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RUS ®akT nyeckast KOMMMEKT HOCT b AaHHOTO T 0Bapa MOXET OT NIMYAT bCs OT 3asIBMEHHOI B HACT OSALLEM Py KOBOACT BE. BHUMaT enbHo
1 MPOBEPSINT € KOMMIMEKT HOCT b MPY BbiAa4e ToBapa NPOAABLIOM.
GBR Real set of the appliance could be different from listed in the User manual. Check once buy.
UKR ®aKT M4Ha KOMMNEXT HICT b JaHOrO T 0Bapy MOXe Bifpi3HAT UCS Bif, 3aSBNEHOI B LibOMY MOCIGHMKY . YBaXHO NepesipsiiT e
KOMMIEKT HICT b MPW BUAadi T 0Bapy NPOAaBLIEM.
BLR ®aKT blyHas kaMMnekT HacLb Aaf3eHara Tasapa Moxa aAposHiBaLLa aa 3asyneHail y Aan3eHsiM AanamoxHiKy . Yeaxnisa
npaBsipaiiLie KaMMMEeKT HacLib Nagyac Bbifadbl TaBapa npagay LioM.
2 KAZ Byn TayapablH, HaKT bl KUHaFbl 0Cbl HYCKay NbIKT aXapusnaHFaHHaH 6acka 6ony bl MyMmkiH. Caty Wbl T ayapabl 6epreH kesne
KWUHaFbIH MYKUST T €KCEPIH3.
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RUS Onucanue GBR Parts list BLR Kamnnektauplis KAZ KomnnekTauus
1. Kpbliwka 1. Cover 1. Beuka 1. Kaknak
2. Cekumm 2. Trays 2. CeKupli 2. Cekuusinap
3. basa 3. Base 3. basa 3. basa
4. KHonka Bkn/Bbikn. 4. On/off bution 4. KHonka Ykn. /Bbikn. 4. Kocy/©Ow. TyAMeLwiri
5. WHaukaTop paboTbl 5. Light indicator 5. IHgblkaTap npaupl 5. XyMbic nHaukaTopbl
6. Perynartop temnepatypbl 6. Temperature regulator 6. Parynatap Tamnepatypbl 6. TemnepaTypaHbl peTTeriL

MEPbI BE3OMNACHOCTU

BHWMaTenbHO NPOYMTaiiT € AaHHY0 MHCT pYKLMIO Nepes aKcnyaTauueii npubopa 1 coxpaHuTe ee Ans CpaBoK B JanbHemwem.
e [lepea nepBoHaYarbHbIM BKIIOYEHNEM NPOBEPLTE, COOTBETCTBYIOT 11 TEXHUYECKIE XaPaKT EPUCT UKW U3AENNS, YKasaHHbIe B MAPKVUPOBKE, AMEKT ponuT aHuio B Ballelt nokanbHoii ceTy.

e HasHaueHue: cylumnnika 3neKT pudeckas NpeaHasHaveHa Ans CyLKU OBOLLEN M (hpyKTOB, a Takxke rpuboB v TpaB. Mcnonb3oBaTh TONMbKO B ObITOBbIX LIENAX COrMAcHO AaHHOMY PYKOBOACTBY MO
akennyataumu. Mpubop He NpegHa3HayYeH Ans NPOMbILLMEHHOTO MPUMEHEHUS.

e He ucnonb3oBaTtb BHE NOMELLEHNN.

e He ncnonbayiTe npubop ¢ NOBPEXLEHHBIM CETEBbIM LIHYPOM UM APYTUMU NOBPEXAEHUSMM.

e Cnepgute, 4T0oObI CETEBOI LUHYP HE KAcancs OCTPbIX KPOMOK W FOpsiymMX NMOBEPXHOCT A,

e He TaHWUTe, He NepekpyyYMBalTE U He HaMaT bIBalT e CETEBOW LUHYP BOKPYT kKopnyca npubopa.

o [lpu oTKmtoueHun npubopa OT CETU NUTaHUS HE TAHUTE 3a CeTEBOM LUHYpP, 6epuUTEeCh TONMBKO 3a BUMKY.

e  3anpellaeTcs caMoCT OSTENbHO PEMOHTUPOBATb npubop. He pasbupaiite npubop camocT 0aTemnbHO, NPK BO3HUKHOBEHWM NMI0BbLIX HEUCTPABHOCTEM, & Takke Nocne nageHus ycTpoincTBa
BbIKMKOYNT € NPUBOP M3 ANeKT pU4ECKO PO3ETKM M 0BpaTUTECH B ONKaMLLNA CEPBUCHBIN LIEHTP.

e lcnonb3oBaHne He pekOMEHAOBaHHbIX AOMOMHUT €MbHbIX MPUHAANEXHOCTEN MOXET ObITb ONAcHbIM UMM NPUBECT U K NOBPEXAEHMI0 npubopa.

e  Bcerga otknovanTe npubop oT anekTpoceTn nepes YMCT KON, Unu, ecnu Bbl UM He nonb3ayeTech.

e  BowusbexaHue nopaxeHus SMeKTPUYECKUM TOKOM M BO3rOpaHusl, He MorpyxamnTe npubop B BOAY UMW ApYrue XUakocTu. Ecnn aTo npousowuno, HeMeneHHo OTKMIOYUTe ero OT AMeKTPOCeTU 1
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00paTuUTeCh B CEPBUCHBIN LIEHTP A NPOBEPKMU.

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

o [lpubop He npegHasHayeH AN UCMONb30BaHUS NLaMK (BKMKOYast AeTeN) C NOHMKEHHBIMU PU3NYECKUMMA, YYBCTBEHHBIMW UMW YMCT BEHHBIMI CMOCOBHOCT AMW, UMW NPKU OTCYTCTBUM Y HUX OMbITa
NN 3HAHWIA, ECITN OHU HE HAXOAST CS MO KOHTPONEM WM He MPOMHCT PYKTMpOBaHbI 06 1Cronb3oBaHuu Npubopa NMLOM, OTBETCTBEHHBLIM 3@ X 6€30MacHOCT b. [leT AOIMKHbI HAXOAWT bCs NOg,
KOHTpOIeM ANst HEAOMYLLEHUsS UTPbl C NPUOOPOM.

e YcraHaBnuBamnTe npubop Ha POBHYHO, YCTOMYMBYIO U TEPMOCT OIKY 10 MOBEPXHOCTb.

e 3anpellaercsa pa3bupatb, U3MEHATb UNU MbITATbCA YUHUT b NPUBOP CaMOCT OAT eNbHO.

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

e  ObecneuunBaiiTe cBoBOJHOE NPOCTPAHCT BO BOKPYT CYLLMIKI BO Bpems ee paboTbl He MeHee 5 CM co BceX CTOPOH, YT0BbI 06ecneunTb AOCTaTOuHY 0 BEHT UNALMIO.

e  YCTaHaBnMBaWTe W XpaHUTe CyLLIMIKY W ee JeTanu B4anu OT UCTOYHUKOB Tenna (Hanpumep, KyXOHHO NinTbl). 3anpeLyaeTca nogsepraTh CyLIMIKY UMW ee AeTany BO3AeNCT BUKO TemnepaTypbl
cebile 90°C.

e [lepen TeMKak OTKMOYUTb CYLUMIKY OT 3MEKT POCET M, BbIKMIOUNUT € €€ KHOMKON BKMIOYEHUS/BLIKITIOUEHNS.

e He npukacaiiTech K ropsiuMm NoBEPXHOCT siM Npubopa, YT0o0bI M3bexaTb 0XO0roB, a Takke cneauTe, YTobbl paboTatowwmin npubop He conpukacancst ¢ BOCMMAaMEHSIWMMIACS MaTepuanamm.

e  3anpellaeTcs HenpepbIBHO MCMONMb30BaTh CylMnky 6onee 36 4acos. [laTh €l OCTbITh B TEYEHME KaK MUHUMYM 2X 4acoB nepef TeM, kak CHOBa MCNONb30BaTh.

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

BHUMAHMUE: 3anpelyaeTcsa yCTaHaBMBaTb CyLMIKY HA BOCTNaMEHAOLLMECH NMOBEPXHOCT M (HanpuMep, Ha fepeBsiHHbIA CTOM UMK ckaTepTb). 3anpeLLaeT ca UCNONb30BaTb CYLUMIKY Ha CTEKIAHHbIX

CTOMax unv Apyrom CTeknsHHoi mebenu. CyLumnKy cneflyeT MCnonb30BaTh TOMLKO HA TEPMOCT OMKMX MOBEPXHOCT X, pa3Mep MOBEPXHOCT M AOIKEH ObITb HE MEHEE MNIOLLaAM OCHOBAHWS CyLLMTMKM.

HecobniogeHre yka3aHHbIX Mep 6€30MacHOCT 1 MOXET NPUBECT U K BbIXOZY Npubopa M3 CTPOsi, NOPAXEHWMK SNEKT PUYECKAM TOKOM W/UIIM BO3ropa HUHO.

NEPEQN NEPBLIM UCMONb30OBAHUEM

e [lepen nepBbIM UCMONb30BAHNEM TLLATEMbHO BBIMOWTE KPbILLKY U ChbeMHble CekLumn npubopa ¢ AobaBneHnemM MOHKLLEro CpeacTBa.
e  basy nutaHus npoTpuTe BNaxHOM TKaHbLIO M HX B KOEM CIlyvae He Norpyxante u He obnmeanTe BOgoN.

UCMONb3OBAHWUE MPUBOPA

e [lonoxuTe 3apaHee NpUroTOBMEHHBIE MPOAYKTbI HA ChbeMHble cekLmun. CeKLumM LOMKHbI ObITb MOMELLEHbI B SMEKTPOCYLLMIKY Taku 06pa3oM, YToObl BO3AyX MOr CBODOAHO LMPKYNMPOBATb MEXIY
HUMK. [103TOMY He peKOMeHIYEeTCs KNacTb Ha CeKLMM MHOro NPOJYKTOB W HaknagbiBaTb NPOAYKT bl APYT Ha Apyra.
MPUMEYAHWE: Bceraa HayuHalTe 3aknadplBaThb NPOAYKT bl C HUXHEN CEKLMM.

e YcraHoBuTE CekUMN Ha 6a3y. BHYTpeHHee paccTosH1e MEXY CeKLMSMU MOXET W3MEHATbLCS MyTeMnoBOpoTa cekummn Ha 180 rpagycos.

e HakpoitTe npubop KPbILKOIA 1 He CHUMAITE ee Ha MPOT SHKEHMM Cy LKW,

e [logkntoumnTe aneKT poCyLLMIKY K CETW 3MEKT PONUT aHus.

e  C nomouybto perynsatopa Temnepatypbl yCTaHOBUTe TeMnepaTypy paboT bl Cy LUMAKK:

— 3eneHb 35-40°C

—  Worypt/recro40°C

—  [pubbl 50-55°C

—  Osowwm 50-55°C

—  OpykTbl-55-60°C

—  Msco, pbiba 65-70° C

e [10 OKOHYAHMU CYLUKM NEPEBEANUTE PerynsaTop B MUHUMAmNbHOE NONOXEHWE M BbIKMHOUNTE Npubop, Haxae Ha kHonky ON/OFF. OtkntounTte npubop OT 3nekT poceTHy.

e [laiiTe NpofyKTaMoCTbITb, NOCE Yero MOMECTUTE WX B KOHT €MHEP AN XpaHEHWS NPOJYKTOB W NONOXMTE B MOPO3UITbHUK.

JONONHNTENBHO:

e  MoiiTe npoayKTbl Nepes cylukoi. eped Tem, kak NOMECTUTb X B Npubop, HEOOXOAUMO BbITEPETb UX HACYXO.

e  BhblpexbTe MCnopyeHHble YacT v U3 NPOAYKT OB, NPW HAIMYMK TaKOBbIX.

o [lopexbTe NPoAYKTbI HA KYCOYKM, 4TOBbI X MOXHO ObINIo CBOBOAHO Pa3noXuTb Ha CekumsX. LnnTenbHOCTb CYLUKW 3aBUCUT OT TOMLLMHBI KYCOYKOB.
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PEKOMeHﬂyeTCFI MEHATb NOJIoXeHne CeKLlVII7I Kaxable HECKOMbKO 4acoB, YT0obbI BCe NPOAYKT bl NOACY WKNNCb A0 XEeNaemoM CTeneHu, - BEPXHIOK CEKLMIO NOMECTUTb Brimke kK 6a3e NUTaHNS, @ HUKHIOK
HaBepx. Takxe CEeKLUMKN C BbICyLUEHHbIM NPOAYKTOM MOXHO y6I/1paTb.

MPUMEYAHWE: anuTenbHOCTb CyLLUKKM, YkasaHHas B JaHHOM PYKOBOACT Be, NpubnuanTensHa. OHa MOXET 3aBUCETb OT TeMnepaTypbl B NOMELLEHUM, YPOBHS BNIAXHOCT X NPOAYKT OB, TOMLLUMHbI Ky COYKOB.

CYLIKA OPYKTOB:

on =

5.
CYLWKA

1.

2.

CYLUKA
1.
2.

HekoTopble (hpyKT bl MOryT ObITb NOKPBITbI BOCKOM UM 06paboTaHbl XMMUKaTamm, B 3TOM Clyyae WX JOCTaTOo4YHO 064aTb KUMSTKOM, NMOMbITb B XONIOAHON NPOTO4HOM BOZE M 06CY LMTb.
BbIpexbTe KOCTOYKM 1 UCMIOPYEHHBIE YYaCTKU.
lMopexbTe Ha Kycouku
Yto6bl (hpyKTbI He NOTYCKHENM, ONYCTUTE Hape3aHHbIe KYCOUKN (DPYKTOB B HATYparnbHbIA NMMOHHbIA WM aHAHACOBbIA COK, OCTABbTE HA HECKONBbKO MUHYT, MOCME YEro HEMHOrO NPOCYLUATE U
BblKNadblBalTe Ha CeKLuM.
Ecrm Bbl x0TuTE Npuaath PpyKTam LONONHUT ENbHBINA NPUSTHbI apoMaT, 400aBbTe KOPULY UMM BaHUIH.
OBOLLEN:
PekomHayeTcs 06aTh 0BOLLM KUNSTKOM, 3aT€EM NPOMbITb B XOMOAHOM BOfe 1 0BCYLLNTb.
BbIpexbTe KOCTO4KN 1 MCMIOPYEHHBIE YHaCT kY. [TopexbTe Ha KyCOUKy.

TPAB:
PeKOMeHﬂyeTCﬂ CyLMTb MoNioble NUCTbA N noberw.
Mocne CyLUKK crnefyeT NoOMeCTUTb TpaBbl B 6yMa)KHbIe NakeTbl UK CTeKNAHHbIE EMKOCTU U NONOXUTb B TEMHOE NPOoxXiaaHoe MeCTO.

XpaHeHue CyxodpyKTOB:

He knaguTe Ha XxpaHeHue Tennble U ropsyne NpoayKTbl. [Jante um oCTbITb.

EmkocTun ans XxpaHeHns JOmkHbI ObITb YACTbIMX W CYyXUMM

[ns nyyilen CoXpaHHOCT M BbICYLLEHHbIX (PYKTOB PEKOMEHIYETCS MCNONb30BaTb CTEKMSAHHbIE eMKOCTW C METaNnNMMYECKUMM KPbILLKAMU, U XPaHWTb UX B CYXOM NPOXNajaHOM MecTe npu Temnepatype
5-20°C.

Ha npoT skeHu NepBot Helenu Nocne BbICYLUMBAHWUS PEKOMEHAYETCs NPOBEPSATb HAaNMYKe BNaru B eMKOCT M. ECIM OHa eCTb, 3HAaYMT NPOAYKT bl BbICYLUEHbl HEAOCT aTO4HO XOPOLLO M JOMKHbI ObITh
BbICYLLEHbI €LLie pa3.

PEKOMEHOALWKX NO NOAroTOBKE MNPOAYKTOB K CYLLKE

NPEOBAPUTENBHAA MOATOTOBKA ®PYKTOB K CYUIKE

MpeaBapuTenbHas NoAroT 0BKa (hpyKTOB K CyLLKE COXPAHSIET UX HaTyparibHbIii LiBET, BKYC M apomar.

Hwxe npeAcTaBneHbl pekoMeHaLMM Mo NOATOTOBKe IPYKT OB K CYLUKE:
Bo3sbmuTe 4 cTakaHa coka (kenaTenbHo HaTyparnbHoro). Cok JOMmKeH COOTBETCTBOBATb (PYKTaM, KOTopble Bbl noaroTaesnmeaeTe Kk cyluke. Hanpumep, ans s6nok ncnonb3aymnTe S6noyHbIi Cok.
CmeLaiiTe COK C ABYMsI CTakaHamu BOAbI M MOMECTUTE B 3Ty BOAY NpeBapUT eNbHO 3aroToBfEHHbIe dpyKTbl. ClycTs 2 yaca BbITpUTeE PPYKT bl HACYXO M NPUCTyNaiTe K CyLLKe.
Mpoaykr KoHcucteHums
poay MoprotoBka 4 Bpems cywku, vac.
Onsi CyLKK nocrne CyLUKu
ABPUKOC Hape3saTb nonoBnHKamm1, NOMNOXKUTb CPE30M BBEPX Msrkas 13-28
AHAHAC (cBexwit) OuuncTuTb, HapesaT b NIOMT MKaMm KecTkas 6-36
BAHAHbI OumncTuTb, HapesaTb IOMTUKaMK (TOrLMHOM 3-4 M) Xpycrsawas 8-38
BUHOIPAL Llermkom msrkas 8-38
NHXNP lNopesaTb gonbkamu. XecTkast 6-26
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BALWHA Llermkom KecTkas 8-26

rPywn M0YMCTUTb M Nope3aTb AONbKaMK. msirkas 8-30

MEPCUK lMope3aTb NOMnofiam, BbITALLMTb KOCTO4KY, KOraa I 10-34
(OPYKT HaNOMOBMHY NOACOXHET

SEMOKI MouncTnTb, BbIpE3aTb CEPALEBMHY, HAape3aTb I 415

KyCOo4YKamMu1 Mnn NomT nkamu

lMpumeyaHue: yka3aHHOE BPEMS CYLLKW SIBMSIETCA NPUBNM3NT eNbHBIM 1 MOXET BapbupoBaTbCA. JIYHbIE NPEANoYTEHNs NOTPebUTENer B roTOBKE NPOLYKTOB MOTYT OTNIMYATbCA OT ONUCAHHBIX B AaHHOM
Tabnuue.
NPEABAPUTENIbHASA MOArOTOBKA OBOLWEW K CYWIKE
®  PekoMeHAyeTCst KUNATUTb Nepes Cy ko 60061, UBETHYHO kanycTy, GpOKKONK, cnapxy 1 kapTodenb. NoMecT UTe 0BOWM B KUNALLYI0 BOAY Ha 3-5 MuHyT. CneiTe BOAy, YyTb NOACY LLIMTE OBOLLM Y
MOMECTMTE UX B 3MEKT POCY LLNTIKY .
® Ecnm Bbl xoTute f06aBuTb K Takum 0BOLLAM, Kak 3eneHble 606bl, cnapxa v p., BKYC NMMMOHA, MOMECTUTE X B NIMMOHHbIA COK Ha 2 MUHYT.

MpuMeyaHe: ykasaHHbIE COBET bl HOCST PEeKOMEHAT eNbHbIiA XapaKkTep U He 06513aT eNlbHbI K MPUMEHEHHIO.

Mpoaykt
ANA CYLIKKN

APTWULLOK
BAKITAXKAH

BPOKKOINU
IPVBbI
3ENEHBLIE BOBLI
KABAYOK
KAMTYCTA

KAMTYCTA
BPIOCCENBCKAA

LIBETHAA KAMYCTA
KAPTOOEJb
nyK

MOPKOBb
OrYPEL|

MoaroToBka
HapesaTb nonockamu (TonwmHo 3-4 mv)
OuncTUTb 1 HapesaTb Nonockam (TOMWWHON 6-12 Mm)

OuucTnTb, pasagnuTb Ha COLBETMS U 064aTb KUNSATKOM
HapesaTb unu 3acyLunTb Lennkom (HebonbLume rpubbi)
OUUCTUTb, KUNSTUT b 10 NPO3PAYHOCT M 3epeH

Mope3aThb Kycoukamu (TOMLMHON 6 MM)

MouncTuTb, Hape3aTb NOMOCKaM (TOJLLMHON 3 MM).
Bbipesatb cepaLeBuHy

PaapesaTb nononam

Pasgeenutb Ha couBeTu4, obpathb KUNATKOM

Mope3saTb Kycoukamn. Kunsatutb 8-10 MuHY T
Hape3saTb KomnbLamu (TOMLWMUHON 3 MM).
Hape3saTb KomnbLiamu (TonWuHoN 3 - 5 Mm), 064aTh KUNATKOM

MMouncTUTb M NOpe3saTh Ha KyCOYKM (TOMLMHOK 12 MM)

KoHcucTeHums
nocne Cyuku

xpynkast
Xpynkast
Xpynkast
KecTkast
Xpynkast

Xpynkas

XKecTKasa

Xpycraujas

KeCTkas
XpycTsiwast
XpycTsast
XpycTawas

KecTkas

5

Bpems cywku, yac.
5-13
6-18
6-20
6-14
8-26

6-18

6-14

8-30

6-16
8-30
8-14
8-14

6-18



[Mope3aThb Ha NOMOCKM MK KPY3KKM (T OMLLMHON 6 MM),

MEPEL| CNAIKWA BblDe3aTh CEPALIEBIHY XpycraLas 4-14
METPYLKA MOMECTUTb IUCTbA B CEKLMM Xpycrswas 2-10
MOMMIOP MMoYNCTUTb, NOPE3ATb Ha Ky COUKM UMK KPYXKKM KecTKas 8-24
PEBEHb MouncTUTb M NOPE3aTh Ha KyCOUKN (TONLMHON 3 MM) noTeps Braru 8-38
CBEKNA ggsg?;:::;bl(,yogqy&mw, 0T pe3aThb KOPELLOK 1 BEPXYLLKY, XpycTaILas 8-26
CENbAEPEN lMopesaTb Ha KYCOUKM (TOMLLMHON 6 MM) Xpycrawas 6-14
3EMNEHbIA NYK HawwmHkoBaTb XpycTauwas 6-10
CNAPXA [MopesaThb Ha KyCOUKM (TOMLLMHOI 2,5 MM) Xpycrswas 6-14
YECHOK [MouncTUTb M Nope3aThb Ha KpYrble KyCOYKM Xpycrauas 6-16

lMpuMeyaHme: ykasaHHOE BPEMSI CyLLUKW SIBMSIETCH NPUBMM3UT ENbHBIM U MOXET BapbUpOBATbCA. JIUHbIE NPEANOYTEHNS NOTPEBUTENEN B rOTOBKE NPOLYKTOB MOTYT OT/IMYATHCS OT ONMMUCAHHBIX B JaHHOM
Tabnumue.

NOArOTOBKA MACA, PbIbbl, NTULIbIK CYWKE

lMpenBapuTenbHast NOArOTOBKA Msica, NTUMUbI, pbibbl Heobxoauma ans 340poBbs. [Ns CyLuKKM MCMONb3YITe HEXUPHOE MACO, NTuLy, pbiby. PekomeHayeTca nepes CyLLKOW 3amMapuHOBaTh MSCO, MTULY,
pbIBy. OTO COXPaHUT BKyC, yObeT BonesHeTBOPHbIE DakTepun 1 coenaeT NpOLyKTbl MArKUMUA. YTOObI BbITSHYTH U3 MSICA, NTUMLbI, PbiObl M3MULLHIOW BRAry 1 AOMNblUe COXPAHUTb NPOAYKT, B MapuHas
Heobxoaumo AobaBUTb COfb.

PELENTDI

BANEHOE MACO

WHrpeameHTb!:

[oBsaauHa — 500 r

Coesbli coyc — 100 mn

Amxuka =20 T

Cneuun

Mopsanok npurotoBneHus

Msico NpOMbITb, 324NCTUTb OT XUpa, MNEHOK M XMM, Hape3aTb Nonepek BOMOKOH, NnacT uHamu, TonwuHon 0.5 cM. MoaroToBrieHHOE MACO 3aMapyHOBATb B CMECH COEBOrO COYCa, afpKiKu, CrieLuii u
y6bpaTb B X0ONoANnbHIK Ha 6 — 8 YacoB. 3aTeM CMTb NULWHKWA MapuHag. Ha 6a3y CyLUMmKU yCTaHOBWT b CEKLMM, Ha HUX PABHOMEPHO PasfoXUTb 3aMapUHOBaHHOE MSICO, HaKPbITb OCHOBHOM KPbILLKOM.
YCTaHOBUTb TeMnepaTypHbIA pexiuM Ha 70°C 1 BKIMIOYUTb CyLMIKy Ha 6 — 10 yacos, B 3aBUCUMOCT M OT XENaeMOi KOHCUCT EHLIUM.

KonnyecTtBO yCTaHaBnMBaeMbIX CEKLWA 3aBUCUT OT KONMYECTBa NPOLYKTOB.

BANEHAA PblBA

WHrpeauneHTb!:

Tpecka (dpune) — 500 r

Cok numoHa — 50 mn

Comb-50Tr

lNepeL, 4epHbIA MOMOT bIK

Mopagok npuroToBneHus

Pbiby npombITb 1 0BCyLLMT b, HAPE3aTb NONEPEK BOMOKOH, 6pyckamu, TonwmuHom 0.5 cm. MoaroToBneHHyto peiby 3amMapuHOBaTb B CMECH COMM MepLa, TMMOHHOTO COKa U yBpaTh B XONoaMmbHUK Ha 4 —
6 YacoB. 3aTeM CnUTb INWHKIA MapuHag. Ha 6a3y Cylwmnku yCTaHOBUT b CEKLMM, HA HUX PaBHOMEPHO Pa3mOXWUTb NOAFOTOBMEHHYO PbIOY, HAKPbITb OCHOBHO KPbILLKOW. YCTaHOBUTb TEMNEPaTYPHbIN
pexum Ha 70°C 1 BKMIOYNTb CYLMAKY Ha 6 — 10 YacoB, B 3aBUCUMOCT M OT XXENAaeMO KOHCUCT eHLMK. KOnNMYeCcTBO YCTaHaBNMBAEMbIX CEKLMIA 3aBUCUT OT KONMYECTBa NPOAYKTOB.
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BANEHAA NTULA

WHrpeauneHTbI:

WHaoeiika (dbune) — 500 r

YecHok — 301

KoHbsk — 50 mn

Comb-30Tr

Caxap-20r

MManpuka, cylenas, MornoTas

Mopanok npuroToBneHus

WHpeiiky NnpoMbITb M 0BCYWMTb, HAape3aTb Nonepek BOMNOKOH, NOMTMKkamMm, TonwuHon 0.5 cM. YecHok HaTepeTb Ha Menkom Tepke. [104roToBMne HHY0 MHAENKY 3aMapuHOBATb B CMECH KOHbsIKA, YECHOKa,
COnu, caxapa, creuuin 1 ybpaTb B XOnoaurbHUK Ha 4 — 6 yacoB. 3aTeM CruUTb NMULLHMIA MapuHaz. Ha 6a3y CyLunMnKku yCTaHOBUTb CEKLMM, HA HUX PABHOMEPHO Pa3roXMTb NOATOT OBNEHHY MHAEWKY,
HaKpbITb OCHOBHOI KPbILLKOI. YCTaHOBUTb TEMNepaTypHbIi pexum Ha 70°C 1 BKIOYMTb CyLlwmnky Ha 6 — 10 4acos, B 3aBUCMMOCT M OT Xenaemoi KOHCUCT EHLMK.

KonuuectBo ycTaHaBNMBaeMbIX CEKLWIA 3aBUCKT OT KONMYECT Ba NPOAYKT OB.

KUCIIOMOINIOYHbLIE NPOAYKThI (MOTYPT, CMETAHA, PSXKEHKA)

WHrpeaneHTbI:

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

3akBacka ana Vorypta, CMeTaHbl M PskeHkn — 1 nakeTuk

Mopspok npuroToBneHus

B uncTOit eMKOCTU CMeLLaTb OCHOBHOW NPOJYKT C 3aKBACKOW B COOTHOLLEHMM, YKa3aHHOM Ha yNakoBKe C 3aKBackon. [OTOBYI0 CMeCb pPasnuTb Mo CTakaHuyukaM. Ha 6asy cylwmnku ycTaHoBUTb 1 cekumio,
Ha Hell paBHOMEPHO PacCTaBUTb CTakaHYMKM C NPOZYKT OM, HAKPbITb OCHOBHOM KPbILIKOW. YCTaHOBUTb TeMnepaTypHbIi pexiM Ha 40°C v BKIOYNT b CyLLMIIKY Ha 6 — 12 yacos, B 3aBUCUMOCT M OT
pekoMeHAaLUni NPoW3BOANT eNs 3aKkBacku. 0T OBbIN NPOLYKT NOCTABUTb B XONOAMIbHUK Ha 3 Yaca.

PACCTOWKA TECTA

3amecuTb TECTO, COrMacHo BbIBpaHHOMY peLenTy, NePenoXuTb B NOAXOAALLYIO N0 AnameTpy cywwmnkn nocyay. Obbem nocyasl AomkeH 6bITb BbIGPaH ¢ y4eToM nogbema Tecta. PekomerayeTcs
MCMOMnb30BaTb AMANMPOBaHHbLIE UMW CTarnbHble eMKOCT W ANS PaccTonkn. Ha 6a3y CyLmmku yCTaHoBUTb 1 CEKLMI0, HA HEro yCTaHOBUTb MKOCT b C TECT OM, HaKpPbITb OCHOBHOM KPbILLKOW. YCTaHOBUTb
TemnepaTypHbIi pexum Ha 40°C 1 BKMIOYMTb CyLMmKy. OpUeHT MPOBOYHOE BPEMS PaccT OMkK1, COCTaBnseT 1 yac, NoTOM TeCTo 06MUHAETCa U NpoLecc NOBTOPSIET CA.

SHEPFETUYECKWUIA BATOHYMK U3 CYXODPYKTOB C OPEXAMMU

WHrpeameHTbI:

Kypara-150r

YepHocrms — 150 1

Kegposbiit opex — 50 1

I"peuknin opex — 50 1

Mopsanok npurotoBneHus

Cyx0ghpyKT bl NPOMBIT b, MEMKO HAape3aTb M U3MEeNbYUTb Npu nomoLLy bneHpepa. Opexu pacTonoub B CTYMKE M CMeLLaTb ¢ (hpyKTOBOM Maccoit. M3 monyyusLLeics Maccsl CHopMmUpoBaThb 6aT OHYMKM
NPOM3BOMNbLHON (hopMbl. Ha 6a3y CyLIMMKKM YCTaHOBUTb CEKLMIO, HA HEM PABHOMEPHO PasmoXMTb MOJYYMBLUMECS BATOHUYMKM, HAKPbITb OCHOBHOMN KPBILLKOWA. YCTaHOBUTb TeMMepaTypHbIi pexuM Ha 50 -
70°C v BKIOYMTb CyLMrKy Ha 6 — 10 YacoB, B 3aBMCMMOCT M OT JKeNaeMoi KOHCUCT EHLUM.

KonuyecTtBo yCTaHaBnMBaeMbIX CEKLWA 3aBUCUT OT KONMYECTBa NPOLYKTOB.




MAPMENAL U3 ABPUKOCA

WHrpeauneHTbI:

Abpukoc — 600 r

Caxap-100r

Boga - 100 mn

BaHunbHbIN caxap — 1T

CaxapHas nygpa

Mopsanok npurotoBneHus

ABpUKOCHI MOMbITb, YAANUT b KOCTOYKMN U Hape3aTb Menkum Ky6ukom. [oaroT oBneHHbIe abpukockl CMeLaTh C CaxapoM W MEpPenoXuTb B KAcT PO, 3aNUTb BOLOW, BApUTb HA MEAMEHHOM OrHe npu
MOCT OSIHHOM MOMELLMBaHMM B TeYeHue 1 yaca, 3aTeM N3MenbYUTb Npu nomoLyy brneHaepa. B rotoByto Maccy [106aBUTb BaHUMbHBIN Caxap U yBa puTb HA MEZNEHHOM OTHe, NPU NOCT OSHHOM
MOMELLMBAHUM [0 COCTOSIHWSA MyCTOro Niope. Ha AHO CekLmm CyLMMKK BbIpe3aTh NOLAMOXKY W3 NeprameHTa, paBHyto auaMeTpy cekumn. MoanoxKy cMasatb pacTUTemnbHbIM MacroM W BbINOXUTb Ha Hee
ntope, TonwwmHo 1 — 1.5 cm. Ha 6a3y CyLummnku yCTaHOBWT b 3aNONHEHHbIE CEKLMIO, HAKPbITb OCHOBHON KPbILLKOW. YCTaHOBUTb TeMnepaTypHbli pexium Ha 50°C 1 BKMIOYMTb CyLLNMKY Ha 4 — 6 4acos, B
3aBUCMMOCT M OT XeNaemMon KOHCUCT eHLumn. Cekumio BMECTe C MapMenafoM yOpaTb B X0noaunbHUK Ha 3 — 4 yaca, 3aTeM HapesaTb Mapmenag W nocsinaTb ero caxapHom nyapomn.

KonuuectBo ycTaHaBNMBaEMbIX CEKLMIA 3aBUCUT OT KOMMUYECTBa NPOYKTOB.

CNMBOBAA NACTUNA

WHrpeaneHTbI:

Crnvsa —500 r

Meg - 100

Mopsanok npurotoBnesus

CnuBy NOMBITb, yANUT b KOCT 04KM, A06aBUTb Me[ 1 U3MENbYUTb Npu NoMoLLm brieHaepa 4O OAHOPOAHON Macchl. Ha AHO CeKLmMM CYLUMIKW BbIpe3aTb NOAMOXKY 13 NepraMeHTa, PaBHyio uameT py
cekuym. TMoanoxky cMasaTb pPacTMTENbHBIM MAcIoM U BbIMIOXMT b Ha Hee ClIMBOBOE Miope, TOMLWMHOM 3 — 5 MM. Ha 6a3y CyLmmku yCTaHOBMT b 3aNONHEHHYI0 CEKLMIO, HAKPbITb OCHOBHON KPbILLKOW.
YCTaHoBUTb TeMnepaTypHbIi pexium Ha 50°C 1 BKNOUNTb cywmnky Ha 10 - 12 yacoB. [OTOBY NaCT Uy akKypaTHO CHATb C NepramMeHTa u 3aBepHyTb B TPyBOUKM.

KonuuyectBo ycTaHaBnMBaeMbIX CEKLMIA 3aBUCKT OT KONMYECT Ba NPOAYKT OB.

YUCTKA U YXO[

e Bcerga BbikniovanTe npubop nepes YnUCTKOM.
e Hukoraa He norpyxaiTe KOpnyc ¢ MOTOpHbIM 6MOKOM, 3M1EKT POLLHYP W BUNKY B BOAY MAM APYTYI0 XWAKOCT b. [pOTMpaiiTe Kopnyc BNAXHON TPAMNOYKONA.
e He ncnonb3ayiite ansa ynctku npubopa abpasnBHbIE MOOLLME CPEACTBa.

XPAHEHWE | TPAHCITOPTUPOBKA
e  Ybeautecb B TOM, YTO NpNUBOP OTKMKOYEH OT CETUM W MOMHOCTbLO OCTbI. Mepen Tem, kak ybpatb npubop BbinonHuTe Bce TpeboBanns pasgena YACTKA n YXOL.
e [Ing 3awmTbl paboyet NOBEPXHOCT M OT MOBPEXAEHUA XpaHUT e Npubop B BepTUKaNbHOM MOMOXEHWUH, YCTaHOBWB HA OCHOBaHME.
e YCnOBWS XpaHEHMS: XpaHWUT b NPU NMKOCOBO TeMMnepaType 1 BNaxHOCT M Bo3ayxa He 6onee 80% . Cpok XpaHeHNs — He OrpaHuYeH.
e [Ipu TpaHCNOPTMpOBKe 0BECNEUNT b COXPAHHOCTb YMAKOBKMU.

PEANIN3ALINA

OcyuyecTBnsieTcs cornacHo obLyM npaBunaM peanusauuy TOBapoB W okasaHus ycnyr u 3akoHom «O 3aliute npae notpebutenemn.

[MPABWIIA 1 YCTIOBUA YTUTTUSALIMA

YnakoBKy, pyKOBOACTBO NONb30BaTeNs, @ Takke caMm npubop Heobxoammo yTUM3NpoBaTb B COOTBET CTBUM C MECTHOII NPOrpaMmoit no nepepaboT ke 0TxogoB. He BbibpackiBaiTe Takue U3aenusi BMecTe
C 00bI4HbIM BbITOBbIM 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.
Mpon3BoauUTENb Ha CBOE YCMOTPEHNE M 63 LONONMHUT ENbHBIX YBEAOMIIEHUA MOXET MEHSITb KOMMIEKT aLMi0, BHELUHWIA BUMA, CTPaHy NPOU3BOACTBA, CPOK FrapaHT UM U TEXHUYECKUE XapaKT epucT ukm
Mogenu. MpoBepsiiTe B MOMEHT NOMyYeHWs ToBapa.
Cpok cny>x6bl U3aenus, npum akcniyaTauun NpoayKLMu B pamkax bbITOBbIX HyX 1 coOMofeHn NpaBun Nonb30BaHWs, NPUBEAEHHBIX B PYKOBOACTBE MO 3KCMyaTauun, CoCTaBnseT 2 (ABa) roaa co
[HA nepefaqn magenus notpebutemno. Cpok cryxBbl YCTAHOBMEH B COOTBETCTBMM C [EMCTBYIOLLMM 3aKOHO4ATENbCTBOM O 3aliuTe npas noTpebuteneit. M3rotosutens obpaliaeT BHUMAHWE

noTpebuTenen, YTo Npu coBNIOAEHUM JaHHbIX YCMOBWIA, CPOK CITYXObl M3AENUS MOXET 3HAUUTENBHO 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 uarotoButenem nuuo: OO0 "bpus", Poceus, 194156, r. CaHkT-lNeTepOypr, bonbLuoi CamncoHuneBcknin np-kT, oM 93, nutep A, noMeLLeHre

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, cTpoenne 58A, nomelyeHne

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.

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

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

e Use only for domestic purposes according o the instructon manual. Itis not intended for industrial use.

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

e 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.
e Never atiempt o 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.

o Always unplug the item and letit 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 inspecton.

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

e This appliance is not intended 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 instructon concerning use of the appliance by a person responsible for their safety.

e This product is a wind circulaton heafing products, at the bottom of the work in products, products are forbidden to have any foreign body of inlets can jam products, otherwise it will cause the
product direct damage or danger.

e ltis sfrictly prohibited to mobile products in the product work. It is forbidden to keep out cover ventilation products work.

e Do not work with the appliance longer than 36 hours running. After finishing uninterrupted work of the appliance during 36 hours, turn off the appliance (the switch should be in the posifion “OFF”),
unplug the appliance and let it cool down for 2 hours.

IT ISNECESSARY fo put heat-resistant material under the appliance during using it or put the appliance onto the heatresistant surface.
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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 secfions. 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 o 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 posiion “ON”, the indicator light becomes red. Set the temperature of the food dryer.

Temperature mode advices:

- Herbs 35-40°

- Yoghurt/Proving 40°

- Mashrooms 50-55°

- Vegetables 50-55°

- Fruit 55-60°

- Meat, Fish 65-70°

5. When you finish using the appliance turn it off by puting the switch to the posifion "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 posifion of trays from fime to ime during operation.

ADITIONAL INSTRUCTION
e Wash products before puting in the appliance.
Do not put wet products into appliance, rub it dry.
ATTENTION! Do not put sections with products if there is water in it
Cut off the spoiled parts of products. Slice the products in such a way 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 it is befter to boil products for about 1-2 minutes and
than put it o cold water and rug afler that
e NEED TO KNOW! THE DURATION OF DRYING STATED IN THIS INSTRUCTION IS APPROXIMATE. The duration of drying depends on the temperature and humidity of the room the level
of humidity of products, thickness of the pieces etc.
DRYING FRUIT
Wash the fruit
Take out the pit and cut off the spoiled parts.
Slice into pieces which you can place freely between the sections.
You can put the fruit down to natural lemon or pine apple juice not fo let them fade
If you want your fruit to smell pleasantly, you can add cinnamon or coconut switt
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DRYING VEGETABLES
Wash the vegetables.

Take out the pit and cut off the spoiled parts.

Slice info pieces which you can place freely between the secfions. - 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 putitinto a dark dry place where the temperature should be 5-20 degrees. During first week afler drying it is better to check if it is

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

TABLE OF PREPARING THE FRUITS FORDRYING

Name Preparing Condition 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 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 diffier 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 it into pieces (6-12mm thickness) Fragile 6-18
Broccoli Peel it and cutit, Steam it for about 3-5min) Fragile 6-20
Mushroom Slice it or dry it whole (small mushrooms) Hard 6-14
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Green beans Cut it and boil il become fransparent Fragile 8-26
Vegetable Slice it into pieces (6 mm thickness) Fragile 6-18
marrows

Cabbage Peel it and cut into stripes (3mm thickness) Take out the heart | Hard 6-14
Brussels sprouts | Cut the stems into 2 pieces Crispy 8-30
Cauliflower Boil fill it becomes soft Hard 6-16
Potato Slice it . boil for about 8-10min Crispy 8-30
Onion Slice 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 cut it 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 it into 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.

RECIPES

BEEF JERKY
Ingredients:
Beef — 500g.

Soy sauce — 100ml.

Spicy tomato sauce - 20g.

Seasonings

Rinse meat Trim all visible fat rom meat. Slice into 0,5 cm thick sfrips. 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 cover with the dehydrator’s lid. Set temperature to 70°C and turn on the dehydrator for 6 - 10 hours.

Use as many food frays as necessary.
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FISH JERKY
Ingredients:

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

Ground black pepper

Rinse fish. Dry on a paper towel and cut into 0, 5 cm thick strips. Combine all remaining ingredients in a bowl and mix with fish strips. Cover and refrigerate 4 - 6 hours. Then drain off all excess
marinade. Spread fish strips on every food ftray 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 frays 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 sfrips. Fine grate garlic.

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

PROVING DOUGH

Prepare dough according to the recipe and place it into a big pan. Enamel and steel pans are mosty 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 ime 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 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.
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APRICOT JELLY
Ingredients:
Apricots - 600g.
Sugar - 100g.
Water — 100ml.
Vanilla sugar —1g.
Sugar powder

Cut washed and stoned apricots into small cubes. Combine cubed apricofs, sugar and water in a pot. Simmer 1 hour sfirring constanty, and then mix with blender. Add vanilla sugar and simmer sfirring
constanty until 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 trays and the lid in warm soapy water.

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

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

SPECIFICATION

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

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

KAYINCI3AIK LWAPANAPDI

AcnanTbl naiganaHap angblHha OCbl HYCKAYTbIKT bl MYKUSIT OKbIHbI3 KaHE KeWiH aHbIKTama any yLiH cakTan KOWblHbI3.

Anrallkpl Kocy angblHaa OyibiMHbIH, TanbanaybiHAa KepceTinreH TexHUKanbik cuaT Tamanapbl XeprinikTi eniHi3aeri 3NeKTp KOPEKT eHYTe CalKeC KEMETIHIH TEKCEpiHi3.
Tek TypMbICTbIK MakcaTTa nanaanaHbiHbi3. Acnan eHepkacisnTe KongaHyfa apHanvaraH.

XKeninik 6aybl 3akbiMaaHFaH Hemece 6acka 3axkpiMgapbl 6ap acnantbl naiganaHbaHbI3.

eninik 6ay eTKip LWETTep MeH bICTbIK 6ETTepre TUMeYiH bankaHpI3.

YKeninik 6ayasl acnan KopnyCblHbIH, aHanacbiHa OpamaHpI3, DypamaHpl3 XasHe TapTnaHpI3.

AcnanTbl KOPEKT eHY XeniCIHEH aXblpaTKaHaa xeninik 6ayabl TapTnan, Tek awagaH yCTaHpI3.

AcnanTbl e3 GeTiMeH XeHaeyre ThipbicnaHbl3. Akay TyblHAaFaH Xar4anaa XakplH OpHanackaH CepBUCTIK OPTarbIKKA XOMbIFbIHpI3.

Kenec GepinMereH koCbIMLLA Kepek-XapakTbl NaiganaHcaHpl3, Kayin TeHyiHemece acnan 3akbiMgaHybl MyMKiH.

AcnanTbl Tasanay angbiHaa XoHe OHbl NaipanaHbacaHbI3 binFu SMEKTP KEMOEH aXbIpaTblHbI3.

HA3AP AY[APbIHbI3: AcnanTtbl cy TONFfaH BaHHa, pakoBMHA Hemece Gacka bigbIiCTapAblH, KacbiHAA NanganaHoaupIs.

OneKTp TOK, COKMNay XaHe TyTaHbay yLiH acnanTbl cyfa Hemece Backa CyMbIKTbikka 6aTbipMaHpI3. Erep 6yn 6ona kanca, oHbl GipaeH anekTpxenigeH axbipaTbin, TEKCEpY YILIH CEpBUCT ik
OPTarblKKA KOMblFbIHpI3.
Acnan cusmkanblk xaHe NCUXMKarblk, WekTeynepi 6ap, ocbl acnanTbl nanganaHy Taxipubeci Xok agamaapMeH (COHbIH, iWiHAe GananapmeH) naiganaHbinyfa apHanmaraH. byn xargainga
nanganaHyLwbiHbl OHbIH, KayinciaairiHe xayan OepeTiH agam angbiH ana ympeTy Kepex.

Kocy acnanTbl Kapaychl3 KanablpMaHpI3.

AcnanTbl TeriC, TypaKTbl KaHE bICTbIKKA Te3iMai Xepre OpHaTbiHpI3.

AcnanTbl aLlyfa, e3repTyre HeMece e3firiHeH XeHaeyre ThIPbICYFa ThibIM CamnblHaabI.

AcnanTbl xabyra HeMece XyMbIC Ke3iHAE acnanTblH, XengeTy caHpinaynapbiH 6ipadeHeMeH Kypcaynaysa ThiiibiM canbiHagbl.

KenTipriw anHanacbiHAa OHbIH, XyMbIChl 6apbiChIHAA KETKIMKTi XenaeTyai KaMTamachl3 eTy yLUiH XaH-XarblHaH Kem AereHae 5 CM epKiH KEHICTIKTi kaMTamachi3 eTiHi3.

KenTipriTi xaHe OHbIH OenWeKTEPiH XbiNy Ke3aepiHEH TbiC OPHATbIHbI3 KaHe CakTaHbl3 (Mbicanbl, ac yil nnuTacs!). KenTiprilTi xsHe OHbiH, benwwekTepiH 90°C-aeH xorapbl TemMnepaTypaHblH,

aCepiHe KanablpMaHbI3.

KenTipriTi anekTp xeniciHeH ellipep anablHaa, OHbl KOCY/eLLipy TyiMELLINMEH eLLIpiHj3.

Kymin kanmay yLuiH acnanTbiH, bICTbIK OETTepiHe XaHacnaHpI3, COHbIMEH KaTap XyMbIC iCTEM TypFaH acnanTbiH, TyTaHfbILL MaTepuaniapFa TUMEreHiH Kafarananpia.

KentipriwTi y3aikcia 36 caraTTaH apTblk KONaaHyfa ThibIM CanblHadbl. KaiTa kongaHap anablHAa OHbl Kem aereHae 2 carat Bombl CybITbIHbI3.

Ocbl HyCKayMbIKTa KOPCETINMEH KyMbIC YaKbITbIH aCbipMaHbl3.

KenTipriw neH oHbIH, GenweKTepi biAbIC Xyy MILLUMHECIHAE Kyyfa apHanMaraH.

OHIipyLwi keHec bepmereH DenwekTepai KONaaHy kasaTanbiM XaraaiiFa aKemnyi MyMKiH.

K.opeKTeHaipy 6aybiHbIH, yCTen WeTiHeH TyCipMEHi3 HeMece bICTbiK DeTTepre TUi3beHj3. KopekTeHaipy bayblH KbiCyFa HEMECe OFaH ayblp 3aTTap KOKFa ThilbIM CamnblHagbI.

HA3AP AY[APbIHbI3: KenTipriTi Tek bICThIKKA Te3iMai OeTTepae faHa KONAaHFaH XeH, OeTTiH Merwepi KenTipril Heri3iHiH, aymarbiHaH a3 bonmaybl Tyic.

ANFALLKbI NAUOANAHY ANAbIHOA

Anraw konpaHap angbiHOa KaknakTbl XaHe acnanTbi, anbiHbanbl CeKuManapbiH Xyy KypanblH KOCA OTbIPbIM, MyKUAT XYblHpI3.
K.OpeKT eHZipy Heri3iH [bIMKbIN MaTaMeH CyPTiHi3 XaHe ellKkallaH Cyfa 6aTbipMaHpI3 XaHe Cy KyMMaHbI3.
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TA3AJIAY XoHE KYTY

AcnanTbl Tasanap angblHaa biiFu eLwipin OTbIpbIHpI3.
MoTopnblk 6rorbl 6ap KopmycTbl, 3NeKTp 6ay XxsHe allaHbl Cyra HeMece 6acka CyMbIKTbIKKA eLKallaH baTbipMaHpl3. KopnycTbl AbIMKbIN MaTaMeH CypTNeH;3.
AcnanTbl Tasanay yLiH abpa3uBTiXyy KypangapbiH KongaHO6aHbI3.

TEXHUKAJbIK, CUNATTAMAINAPDI

©HaipyLwi 3aybIT:
dneKTp KOPEKTEHY  Coomas Far View International Limited

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

KEMINAIK Wbl fblH MATEPUANOAPBIHA (CY3TINEP, KEPAMUKAIIbIK, XXQHE KYIOTE KAPCbI XXABbIH[IbIJIAP, PE3UHA Hblfbl3[AYbILLTAP MEH EACKAIIAP) TAPAIIMAU[bI.
Acnan xacany KyHiH byibiM kopabblHAafFbl CaKECT eHAIPY CTUKepiHae xaHe/Hemece OyibIMHbIH, e3iHaeri CTukepae Tabyrabonaasl. Cepusnbik Hemip 13 BenrineH Typagbl, 4-Li XaHe 5-Lii
Oenri acnanTbiH, acany amblH, 6-1Ubl XaHe 7-1ui 6enri XbinbiH Gingipesi.

OHZIpyLi acnanTblH, AU3aitHbl MEH TEXHUKarbIK CUNaTTamanapblH anablH ana eckeTneit e3repTy KykblfbiH ©3iHAe Kanabipamb!.

BLR KIPAYHILITBA NA 3KCNNYATALbII

MEPbI BACTIEKI

YBaxmiBa npaubITaliLie Aa3EHY 0 IHCT py kLI Nepaz skcnnyaTaupisi npbibopa i 3axaBaele fe AnA iHpapMaLbli § Aaneiiubiv.

o [lepag neplanayarkoBbIM YKMOYSHHEM NpaBepLe, Ui aanaBsaatoLb TaXHIYHbISA XapaKT apbICT biKi Bbipaba, nasHauaHbls Ha MapKipoyLibl, 3neKkTpacinkaBaHHio y Balali nakanbHan ceTLpl.

e BbikapbicToyBaiLe TorbKiy NobbiTaBbix MaTax. MpbiBop He Npbi3HayaHbl ANS NpambIcrioBara YxbiBaHHS.

He BbikapbICTOyBaiLe Na-3a NamsLLKaHHSMI,

He nakigaitue npauytoybl npeibop 6e3 Harnsgy.

He BbikapbICTOYBaiiLe Npbl6op 3 NalwKomKaHbIM CETKaBbIM LUHYPOM L iHLUbIMI NaLKOMKAHHAMI.

Caubiue, kab ceTkaBbl LLHYP He KpaHaycs BOCT pbiX KaHTaY i rapaybiX NaBepXHsY.

He ugrHiue, He nepakpyyBaiilie i He HaMOTBalLE CETKaBbl LUHYpP Bakon kopnyca npbibopa.

Mapyac agkmtousHHA Npblbopa aj CceTki CinkaBaHHA He LsArHiLe 3a ceTkaBbl LLHYD, Bspbiliecs TOMbKi 3a BiganeL.

He cnpabyile camacToiHa pamaHTaBaLb npbibop. Mpbl Y3HiKHEHH Henanaaak 3BSPTaiLecs ¥ HanbnKaALbl CIPBICHBI LSHTP.

e BbikapbiCTaHHe He pakameHAaBaHbIX AagaTKoBbIX Mpbinagay Moxa Obilb HebsCneyHbIM L NpbIBECLi Aa MaLLKODKaHHs npbibopa.

e 3aycénobl apkntovaiile npblbop ag anekTpaceTki nepap YbICTKall, a Takcama kani Bol iM He kapbicT aelecs.

YBATA: He BbikapbicToyBaliLie npbli6op nabnisy BaHHay, pakaBiH Ui iHWbIX éMicTacusy, 3anoyHeHbIX BafoMn.

o [l3ens nasbsraHHa napasbl ANEKTPbIYHLIM TOKaM i Y3rapaHHs, He anyckanue npbibop y Bady Ui iHWbIS Bagkacyi. Kani rata agbbinocs, HeagknagHa agkniovblLe Aro aj anekTpaceTki | 3sepHeLecs
C3PBICHBI LIBHTP ANS NpaBepki.

o [Ipblbop He NpbI3HaYaHbl ANS BbIKAPLICT aHHS NMKOA3bMI 3 (i3iYHbIMI | NCIXiYHbIMI abMexaBaHHAMI (Y ThIM MKy A3eLbMi), AKiS He MatoLb [OCBEY KapblCTaHHA Aaa3eHbIM npblibopam. Y Takix
BbiNagKkax KapbICTanbHik nasiHHbI ObiLb NansapagHe NpaiHCTPyKTaBaHbl Yanasekawm, sKia agkassatolb 3a Aro 6acneky.

e He nakiganue yknioyaHbl npeibop 6e3 Harnagy.

e YcraHaynisailLe npbIBOp Ha POYHYI0, YCTOiMNiBY!I0 | TAPMAYCTOiAniBY 10 NaBEPXHIO.

o 3abapaHseuua pasbipaub, 3MsHsLb abo cnpabasaub YblHiLb NpbIGOp camacT oiHa.

o 3abapaHsielua HakpbiBaLb NpbiGop Ui YbiM-HEDYA3b OnakaBalb BEHTbINALbIAHBIS aaTyNiHbI Npbibopa Nagyac Aro npaubl.
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3abscneysaliLie BOMbHYHO NpacTopy Bakon CyLbIfKi nagyac sie npausl He MeHL 3a 5 cM 3 ycix Gakoy, kab 3absacneybilb JacTaTKOBY O BEHT bINALBIH.

YcraHaynisaiiue i 3axoyBaeLie CyLLbInky | ie A3Tani Aanéka aa KpblHil Lsnna (Hanpbiknag, KyXoHHail naiTkl). 3abapaHseuua naasspralpb CyLbInky Lj s A3Tani Y3A3esiHHIO TaMneparyp 3Bbill
90°C.

Mepap ThIMAK agKnioYbiLb CYLILINKY af aNeKTpaceTki, BbIKMIYbILE fe KHOMKa YKMOY3HHS/BbIKIKYSHHS.

He pakpaHaiiyecs fa rapadbix naBepxHay npeibopa, kab nasberHyup anékay, a Takcama caybile, kab npauyoybl Npbibop He gaTbikaycs 3 camasananbBaloybiMi MaTapbisiami.
3abapaHsieyya becnepanbiHHa BbiKapbICT 0y BaLlb CyLbINKY 60mbl 3a 36 ragsiHbl. aub € acTbilb Ha npausary sk MiHiMym 2 ragsid nepag ThIM, SiK 3HOY BbIKapbICT Oy Ballb.

He nepasebliLaiiLe Yac npaubl, Ha3BaHbl Y raTbIM KipayHilTBe.

CyLwwbinka i ie gaTani He npbi3HayaHbl Ans MbILLS Y NOCyAaMbliAHaN MaLUbIHE.

BbikapbICTaHHe faTansy, He pakamMeHgaBaHbIX BbITBOPLAM, MOXa MPbIBECLi Aa HALMacHara Bbinagky.

He panyckaiiue, kab cinabl kabenb 3Bicay 3 kpato Tony abo faTbikaycs 3 rapaybiMi naBepxHsmi. 3abapaHseLya coLckalp cinasbl kabenb abo CTaBilp Ha Aro LSKKA NpagMeTbl.
YBATA: CyLwbifiky BapTa BbIKapbICTOYBaLlb TOMbKI Ha T3pMay CTOMNIBbIX NABEPXHSX, NaMep NaBepxHi NaBiHeH Obilb HE MEHLU MOLLIYbI NAACTaBbl CyLUbINKI.

NEPAL NEPLWIbIM BbIKAPbICTAHHEM

* Mepag nepLubiM BbIKapbICTaHHEM CTapaHHa BbIMbIALE BEYKY i 3AbIMHBIA CEKLbIi Npbibopa 3 AagaHHEM MbliiHara CpogKy.
+ basy cinkaBaHHs npauspbile BinbroTHai TKaHiHaM i Hi § SIKiM pa3e He anyckauue i He abnisaiile Bagom.

YbICTKA | gornsag

+ 3aycéabl BbIKNtovaiLe npsibop nepag YbICTKai.
* Hikoni He anyckaiiLie Kopryc 3 MaTOpHbIM Briokam, neKTpaluHyp i BinKy y Bafy L iHwyto Bagkacyb. [paujpaiite Kopnyc BinbroTHaii aHyukai.
* He BbikapbICTOYBaiLe Ans YbICTKi Npbibopa abpasiyHbls MbIAHbIS CPOAKI.

TIXHIYHbIA XAPAKTAPBICTbIKI

dnekTpacinkaBaHHe BoiTBOpUA:

230B. 50T Cosmos Far View International Limited
’ 4 Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China  3pobneHo B Kutai

FAPAHTBISI HE PACMAYCIOIXBAELILA HA PACXOLHbIA MAT3PbIANbI (®INbTPbI, KEPAMIYHbIA | AHTbIMPbIFAPHbI A MAKPbI L, FYMOBbI A YIWYbI TbHANBHIKI, | HLIbI 5)
[aty BbITBOpYacyj Npbibopa MOXHA 3HAMCLi Ha CEpbIfHBIM HYMapbl, SKi 3MeLLMaHbl Ha iLaHT bihikaLbIAHBIM CTbIKEPbI HA CKPbIHLbI BbIpaba i/Li Ha CTbikepbl Ha caMbiM Bbipabe. CepblitHbl HyMap
cknagaelya 3 13 sHakay, 4-1 i 5-1 3Haki nakasBatLb Mecsal, 6-i i 7-1 nakassatoub rog Bbipaba npsibopa.

BbiTBOpLIA Ha cBaé MepkaBaHHe i 6e3 4aAaTKOBbIX anaBALWM3HHAY MOXa 3MAHSLb KaMMIEKT aLbllo, BOHKABbI BbIrMSA, KpaiHy BbITBOPYACLy, T3pMiH

rapaHTbli | TXHIYHbIS XapaKTapbICTbIkiMaaani. MpasspaliLe ¥ MOMaHT aTpbiMaHHA TaBapa.
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