbHbI K MPUMEHEHMIO.

ngg%sfu':" MoarotoBKa K:oHcchecgll:uuKT Bpems cywku, yac.
APTWULLOK Hape3saTb nonockami (TOMLLMHOM 3-4 MM) Xpynkast 5-13
BAKITAXAH OymcTUTb M HapesaTb Nonockamm (TOMLMHON 6-12 M) Xpynkas 6-18
BPOKKONA OYnCTUTb, Pa3mMTb Ha COLBETMS 1 0BaaTb KUNATKOM Xpynkas 6-20
PUBbI HapesaTb unn 3acywmTb Lenkom (HeborbLune rpubbi) KecTKas 6-14
3EJIEHBIE BOBbI OYMCTUTb, KUNATUT b 4O NPO3PAYHOCT M 3epeH Xpynkas 8-26
KABAYOK MopesaThb Kycoukamu (TOMLLMHON 6 MM) Xpynkas 6-18
HCTA e 614
BPPOKé(”)EJ?géKAﬂ Paspesatb nononam Xpycrauas 8-30
LIBETHAA KAMYCTA  Pasgeenutb Ha coupeTus, 064aTh KUNaTKOM XecTkasi 6-16
KAPTO®EJb MMope3saTb Kycoukamu. Kunatutb 8-10 MUHY T Xpycrawas 8-30
JyK Hape3saTtb komnbLamu (TONWMUHON 3 Mm). XpycTswas 8-14

5



MOPKOBb Hape3saTtb KonbLamu (TonwuHon 3 - 5 mm), obgatb

KNS KOM Xpycrawas 8-14

Orypey [MouncTUTb M NOPE3aTh Ha KyCOUKN (TONLMHON 12 MM) XEeCcTKas 6-18
MEPEL CRATKWI 2;52221:2:%‘:;3‘:}/””” KpY XKW (TONUIHO# 6 ww), XpyCTAas 4-14
METPYLIKA [oMeCTUTb INCT b B CEKLAN Xpycrias 2-10
NnoMnaorP MMouncTUTb, NOPE3aTh Ha KYCOUKM UI KPYKKH XecTKas 8-24
PEBEHb MoyncTuTb M NOpe3aThb Ha KyCOYKM (TOMLLMHON 3 MM) noTeps Brary 8-38
CBEKNA ggsggﬁj :; bK,yoCc(;)Tqu;IlAMTb, 0T pe3aThb KOPELLOK M BEPXYLLKY, XpycTSILas 8-26
CENbAEPEN Mope3aTb Ha KyCOYKM (TOMLYMHON 6 MM) XpycTauwas 6-14
3ENEHbIV NYK HawwmHkoBaTb XpycTauwas 6-10
CMAPXA [Mope3aTb Ha KyCOYKM (TOMLYMHON 2,5 MM) XpycTauwas 6-14
YECHOK MMoYUCTUTb 1 NOpesaTb Ha Kpyrrible KyCOYKM Xpycrsawas 6-16

MpumeyaHue: ykasaHHOE BPEMS CyLLKW SIBNISIET CH NPUOMN3MTeNbHBIM U MOXET BapbMpOBaTbCs. JIYHbIE MPEANoYTeHUs NoTpebuT enei B roToBKe NpoayKTOB MOMYT OTNNYATbCS OT ONUCAHHBIX B AaHHOI
Tabnuue.

NOArOTOBKA MACA, PblBbl, OTULIbIK CYLWKE

MpeaBapuT enbHas NOATOTOBKa Msica, NTMLbI, pbibbl HeobGXxoaMMa ANs 340POBbs. NS CyLKM UCMONb3YHTE HEXMPHOE MACO, NTHULY, pbiby. PekomMeHayeTcs nepea CyLKoi 3aMapuHOBaTh MSICO, MTMULY,
pbiBy. ITO coXpaHWUT BKYC, yObeT GonesHeTBOpHbIE GakTepun 1 caenaeT NpoayKTbl MArkuMK. UToBbl BbITSHYTH U3 Msca, NTULbI, PbiObl MNWLLHION BRary W AONbLUE COXPaHUTb NPOAYKT, B MapuHag
Heobxoaumo [106aBUTb COMb.

PELIENTDI

BANEHOE MACO

WHrpeaneHTbI:

['oBaanHa — 500 r

Coesblii coyc — 100 mn

Amxuka =20

Cneuun

Mopanok npuroToBneHus

Msico NpOMbITb, 3a4MCT UTb OT XMpa, NAIEHOK W XWI, HApe3aTb Nonepek BOMOKOH, NnacT uHamu, TonwuHoi 0.5 cm. MoarotoBneHHoe MsCo 3aMapuHOBATb B CMECU COEBOTO COYCa, afpkuKu, CrieLuii 1
y6BpaTb B X0onoaunbHKK Ha 6 — 8 yacos. 3aTeM CIMTb NMLWHAA MapuHag. Ha 6a3y CyLuMnKku yCTaHOBWT b CEKLMM, Ha HUX PABHOMEPHO Pa3noXuUTb 3aMapUHOBaHHOE MSICO, HAKPbITb OCHOBHO KPbILLKOM.
YCTaHOBUTb TeMnepaTypHbIi pexuM Ha 75°C 1 BKMKOUNTb CyLMAKY Ha 6 — 10 YacoB, B 3aBUCUMOCT U OT XENAeMON KOHCUCT EHLIMN.

KonuuectBo ycTaHaBnMBaeMbIX CEKLMI 3aBUCKT OT KONMYECT Ba NPOAYKT OB.

BANEHAA PblBA

WHrpeamneHTbI:

Tpecka (pune) =500 r

Cok numoHa — 50 mn

Conb-50Tr

lMepeL YepHbIN MOMOTbIN




Mopsanok npurotoBneHus

Pbiby npombITb 1 0BCYLIMTb, HAPE3aTb NONepek BOMOKOH, Gpyckamm, TonwmuHomn 0.5 cm. MoaroToBneHHyo peiby 3amMapiHOBATh B CMECH COMM Mepua, IMMOHHOTO COKa U yBpaTh B XONoAMmbHNK Ha 4 —
6 yacoB. 3aTeM CIUTb NIMLLHWIA MapuHad. Ha 6a3y CyLwmmku yCTaHOBMT b CEKLMM, HA HUX PABHOMEPHO Pa3NOXUTb MOATOT OBMEHHYH PbiBY, HAKPBITb OCHOBHOM KPBILLKOA. YCTaHOBWTb TEMNepaTypHbIA
pexum Ha 75°C 1 BKNIOYNTb CyLMAKY Ha 6 — 10 YacoB, B 3aBUCUMOCT 1 OT XESTaeMO KOHCUCT EHLIMN.

KonuyecTtBo yCTaHaBnMBaeMbIX CEKLWA 3aBUCUT OT KONMMYECTBa NPOLYKTOB.

BANEHAA NTULA

WHrpeauneHTb!:

WHaoeiika (dbune) — 500 r

YecHok — 301

KoHbsik — 50 mn

Comb-30Tr

Caxap-20r

lManpuka, cyleHas, MornoTas

Mopanok npuroToBneHus

MHpeiiky npoMbITb M 0BCYWMTb, HAape3aTb Nonepek BONOKOH, MOMTMKamMm, TonwmuHon 0.5 cM. YecHok HaTepeTb Ha Menkomn Tepke. [104roT0BNne HHY0 MHAENKY 3aMapuHOBATb B CMECK KOHbSIKA, YECHOKA,
CONMu, caxapa, creuuin 1 ybpaTb B XONoaurbHUK Ha 4 — 6 yacoB. 3aTeM CruUTb NULLHUIA MapuHaz. Ha 6a3y CyLuMnKku yCTaHOBUT b CeKLMM, HA HUX PABHOMEPHO Pa3roXMUTb NOATOT OBNEHHYO MHAENKY,
HaKpbITb OCHOBHOM KPbILLKOW. YCTaHOBUT b TeMNepaTypHbIi pexiuM Ha 75°C 1 BKMOYMTb CyLmMrky Ha 6 — 10 4acos, B 3aBUCUMOCT W OT XernaeMoi KOHCUCT eHLMN.

KonuuectBo ycTaHaBNMBaeMbIX CEKLWIA 3aBUCUT OT KONMMYECT Ba NPOLYKTOB.

KMCNOMOMNOYHbLIE NMPOAYKTbI (MOMYPT, CMETAHA, PAXEHKA)

WHrpeaneHTb!:

OcHoBHoI NpofyKT (MOMOKO, CMIMBKM, TOMSIEHOE MOMOKO) — 1 N

3aksacka ans Vorypta, CMeTaHbl nu PsxeHkn — 1 nakeTk

Mopsanok npuroToBNEHUs

B ymncTon eMKoCTM cMeLLaTb OCHOBHOM NPOAYKT C 3aKBACKOW B COOTHOLLEHMM, YKa3aHHOM Ha yNakoBKe C 3aKBacko. [ 0TOBYI0 CMECh Pa3NuTb MO CTakaH4ukaMm. Ha 6ady CyLmnku ycTaHoBUTb 1 cekupio,
Ha Hel paBHOMEPHO PacCTaBUTb CTaKaHYMKM C NPOSYKT OM, HAKPbITb OCHOBHOM KPbILKOW. YCTaHOBUTb TeMnepaTypHbIi pexim Ha 40°C v BKMOYNTb CyLLMIKY Ha 6 — 12 yacos, B 3aBUCUMOCT M OT
peKoMeHAaLUWin Npou3BOaNTeNs 3akBacku. 0T OBbIN NPOAYKT NOCTaBUT b B XONOAUNBHUK Ha 3 vaca.

PACCTOMKA TECTA

3amecuTb TECTO, COrNacHo BbIBpaHHOMY peLienTy, NEPEeNioKUTb B NOAXOAALLY0 N0 AnaMeTpy CyLunnkn nocyay. Obbem nocyfsl AomkeH ObiThb BbibpaH ¢ y4eToMnogbema Tecta. PekomeHayetcs
MCMonb30BaTb 3ManMpoBaHHble WK CTanbHble EMKOCT M 411 paccToMkn. Ha 6a3y CyLUWMnKM yCTaHOBUTb 1 CEKLMIO, Ha HEro YCTaHOBMTb eMKOCT b C TECTOM, HaKpbITb OCHOBHOW KPbILKOW. YCTaHOBUTb
TemnepatypHbIn pexum Ha 40°C 1 BKNKUKT b CyLUMNKY. OpUEeHT MPOBOYHOE BPEMS PacCcTOMKM, COCTaBnseT 1 yac, NOTOM TecTo 06MUHAET €A W NPOLLECC NOBTOPSETCS.

SHEPFETUYECKUN BATOHYMK U3 CYXODPYKTOB C OPEXAMM
WHrpeauneHTbI:

Kypara—-150r

YepHocrms — 150 1

Kegposbiit opex — 50 1

I"pevukuin opex — 50 1

Mopanok npuroToBneHus

CyxoghpyKT bl NPOMBIT b, MEMKO HAape3aTb M U3MENbYUTb Npu nomoLLy bneHpepa. Opexu pacTonoyb B CTYMKE M CMeLLaTb ¢ (hpyKTOBOM Maccoit. M3 momyyusLLeics Macchl CHopMUpoBaThb 6aT OHYMKM
NpOM3BOMbHON hopMbl. Ha 6a3y CyLLMKKM YCTaHOBUTb CEKLMIO, HA HEM PABHOMEPHO Pa3moXMTb MOIMYYMBLUMECS BAaTOHUYMKM, HAKPbITb OCHOBHOMN KPBILLKOWA. YCTaHOBUTb TeMMepaTypHbIi pexiuM Ha 50 -
70°C 1 BKMOYUTb CyLMIKY Ha 6 — 10 4acoB, B 3aBUCUMOCT M OT XKENaeMOi KOHCUCT EHLIUM.

KonuuecTBo ycTaHaBNMBaEMbIX CEKLMIA 3aBUCUT OT KOMMYECTBa NPOLYKTOB.




MAPMENAL U3 ABPUKOCA
WHrpeauneHTbI:

Abpukoc — 600 r
Caxap-100Tr

Boga — 100 mn

BaHunbHbIn caxap — 1T
CaxapHas nygpa

Mopanok npuroToBneHus

ABpUKOCHI MOMbITb, YAANUT b KOCTOYKM 1 Hape3aTb Menkum Ky6ukom. [oaroToBneHHbIe abpukockl CMeLaTh C CaxapoM W MepenoXuTb B KAcT PHONH0, 3aMuTb BOLOW, BApUTb HA MEAMEHHOM OrHe npu
MOCTOSIHHOM MOMELLMBaHMM B TeYeHue 1 yaca, 3aTeM N3MenbYUTb Npu nomoLyy bneHaepa. B rotoByto Maccy [106aBUTb BaHUIMbHBIN Caxap U yYBa puTb HA MEZNEHHOM OTHE, NPU NOCT OSHHOM
MOMELLMBAHUM [0 COCTOSIHWSA MyCTOro Niope. Ha AHO CekLmm CyLMMKK BbIpe3aTh NOLAMOXKKY W3 NeprameHTa, paBHyto auameTpy cekumin. MoanoxKy cMasatb pacTUTemnbHbIM MAcroM W BbINOXUTb Ha Hee
ntope, TonwwmHon 1 — 1.5 cm. Ha 6a3y cyLwmnku yCTaHOBUT b 3anONHEHHbIE CEKLMIO, HAKPbITb OCHOBHOM KPbILUKOA. YCTaHOBMTb TeMnepaTypHbIi pexiM Ha 50°C 1 BKIOYUTb CyLUMIKY Ha 4 — 6 4acos, B
33BUCMMOCT M OT XENaemMon KOHCUCT eHLumn. Cekumio BMECTe C MapMenafoM yOpaTh B X0noaunbHUK Ha 3 — 4 yaca, 3aTeM HapesaTb MapMenag W nocsinaTb ero caxapHom nyzapon.

KonnuectBo ycTaHaBNMBaEMbIX CEKLMIA 3aBUCUT OT KOMMYECTBa NPOYKTOB.

CIMBOBAA NACTUNA
WHrpeaneHTb!:

Crnvsa —500 r

Mepg - 100

Mopsanok npurotoBneHus

CnvBY NOMBIT b, yAANKUT b KOCT O4KM, 1063BUTH Mef 1 U3MENbYUTb NpU NoMoLy BneHaepa A0 OOHOPOAHOM Macchl. Ha AHO CeKummM CyLMIKM Bbipe3aTb NOAMNOXKKY 13 nepraMeHTa, paBHY0 AaMeT py
cekumy. TopnoxKy cMasaTb pacTUTENbHBIM MacioM W BbINOXUTb Ha HEE CIIMBOBOE MHOPE, TONWMHOM 3 — 5 MM. Ha 6a3y CyLumnkv yCcTaHOBMT b 3aMONHEHHY 0 CEKLMIO, HAKPbITb OCHOBHO KPbILLKOA.
YcTaHoBUTb TeMnepaTypHbIi pexum Ha 50°C 1 BKOUNTb cywmnky Ha 10 - 12 yacoB. [OTOBY NacTUy akkypaTHO CHATb C NepramMeHTa u 3aBepHyTb B TPyBOUKM.

Konm4yectBO ycTaHaBNMBaEMbIX CEKLMIA 3aBUCKT OT KONMYECT Ba NPOAYKT OB.

YUCTKA U YXO[

e Bcerga BblkntoyaitTe npubop nepes YMCTKOM.
e Hukoraa He norpyxaiTe KOpnyc ¢ MOTOpHbIM 6MOKOM, 3MEeKT POLLHYP W BUMKY B BOAY MAM APYTYI0 XWAKOCT b. [pOTMpaitTe Kopnyc BNaXHON TPAMNOYKON.
e He ucnonbayinTe ansa uncTku npubopa abpasnBHble MOLLME CPEaCTBa.

XPAHEHUE

OtkmioymnTe npnubop OT CETU MUT aHUS.

YBeautech, 4T0 NprUbOpP MOMHOCT bK OCTbIf.

BbinonHute TpeboBaHus pasgena «Yuctka u yxoa.

e [Ing 3awmThl paboyent NOBEPXHOCT M OT MOBPEXAEHUA XpaHNTE Nprbop B BepTUKaNbHOM MOMOXEHWUHN, YCTaHOBWB HA OCHOBAHME.

MPABWIIA 1 YCITIOBUA PEAJIUSALINA U YTUITUSALIMA

YnakoBKy, pyKOBOZCT BO NONb30BATENs, @ Takxke cam npubop Heobxoanmo yTUnM3MpoBaTb B COOTBETCTBUM CMECTHOI NporpamMmMoii no nepepaboT ke 0TxogoB. He BbibpackiBaiTe Takue U3fenus BMecte
C 0ObI4HbIM ObITOBbLIM MyCOPOM.




TEXHWYECKUE XAPAKTEPUCTUKW

AnekTponuTaHue
230B,50 Iy (E [H[

FAPAHTUA HE PACMPOCTPAHAETCA HA PACXOOHbLIE MATEPUANDbI (®UNbTPbI, KEPAMUYECKWUE WU AHTUMPUTAPHLIE MOKPbITUA, PE3WHOBbLIE YNINIOTHUTENWU, UT. 0.
Haty narotoBneHus npubopa MOXHO HaWT U Ha CEpUITHOM HOMEpPE, PacrONOXEHHOM Ha ULEHTU(UKALMOHHOM CTUKepe Ha Kopobke u3genus u/unm Ha CTukepe Ha camom uagenun. CepuiiHbIil HoMep
cocTouT M3 13 3HaKoB, 4-i1 1 5-i 3HaKK 0603HaYaOT MecsiL, 6-1 u 7-it 0603HaYaK0T rog U3roTOBNeHMs npubopa.
Mpon3BoaUTENb Ha CBOE YCMOTPEHE M 63 LJONONMHUT ENbHBIX YBEAOMIIEHUA MOXET MEHSITb KOMMIEKT aLMi0, BHELUHWIA B, CTpaHy NMPOM3BOACTBA, CPOK rapaHT MM 1 TEXHUYECKNE XapaKT epuct um
Mogenu. poBepsiiTe B MOMEHT NOMyYeHus ToBapa.
Cpok cny>x6bl U3aenus, Npum akcnyaTauum NpoayKLuMmu B pamkax GbITOBbIX HyX 1 COOMofeH NpaBun NONb30BaHWs, NPUBEAEHHbLIX B PYKOBOACTBE MO 3KCMMyaTaLun, CocTaBnseT 2 (4Ba) roga co
OHS nepefayn magenus notpebutento. Cpok cryxBbl YCTAHOBMEH B COOTBETCTBUW C AEHCTBYIOLMM 3aKOHOAATENLCTBOM O 3aluTe npaB noTpebutenen. MsrotToButens obpallaet BHUMaHWe

noTpebuTenen, YTo Npu coBNIOAEHUM JaHHbIX YCMOBUIA, CPOK CITYXObl M3AENUS MOXET 3HAUMTENBHO NPEBBLICUTb YKa3aHHbIA U3roT OBUTENIEM CPOK.
AxTyanbHas MH(oOpMaLus 0 CEPBUCHBIX LIEHTPaxX M PyKOBOACTBO NONb30BaTeNs pa3MelleHbl Ha cante https://stingray.ru/

UsrotoBuTtens: Cosmos Far View International Limited Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China Kocmoc ®ap Bbto MHTepHewwHn Jiumuteg Od. 701, 16 anapr., neiH 165,
PaitHboy Hopc Ctput, HuH6o, Kutain Cpenaxo B Kutae

WmnopTtep/ YnonHomoueHHoe usrotoButenem nuuo: OO0 "bpus", Poccus, 194156, r. CaHkT-lNeTepOypr, bonbLuoit CamncoHneBckuin np-KT, oM 93, nutep A, nomeLLeHne

7-H, odouc 5, Ten/chakc 8(812)325-23-48

MocraBwmk-guctpndblotop: 000 «Banepus», PO, 188670, NlennHrpaackas obnactb, BceBonoxckuit panoH, Tepputopus MNP CnyTHUK, ynuua LieHT panbHas, cTpoeHmne 58A, nomelleHne

419A, Ten/cakc 8(812) 325-23-34

ENG USER MANUAL

IMPORTANT SAFEGUARDS

e Read this manual carefully before using the appliance and save it for future reference.
Before the first use, check the device specifications and the power supply in your network.
Do not use the mulf-purpose socket used in conjunction with other electrical appliances.

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 atiempt 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.

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

e This appliance is notintended for use by persons (including children) with reduced physical, sensory or mental capabilies, or lack of experience and knowledge, unless they have been given
supervision or insfruction 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. It is forbidden to keep out cover ventlaton products work.
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e Do not work with the appliance longer than 36 hours running. Afler finishing uninterrupted work of the appliance during 36 hours, turn off the appliance (the switch should be in the posiion “OFF”),
unplug the appliance and let it cool down for 2 hours.
IT ISNECESSARY to put heat-resistant material under the appliance during using it or put the appliance onto the heatresistant surface.

BEFORE FIRST USE

Wash the drying trays and the lid in warm soapy water.
Clean the heating and ventilaton 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. Plug and turn on the appliance by puting the switch to the position “ON”, the indicator light becomes red. Set the temperature of the food dryer.
Temperature mode advices:

- Herbs 40°

- Yoghurt/Proving 40°

- Mashrooms 50-55°

- Vegetables 50-55°

- Fruit 55-60°

- Meat, Fish 65-75°

5. When you finish using the appliance turn it off by puting the switch to the positon "OFF". Let the products cool down. Put dried products into a container/package for keeping food and put it into a freezer.
6. Unplug the appliance.

NOTE: For even drying result, it is recommended to change the posiion of trays from time to fime during operation.

ADITIONAL INSTRUCTION
e  Wash products before puting in the appliance.

Do not put wet products into appliance, rub it dry.

ATTENTION! Do not put sections with products if there is water in it

Cut off the spoiled parts of products. Slice the products in such a way fo 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 matter itis better to boil products for about 1-2 minutes and

than put it o cold water and rug afler that

e NEED TO KNOW! THE DURATION OF DRYING STATED IN THIS INSTRUCTION IS APPROXIMATE. The duration of drying depends on the temperature and humidity of the room the level
of humidity of products, thickness of the pieces etc.

DRYING FRUIT
Wash the fruit
Take out the pit and cut off the spoiled parts.
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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 fo let them fade
If you want your fruit to smell pleasantly, youcan add cinnamon or coconut switt

DRYING VEGETABLES
Wash the vegetables.

Take out the pit and cut off the spoiled parts.

Slice into pieces which you can place freely between the sections. - Itis 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 betier storage of dried fruit use glass containers with metal lids and put it into a dark dry place where the femperature should be 5-20 degrees. During first week afer drying it is better to check if it is

any moisture in container. If yes, it means that products are not dried well and you should dry it again.
ATTENTION! Do not place hot place hot and evenwarm products into containers for its further storage

TABLE OF PREPARING THE FRUITS FOR DRYING

Name Preparing Condition afterdrying | Duration of drying
Apricot Slice it and take out the pit Soft 13-28
Orange peel Cut it to long stripes Fragile 8-16
Pine apple (fresh) 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 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 Cutit to stripes (3-4mm thickness) Fragile 5-13
Egg-plant Peel it and slice itinto pieces (6-12mm thickness) Fragile 6-18
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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 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
Cauliflower Boil fill it becomes soft Hard 6-16
Potato Slice it . boil for about 8-10min Crispy 8-30
Onion Slice itinto thin round pieces Crispy 8-14
Carrot Boil 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 o stripes or to round pieces(6mm thickness).Take out the Crispy 4-14

heart
Piquant pepper | Noneed fo 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 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 itinto pieces(6mm thickness) Crispy 6-14
Spring onion Shred it Crispy 6-10
Asparagus Slice itinto pieces(2.5mm thickness) Crispy 6-14
Garlic Peel it and slice into round pieces Crispy 6-16
Spinach Boil 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 effective drying. It is recommended to pickle the meat before drying for saving its natural
taste and to make the meat softer. Itis necessary to add salt to a pickle, it helps to remove the water out of the meat and save it better.

12



RECIPES

BEEF JERKY

Ingredients:

Beef — 500g.

Soy sauce — 100ml.

Spicy tomato sauce — 20g.
Seasonings

Rinse meat Trim all visible fat from meat Slice into 0, 5 cm thick strips. Combine all remaining ingredients in a bowl and mix with beef strips. Cover and refrigerate 6 - 8 hours or overnight Then drain
off all excess marinade. Spread beef strips on every food fray and cover with the dehydrator’s lid. Set temperature to 75°C and turn on the dehydrator for 6 - 10 hours.
Use as many food frays as necessary.

FISH JERKY
Ingredients:

Cod fillet —500g.
Lemon juice — 50ml.
Salt - 50g.

Ground black pepper

Rinse fish. Dry on a paper towel and cut info 0, 5 cm thick sfrips. 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 75°C and turn on the dehydrator for 6 - 10 hours.
Use as many food trays as necessary.

TURKEY JERKY
Ingredients:

Turkey filet —500 g.
Garlic — 30g.
Cognac - 50ml.

Salt - 30g.

Sugar - 20g.
Paprika powder

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

Combine all ingredients in a bowl together with furkey 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 75°C and turn on the dehydrator for 6-10 hours.

Use as many food frays as necessary.

FERMENTED MILK PRODUCTS (YOGHURT, SOUR CREAM ETC.)
Ingredients:

Milk, cream, baked mik —1 1.

Yoghurt culture — 1 bag.

Combine ingredients in a clean bowl in proportions according to directons on the bag with yoghurt culture. Mix and pour the mixture into cups. Set one food tray on the base of the dehydrator and place
cups inside. Coverwith 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.
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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.

DRIED FRUITAND 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 info 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 o 50 - 70°C and turn on the dehydrator for 6 — 10 hours or overnight
Use as many food frays 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 sfirring
constanty untl smooth and thick. Use dehydrator trays with greased parchment paper on the botiom. 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 frays as necessary.

FRUITLEATHER

Ingredients:

Prunes - 500g.

Honey - 100g.

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 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 frays and the lid in warm soapy water.

Clean the heating and venfilaion 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.
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SPECIFICATION

Producer:

Cosmos Far View International Limited Power supply
Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China;

Made in China 230V, 50 Hz

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 sficker on the gift box and/or on sticker on the device. The serial number consists of 13 characters, the 4th and 5th
characters indicate the month, the 6th and 7t indicate the year of device production.

Producer may change the complete set, appearance, county of manufacture, warranty and technical characteristics of the model without notice. Please check when purchasing device.

KAZ NAUOANAHY BOUbIHLLA H¥CKAYNbIK

KAYINCI3AIK LAPAJAPbBI

AcnanTbl NanganaHap angblHaa ocbl HYCKAYMbIKTbl MyKUSAT OKbIHbBI3 XaHE KEMiH aHbIKTama any yLiH cakTan KOMbIHpI3.

Anfallkpl Kocy angblHaa OyibIMHbIH, TanbanaybiHAa KepceTinreH TexXHUKanbik, cuaT Tamanapbl XEeprinikTi XeniHi3aeri 3NeKTp KOPEKT EHyTe CalKeC KEMETIHIH TEKCEPIHi3.
Tek TypMbICTbIK MakcaTTa nanganaHbiHbi3. Acnan eHepkacianTe KongaHyFfa apHarnvaraH.

Xeninik 6aybl 3akbiMaaHFaH Hemece 6acka 3akpiMagapbl 6ap acnantbl nanganaHbaHbI3.

Xeninik 6ay eTKip LWeTTep MeH bICTbIK 6ETTepre TUMeyiH bankaHpI3.

Xeninik 6ayabl acnan KopnyCbiHbIH, aHanacbiHa opamaHpi3, OypamaHpl3 KeHE TapTnaHbI3.

AcnanTbl KOPEKT EHY XeMiCIHEH aXblpaTKaHaa xeninik 6ayabl TapTnan, Tek awagaH yCTaHpI3.

AcnanTbl e3 OeTiMeH xeHaeyre Toipbicnanpi3. Akay TyblHAaFaH Xafdaiaa XakblH OpPHANAcKaH CEPBUCTIK OPTamblKKA XKOMbIFbIHbI3.

Kenec BepinmereH KoCbIMILA Kepek-XapakTbl NaiganaHcaHpl3, kayin TeHyiHeMece acnan 3akbiMaaHybl MyMKiH.

AcnanTbl Tasanay angbiHaa XoHe OHbl NaiipanaHbacaHpbl3 binFu ANEKTP KENAEeH aXbIpaTblHbI3.

HA3AP AY[1APbIHbI3: Acnantbl cy TonfaH BaHHa, pakoBUHA Hemece 0acka biAbICTapAblH, KacbiHAa nanpanaHoaHpIs.

OneKTp TOK, COKMay XsHe TyTaHbay yLUiH acnanTbl cyfa Hemece Backa CyibIkTbikka 6aTbipMaHpl3. Erep 6yn 6ona kanca, oHbl 6ipaeH 3nekTpXenifeH axblpaTbin, TeKCepy yLliH CEpBUCTIK
OpTanbIKKa XOJbIFblHbI3.
Acnan usmkarnbIk XaHe NCUXuKarnblk, WeKTeynepi 6ap, ocbl acnanTbl nanganaHy Taxipnbeci xoK afampapMeH (CoHbIH, iiHae 6ananapmeH) naiifanaHbinyfa apHanmarad. byn xarganga
nanpanaHyWbiHbl OHbIH, KaYiNci3airiHe ayan 6epeTiH agam angbiH ana yipeTy Kepex.
Kocy acnanTbl Kapaychl3 KanablpMaHpI3.
AcnanTbl Teric, TYpPaKTbl XaHe bICTbIKKA Te3iMai Xepre OpHaTbIHbI3.
AcnanTbl allyfa, e3repTyre HeMece e3AirHeH XeHeyre ThIpbICyFa ThlAbIM CablHaabI.
AcnanTbl xabyfa HEMECE XKyMbIC KE3iHAE acnanTbliH, KeNaeTy CaHbllaynapblH OipAeHeMEH Kypcaynayfa ThiiibiM CanbiHagpbl.
KenTiprill aiHanacbiHAa OHbIH, XyMbICbl BapbiCbiHAA XETKIMIKTi XenaeTyai KaMTamachl3 eTy yLUiH XaH-XarblHaH KeM AereHae 5 CM epKiH KEHICTKTi kaMTaMachI3 eTiHi3.
KenTipriTi aHe OHbIH OeNLLEeKT epiH Xbiny Ke3LepiHeH ThiC OPHATbIHbI3 XaHE CaKTaHpI3 (MbiCanbl, ac yil nanTackl). KenTipriwTi xsHe oHbiH, BenwekTepiH 90°C-agH Xofapbl TeMnepaTypaHbiH,
aCepiHe KanablpMaHbi3.
KenTipriwTi anekTp xeniciHeH ellipep angbiHAa, OHbl KOCy/ellipy TyAMELLIrMEH eLLipiHi3.
Ky#in kanway yLiH acnanTblH, bICTbIk 6ETTepiHe XaHacnaHpl3, COHbIMEH KaTap XyMbIC iCTen TypfaH acnanTblH, TyTaH+bILL MATepUaniapsa TUMEreHiH Kagaranamqpls.
KentipriwTi y3aikcia 36 caraTTaH apThlk KONAaHyfa ThibIM CanblHaabl. KaiTa kongaHap anablHaa OHbl Kem AereHae 2 caraTt boMbl CybITbIHbI3.
Ocbl HycKayMbIKTa K@PCETIMreH XyMbIC YaKbITbIH aCbipMaHpI3.
KenTiprilw neH oHbiH, GeniuekTepi biabIC Xyy MILMHECIHAE KyYFa apHanvaraH.
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e  OHZipywi keHec 6epmereH BenwlekTepai KONAaHy XasataiblM Xaraansa aKenyi MyMKiH.
e  KopekTeHgipy 6ayblHbIH, yCTeN LWeTiHEH TyCIPMEHi3 HeMece bICTbIK BeTTepre TurisbeHia. KopekTeHaipy 6ayblH KbiCyFa HEMECE OfaH ayblp 3aTTap KOKFa ThibIM CanblHafb.
o  HA3AP AYJAPbBIHBI3: Kentipriwti TeK bICTbIKKA Te3iMai 6eTTepae FaHa KoNAaHFaH XeH, OETTiH Menwepi KenTipril HerisiHiy, ayMasbiHaH a3 6onmaybl Tuic.

ANFALLKbI NAUOANAHY ANAbIHOA

Arraw konpaHap angbiHoa KaknakTbl XaHe acnanTbiH, anbiHbanbl CekuManapbIH XyY KypanblH KOCA OTbIPbIM, MyKUAT XYbIHpI3.
K OpeKkTeHaipy Heri3iH ObIMKbIT MaTaMeH CypTiHi3 XaHe ellKallaH cyfa 6aTbipMaHpI3 XaHe Cy KynMaHpI3.

TA3AJIAY XOHE KYTY

AcnanTbl Tasanap angblHaa biiFM eLwipin OTbIpbiHpI3.
MoTopnbik 6rorsl 6ap kopnycTbl, anekTp bay XsHe alaHbl Cyfa HemMece 6acka CyMbIKTbIKKA elkallaH 6aTbipMaHbl3. KopnycTbl AbIMKbIN MaTaMeH CypTneH;s.
AcnanTbl Tasanay yLwiH abpasvBTixyy KypangapbiH KongaHbaHpl3.

TEXHUKAIbIK CUNATTAMAINAPDI

©Haipyuwi saybIT:
AneKTP KOPEKTEHY  Cosmos Far View International Limited

Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China
230B, 50 'y 3pobneHo B Kutai

KEMNAIK Wbl fblH MATEPUANOAPBIHA (CY3TINEP, KEPAMUKAIIbIK XXSHE KYIOTE KAPCbI XXABbIH[IbI IAP, PE3UHA Hblfbl3[AYbILLTAP MEH EACKAIIAP) TAPAIIMAU[bI.
Acnan xacany KyHiH byibiM kopabblHaafbl CallKECTeHAIPY CTUKepiHae xaHe/Hemece OyibIMHbIH, e3iHaeri CTukepae Tabyrabonaasl. Cepusnbik, Hemip 13 BenrineH Typagbl, 4-Li XaHe 5-Li
Oenri acnanTbix, acany amblH, 6-LUbl aHe 7-1ui 6enri XbinbiH Gingipesi.

OHAIpYLLI acnanT biH, AU3aiHbl MEH TEXHUKanbIK CunaTTamanapblH anablH ana eckeTnen e3repTy KyKblFblH e3iHAe Kanablpabl.

BLR KIPAYHILUTBA NA 3KCNNYATALbII

MEPb| BACNEKI

Yeaxnisa npadbITaiilie faA3eHyI0 IHCTPYKLbII Nepaj 3KCnyaTaublail npbibopa i 3axasaelie se Ans iHbapMaLpli ¥ aaneiiubim.

o [lepag neplianayaTkoBbIM YKMIOY3HHEM NpaBepLe, Ui aanaBsaatolb TXHIYHbIS XapaKT apbICT biki Bbipaba, NasHauaHbis Ha MapKipoyLbl, anekTpacinkaBaHHio y Balai nakanbHai ceTupl.

BbikapbICTOYBaiiLe ToNbKi Y NobbITaBbIx MaTax. [pbI6op He Npbi3HaYaHbl ANs NpaMbICioBara Y biBaHHS.

He BblkapbICT0yBaMLe Na-3a namsLLKaHHSMI.

He nakinaiiue npauytoybl npsibop 6e3 Harnsgy.

He BbikapbICTOYBaliLe NpbIGOp 3 NALKOMKAHBIM CETKaBbIM LUHYPOM Ui iHLIbIMI MALLKOMKAHHSIM.

Caublug, kab ceTkaBbl LLHYP HE KpaHayCs BOCTPbIX KaHTay L rapayblX NaBepXHsY.

He usirHiue, He nepakpyyBaiLe i He HaMOTBaMLE CETKaBbI LUHYP Bakon Kopnyca npbibopa.

e [lagyac agkmo4sHHa npbibopa af ceTki CinkaBaHHA He LArHiLe 3a ceTkaBbl WHYp, 6apbiLecs Torbki 3a Biganed,

e He cnpabyiue camacToitHa pamaHTasaLb npbiBop. Mpbl Y3HIKHEHHI Henanagak 3BApTanLecs ¥ HanbnixaiLLbl CIPBICHLI LIGHTP.

e BbikapbiCTaHHe He pakameHaBaHbIX [afaTkoBbIX Npbinagay Moxa Obilb HeBACNeYHbIM Ui NpbIBECLi Aa NaLLkompKaHHSa npblbopa.

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

YBAT'A: He BbikapbicToyBaiiLe npbi6op nadbnisy BaHHay, pakaBiH Ui iHWbIX éMicTacuay, 3anoyHeHbIX BafoM.

o [l3ens nasbsraHHs napasbl ANEKT PblYHLIM TOKaM i Y3rapaHHs, He anyckaiue npbibop y Bagy Ui iHWbIs Bagkacyi. Kani rata agbbinocs, HeagknagHa agkntoubiLe Sro af anekTpaceTki i 3BepHeLecs ¥
C3PBICHbI LIBHTP ANs NpaBepi.

o [lpbIGop He Npbl3HaYaHbl ANst BbIKAPbICT aHHA Nt0A3bMI 3 i3iHHbIMI | NCiXiYHbIMI abmexaBaHHAMI (y ThIM NiKy A3€LbMI), K HE MaloLb AOCBEAY KapbICTaHHs f4aa3eHbiM npbibopam. Y Takix
BbinagKkax KapbICTanbHik NaBiHHbI Obllb NanspagHe NpaiHCT PyKTaBaHbl YanaBekawm, ki agkassatoLb 3a Aro 6acneky.

e He nakiganue yknoyaHbl npeibop 6e3 Harnagy.
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YcraHaynisaiiue npbIBop Ha PoyHy!to, YCTOMNIBYHO | T3PMayCT 0iMiBY 0 NaBEPXHIO.

3abapaHseyya pasbipallp, 3mMaHALb abo cnpabaBalb YblHiLb NPbIGOP camacToitHa.

3abapaHselya HakpbiBaLb npbI6op Li YbiM-Hebya3b bnakaBalb BEHTbINALLIAHBIA aaTyniHbl npbibopa nagyac Sro npawpl.

3abscneyBaiilie BOMbHYH NpacTopy BaKON CyLUbINKi nagyac sie npausl He MeHLL 3a 5 cM 3 ycix 6akoy, kab 3absicneyblub AACTaTKOBYH BEHT bINISILbIH).

YcraHayniBaiiLe i 3axoyBaeLie CyLLbINKy | sie A3Tarni Aanéka aj KpblHiL Lsnna (Hanpbiknag, KyXoHHai nniTkl). 3abapaHsewua naasspralpb CyLWbINKy Lj fe 43Tani Y3A3esiHHIO TaMnepaTyp 3bill
90°C.

Mepapa ThIMAK agknioYbLb CyLIbINKY af aNeKT paceTKi, BbIKMIOUbILE Se KHOMKal YKIMOU3HHS/BbIKIKOUYSHHS.

He pakpaHaiiecs fa rapadblix naBepxHay npelbopa, kab nasberHyup anékay, a Takcama caybile, kab npauytoybl Npbibop He JaTbikaycs 3 camasananbBaloybiMi MaT3pbisnami.
3abapaHsieyya becnepanbiHHa BbIKapbICT 0y BaLlb CyLbINKY 60mbl 3a 36 ragsiHbl. [aub € acTbilpb Ha npausary sik MiHiMym 2 ragsii nepag ThIM, SiK 3HOY BbIKapbICTOyBallb.

He nepasbllLaiilie Yac npavbl, Has3BaHb! Y raTbIM KipayHiLT Be.

Cywwbinka i se garani He Npbl3HayaHbl AN MblLLUS Y NOCYAaMbliHak MallbiHe.

BbikapbiCTaHHe faTansy, He pakamMeHgaBaHbIX BbITBOPLAM, MOXa MpbIBECLi Aa HSLLMaCHara Bbinagky.

He panyckaiiue, kab cinasbl kabenb 3Bicay 3 kpato Tony abo gaTbikaycs 3 rapadbiMi naBepxHami. 3abapaHseLua cblckalb cinaBbl kabenb abo cTaBilb Ha Aro LskKis npagmeThbl.
YBAI'A: CyLbinKy BapTa BblkapbICTOYBaLb TONMbKiHa T3pMayCTOMNiBbIX NaBEPXHAX, NaMep NaBepxHi NaBiHeH Bbllb HE MEHLU NNOLUMbI NAACT aBbl Cy LU bISKI.

NEPA[ MNEPLUBIM BblKAPBICTAHHEM

* [epag nepLubiM BbIKapbICTaHHEM CTapaHHa BbIMbIALE BEYKY i 3AbIMHBIS CEKLbli Npbibopa 3 JagaHHEM MbliHara CpoaKy.
+ Basy cinkaBaHHs npauspbILe BiNbroTHal TKaHiHal i Hi Y SkiM pase He anyckaiile i He abniaiile Bafon.

YbICTKA | AOrnAa

+ 3aycéabl BbIKNtovaiLe npsibop nepag YbICTKai.
« Hikoni He anyckailLe Kopryc 3 MaTOpHbIM Oriokam, SnekTpalLHyp i BinKy y Bagy Ui iHLyl Bagkacub. Npavjpaiiie Kopnyc BinbroTHail aHyuKai.
* He BbIKapbICTOYBaiLe Ans YbICTKi Npbl6opa abpasiyHblst MbliHbIS CPOLK.

TIXHIYHbIA XAPAKTAPBICTbIKI

OnekTpacinkaBaHHe BbiTBOpLa:
Cosmos Far View International Limited
230B, 50 'y Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China  3pobneHo B Kutai

FAPAHTbISI HE PACMAYCIOIXBAELILA HA PACXOLHbIA MAT3PbIANbI (®INbTPbI, KEPAMIYHbLIA | AHTbIMPbLIFAPHbI A MAKPbILILI, FYMOBbI A YWYb TbHAMNBHIKI, | IHLWbI 5)
[aTy BbITBOpYacLi npbibopa MOXHa 3HaMCLi Ha CEPbIMHLIM HYMapbI, SKi 3MeLLMaHbl Ha ig3HT bidikaLbIHbIM CTbIKepbl HAa CKpbIHLGI Bblpaba i/li Ha CTbIKepbl Ha CaMbiM Bbipabe. CepblitHbl HyMap
cknagaeyua 3 13 3Hakay, 4-i1 i 5-11 3Haki naka3BatoLb MecsL, 6-11 i 7-i nakassatoub rog Beipaba npwibopa.

BbiTBOpLA Ha cBaé MepkaBaHHe | 663 AaaTKOBbIX anaBSALLM3HHAY MOXa 3MAHSALL KaMNIEKT allblo, BOHKABbI BbIMMSA, KpaiHy BbITBOpYACL, TapMiH

rapaHTbli i TOXHIYHbBISA XapaKT apbICT bikiMagoani. [paBspaiile Y MOMaHT aTpbiMaHHA TaBapa.

17




