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RUS ®akTnyeckas KoMnnekTHOCTb AaHHOTO TOBApa MOXET OTNMYATLCA OT 3asiBNEHHOM B HACTOSLLEM PYKOBOACTBE. BHUMaTENsHO
npoBepsinTe KOMMMEKTHOCTb NPY BbiAa4Ye ToOBapa NPOAABLIOM.
KAZ Byn tayapablH HaKTbl XUHaFbl OCbl HYCKaymnblKTa XapusnaHFaHHaH 6acka 60mybl MymkiH. CaTyLubl Tayapabl 6epreH kesae
KUHAFbIH MYKUST TEKCEPIH3.
UKR ®akTi4Ha KOMMEKTHICTb AaHOr0 TOBapYy MOXe Bifpi3HATUCA Bif 3asBNEHOI B LIbOMY NOCIOHMKY. YBaXHO NepeBipainTe

KOMMNEKTHICTb MpU BUAAYI TOBApY NPOAABLEM.

BLR ®akTblyHast kaMnnekTHacLb AaA3eHara TaBapa Moxa afposHisalua aj 3asyneHan y Aaa3eHbIM JanaMoxHIKy. YBaxrisa
npasspaiiLie KamMnnekTHacLb NagJac Bblgadbl TaBapa NpagayLom.

BLR Kamnnekraubis

1.

ook W

Beuka

Cekupli

basa

KHonka Ykn./Bblkn.
Parynsitap TamMnepatypbi
[HObIKaTap npaLp!

UKR KomnnekraLlis

ok wh =

KpblLka

Cekupn

basa

KHonka Bkn/Bbikn
PerynsiTop Temneparypbi
[HoukaTop poboTK

KAZ KomnnekTtauus
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Kocy/©w. TyimeLwiri
TemnepaTypaHbl peTTeriw
JKyMbIC MHOMKATOPbI

MEPbI BE3OINACHOCTU

BHuMaTeNbHO NpouMTaiiTe JaHHYI0 MHCTPYKUMIO Neper KCTyaTaumeit npubopa 1 coXpaHuTe ee [1st CPaBoK B AabHEALIEM.

Mepen nepBoHaYanbHLIM BKIOYEHNEM NPOBEPLTE, COOTBETCTBYIOT NI TEXHUYECKNE XapaKTEPUCTUKM U3AEeNKS, ykasaHHbIe B MApKMPOBKE, 3MEKTPOnUTaHMio B Balleit NokanbHoi ceTu.
HasHaueHue: Cylwmnka anekTpuyeckas npeaHasHayeHa ans cyLiku OBOLLEi v pyKToB, a Takke rpuboB 1 Tpas. Mcnonb3oBaThb TOMbKO B GbITOBLIX LIENSX COTNACHO JaHHOMY PYKOBOACTBY MO

akcnnyatauuu. Mpubop He NpeaHa3HaueH LAnst NPOMbILUEHHOMO NPUMEHEHNS.
He ncnonb3oBaTb BHE NOMELLEHNIA.

He MCI'IOJ'Ib3yIZTe an60p C NoBpeXaeHHbIM CETEBbIM LUHYPOM UN APYIMMU NOBPEXAEHUAMMN. anI NOBPEXAEeHUN LUHYpa NUTaHNA, ero 3aMmeHy, Bo n3bexaHne onacHocTH, MOryT OCyLLeCTBNATb
TONbKO KBaJ'IVIq)VILWIPOBaHHbIe cneunanucTtbl — COTPYAHMKM CEPBUCHOIO LiEHTPa. HeKBaJ’IVIqDVIU,VIPOBaHHbIVI PEMOHT npeacTaBnAeT NpsAMyro OnNacHOCTb AnA nonb3oBaTend.
Cneaute, 4tobbl CETEBOW LLHYP HE Kacanca OCTPbIX KDOMOK U ropAYmnx I'IOBerHOCTeIz.
He taHuTe, He neperquBaVlTe W He HamaTbiBanTe CETEeBOM LLIHYP BOKPYr kopnyca np|/|6opa.

ﬂpM OTKMKOYEHUN an60pa OT CETU NUTaHWS He TAHUTE 3a CETEBOM LIHYDP, GepMTer TOJIbKO 3@ BUJTKY.

2

3anpeLLaeTtcs camocToATENBHO PEMOHTUPOBATL Npubop. He pasbupaiite npubop CamocToATENBHO, MPU BO3HUKHOBEHMM MOOBIX HEMCMPABHOCTEN, @ Takke Nocrne nageHus yCTponcTea



BbIKIIOYUTE NPUBOP 13 SNEKTPUYECKON PO3eTKM M 0BpaTUTECH B GNMKANLLIMIA CEPBUCHBIN LIEHTP.

e  lcnonb3oBaHue He PEKOMEH0BaHHbBIX AOMOMHUTENbHBIX MPUHAANEXHOCTEN MOXET ObiTh OMACHBIM UM MPUBECTY K MOBPEXAEHMIO npubopa.

e  Bceraa oTkniovaiiTe npubop OT 3NeKTPOCETU Nepes YACTKON, Unu, ecni Bbl UM He Nonb3yeTech.

o  Bo usbexaHue nopaxeHus aNeKTPUYECKIM TOKOM 1 BO3rOpaHusl, He NorpyxainTe npubop B BOAY UNK Apyrue XuakocTu. Ecnn 1o npousoLno, HeMeAneHHo OTKMIYUTE ero OT ANEKTPOCETU U
0bpaTuTech B CEPBUCHBIN LIEHTP ANS NPOBEPKY.

e [lonagaHue Brarv B 0TBEPCTUS BEHTUNSLMOHHON KamMepbl HEJOMyCTMO

e [lpnbop He npeaHa3HayeH Ans UCMONb30BaHWS NuLaMK (BKMOYas LeTel) C NOHMKEHHBIMU (PU3NYECKUMM, HYYBCTBEHHBIMW UMW YMCTBEHHBIMU COCOBHOCTAMU UMK NPWU OTCYTCTBUM Y HUX OMbITa

UMK 3HAHWA, €CNIN OHW HEe HAXOLATCS MOJ KOHTPOMEM WNW He MPOMHCTPYKTMPOBaHLI 06 Mcnonb3oBaHuy npubopa NuLOM, OTBETCTBEHHBIM 3a UX 6e30nacHOCTb. [leTu JOMXKHbLI HAX0AUTLCS Noj

KOHTPOMEM Ans HEAONYLEHUS Urpbl C MPUBOPOM.

YcTaHaBnuBanTe npubop Ha POBHYI0, YCTONYMBYIO 1 TEPMOCTOIKYHO NOBEPXHOCTb.

3anpeLyaetcs pa3bupatb, U3MEHSTb UMK NbITATLCA YUHUTL NPUBOP CaMOCTOSTENBHO.

3anpellaetcs HakpbIiBaTb NpUbop v yem-MMbo BoKMPoOBaTL BEHTUNALMOHHBIE OTBEPCTHS Npubopa BO Bpemsi ero paboTsl.

Obecneunsaiite cB0H0OAHOE NPOCTPAHCTBO BOKPYT CYLLWMKM BO BpEMS €€ paboTbl He MEHee 5 CM CO BCEX CTOPOH, YTODbI 06eCneynTb JOCTaTOUHYK BEHTUNALMIO.

YcTaHaBnMBanTe 1 XpaHuTe CyLUWIIKY M ee JeTanu B4anu OT MCTOYHWKOB Tenna (Hanpumep, KyXOHHON NNnTbI). 3anpeLLaeTcs noaBeprath CYLUMIKY UK ee AeTanu BO3AENCTBUK TemnepaTypbl

cabiwe 90°C.

He npukacanTeck K ropsiym noBepXHOCTAM npubopa, 4Tobbl 13bexaTb 0XOroB, a Takke cneaute, 4Tobbl paboTatoLwmil Npubop He conpukacasncs ¢ BOCMaMEHSIIOWMMMCS MaTepuanamm.

o [lpu pabote cywwunku npu Temnepatype 35-45°C HenpepbIBHOE UCNONb30BAHME CYLLMIKM HE JOMKHO NpeBbIaTh 72 Yacos. [laTe npubopy OCThITh B TEYEHWE Kak MUHUMYM 2X YacOB nepes Tem,
kak CHOBa WCMonb30BaTh.

o [lpu pabote cywmnkv npu Temnepartype 45-55°C HenpepbIBHOE MCMONb30BaHKE CYLLUIKN He JOMKHO NpeBbiwaTth 48 yacos. [aTb npubopy OCThITb B TEYEHWE Kak MUHUMYM 2X 4acoB Nepes Tem,
kaKk CHOBa WCMOMb30BaTh.

o [lpu pabote cywwunku npu Temnepatype 55-70°C HenpepbIBHOE UCNONb30BaAHME CYLLMIKM HE JOMKHO NpeBbIaTh 24 yacos. [laTe npubopy OCThITh B TEYEHWE Kak MUHUMYM 2X YacOB nepes Tem,
kak CHOBa WCMONb30BaTh.

e  Cywwnka v ee feTanu He NpegHa3sHayeHbl AN MbITbS B MOCYAOMOEYHO MaLLMHE.

BHUMAHME: 3anpelyaeTcs ycTaHaBNMBaTh CyLUMIIKY Ha BOCMNAMEHSIIOLLMECS MOBEPXHOCTY (HANpUMEP, Ha AEPEBSHHbIN CTOM UMW CKaTEPTb). 3anpeLLaeTcs UCMoNb30BaThb CYLUMIKY Ha CTEKMSHHBIX

cTonax unu apyron cteknsHHon mebenu. Cywmnnky cnegyet MCnonb3oBaTh TOMbKO HA TEPMOCTOMKMX MOBEPXHOCTSIX, pa3Mep NOBEPXHOCTY AOMKEH ObiTb HE MEHee NMOLLaAN OCHOBAHUS CYLLNIKM.

HecobniogeHue ykasaHHbix Mep 6€30macHOCTI MOXKET NPUBECTM K BbIXOZY Npubopa 13 CTPOsi, NOPAXKEHWHK) ANEKTPUYECKUM TOKOM U/ BO3rOPaHWI.

NEPEQ NEPBbIM UCMONb3OBAHMUEM

o [lepen nepebiM MCMOMNb30BaHKUEM TLLATENBHO BbIMONTE KPbILLKY M CheMHYH0 ABepLly npubopa ¢ JobaBneHrem MOILLEro CPeACTsa.
e basy nuTaHns NpoTpUTE BIIAXHON TKAaHbK) U HW B KOEM CIyyae He MorpyxanTe u He 0bnvBaiiTe BOgON.

NCNOJNIb3OBAHUE NMPUBEOPA

e [ornoxuTe 3apaHee NPUrOTOBMEHHbIE MPOAYKTHI Ha ChbeMHbIe CekLmMn. CeKLMM LOKHbI BbiTh MOMELLEHbI B 3NIEKTPOCYLLMIKY Takum 06pa3oM, 4Tobbl BO3AYX MOT CBOOOAHO LIMPKYNMPOBaTL MEXAY
HUMK. [O3TOMY HE PEKOMEHIYETCS KNacTb Ha CeKLMM MHOTO MPOAYKTOB W HaKnaabiBaTb MPOAYKTHI APYr Ha Apyra.

e YcraHoBUTE CekLmu Ha 6a3y. BbicoTa CekLmii MOXET M3MEHSATLCS NyTeM NoBopoTa cekuum Ha 180 rpagycos.
e  Hakpoite npubop KPbILLKOW M HE CHUMANTE ee Ha NPOTSHKEHNN CYLLIKM.

o [lopgKmounTe 3MEeKTPOCYLINIIKY K CETU SMEeKTponuTaHus. Haxmute Ha KHOMKy Bkn/Boikn.

o  C nomoLlubto perynstopa TeMnepatypbl yCTaHOBUTE TemnepaTypy paboTbl CyLUMMKY:

e 3eneHb 35-40°C

e Worypt/tecto 40°C

e  [pubebl 50-55°C

e  Osowm 50-55°C

[ )

OpykTbl — 55-60°C




Msico, pbiba 65-70° C
Mo OKOHYaHWUM CyLUKM NEpPEBELNTE PETYNATOP B MUHUMAILHOE NOMOXEHWE W BLIKIOUMTE NpUbOp, Haxas Ha kHoMKy Bkn/Boikn. OTkniouMTe Nprbop OT 3nekTpoceTH.

JONONHUTENBHO:

MoiiTe npoayKTbl Nepes cyLikow. Mepef Tem, kak nOMecTUTb X B NpuBop, HeoGX0AMMO BbITEPETH MX HACYXO.
BhbipexbTe UCNopUeHHbIE YacTyW U3 MPOAYKTOB, MPU HanU4IM TaKOBbIX.
MopexbTe NPOAYKTbI Ha KYCOUKM, YTOBbI X MOXHO ObINo cBOBOAHO PA3NoXUTb Ha CeKUMSAX. [nUTENbHOCTb CYLIKM 3aBUCUT OT TOJLMHBI KYCOYKOB.

PekoMeHaYeTCs MeHSITb MONOXEHUE CEKLMIA Kaxkable HECKONbKO YacoB, YToObl BCE MPOAYKTHI MOACYLIMAMCH AO Xeraemol CTENeHW, - BEPXHIOK CEKUMIo MomMecTUTb Gniuke K 6ase mutaHus, a
HKHIOK HaBepX. Takke CEeKLMN C BbICYLLEHHBIM MPOAYKTOM MOXHO yOMpaTh.

MPUMEYAHWE: onuTenbHOCTb CyLIKK, Yka3aHHast B JaHHOM PYKOBOACTBE, NpnubnnautenbHa. OHa MOXET 3aBUCETb OT TEMMEPaTypbl B MOMELLEHNM, YPOBHS BNAXHOCTU MPOAYKTOB, TOMLLUMHbI KyCOYKOB.

CYLLKA
1.

2.
3.
4
5.
CYLIKA
1.
2.
CYLUKA

1.
2.

®PYKTOB:
HekoTopble pyKTbl MOTYT BbITb MOKPbITHI BOCKOM U 06paboTaHbl XvMukaTamu, B 3TOM Clydae UX 4OCTaTouHO 064aTh KUMATKOM, MOMbITh B XONOHOW NPOTOYHOM BOAE M 0BCYLUMTD.
BbipexbTe KOCTOUKM 11 MCNOPYEHHbIE Y4aCTKM.
lMopexbTe Ha KyCoUKM
Utobbl (pyKTbl HE MOTYCKHENM, OMYCTUTE Hape3aHHbIE KYCOUKW (PPYKTOB B HATypanbHbIi JIMMOHHbIA UM aHaHACOBbIN COK, OCTAaBbTE HA HECKOMbKO MUHYT, MOCMe YEro HEMHOTO NMPOCYLLINTE W
BblKNnafblBaiTe Ha CEKLMM.
Ecnu Bbl xoTuTe npugats pykTam ONOMHUTENbHbIA NPUSTHBIA apomaT, 400aBbTe KOPULLY UK BAHWIMH.
OBOLLEW:
PekomeHayeTcst 064aTh OBOLLYM KUMATKOM, 3aTEM NPOMbITb B XONOAHOI Boge W 06CyLWnT.
BbipexbTe KOCTOUKW 1 MCMOPYEHHBIE Y4acTK. [opexXbTe Ha KyCOUKH.
TPAB:
PekomeHayeTCs CyLWMTb MOMoAble NUCTbs M Nobery.
Mocne CywwKk1 CNeayeT NOMECTUTb TpaBbl B GyMaxHbIe NaKeTbl UMK CTEKMSHHBIE EMKOCTM W NONOXWTL B TEMHOE NPOXNagHOE MECTO.

XpaHeHue CyxothpyKTOB:

He knaguTe Ha XpaHeHue Tenrble W ropsiume NpoaykTbl. [laiTe M OCTbITb.

EMKOCTY 115 XpaHEHWS! JOMKHbI BbITb YUCTBIMU U CyXUMN

[ns nyJiein coXpaHHOCTU BbICYLUIEHHbIX (OPYKTOB PEKOMEHOYETCS WMCMOMb30BaTh CTEKNSAHHbIE €MKOCTU C MeTariMYeckuMi KpbllKami, U XpaHUTb WX B CyXOM MPOXNagHOM MecTe mnpw
Temnepartype 5-20°C.

Ha npoTsikeHun nepBoi He[EeNN Nocrne BbICYLUMBAHWUS PEKOMEHAYETCS NPOBEPSTL HANWYMe Bnark B eMKOCTW. ECnn oHa eCTb, 3HAUMT NPOAYKThI BbICYLLIEHbI HEAOCTAaTOYHO XOPOLLO W AOMXKHBI OblTh
BbICYLLEHbI €LLE pas.

PEKOMEHOALWKX MO NMNOArOTOBKE MPOAYKTOB K CYLUKE

NPEABAPUTEJIbHAA MOATOTOBKA ®PYKTOB K CYLLKE

MpenBapuTenbHas NOAroToBKA (OPYKTOB K CYLLKE COXPAHSET UX HATYpanbHbI L{BET, BKYC M apoMaT.

Hwxe npencTaBneHbl pekoMeHaaLm Mo NOAroTOBKE (IPYKTOB K CyLLKE:

BosbmuTe %4 CTakaHa coka (kenaTenbHo HaTypasnbHoro). Cok JOMmKeH COOTBETCTBOBATL (pykTaM, koTopble Bbl nogrotaenuBaeTe K cywwke. HanpuMep, Ans S610k 1Cnonb3yiTe S67I04HbIi COK.
CmeLuaiiTe COK C IBYMS CTakaHaMu BOAbI ¥ MOMECTUTE B 3Ty BOAY NpeaBapuTeNbHO 3aroToBeHHbIe dpykTbl. CrycTs 2 yaca BbITpUTE (OPYKTHI HACYXO U MPUCTYMANTE K CyLLKE.




Mpopykr
AnA CyLWKK

ABPVKOC

AHAHAC
(cBexwn)

BAHAHbI

BMHOIPAL
NHXNP
BULLIHA

MPYLLN

NMEPCUK

ABNOKN

MpuMeyaHe: ykasaHHOE BPEMS CYLLUKW SIBNISIETCS NPMONM3NTENbHBIM 1 MOXKET BapbupoBaThes. JIMYHbIe MpeanoyTeHust noTpebuTeneil B roTOBKE MPOAYKTOB MOTYT OTNIMYAThCS OT OMMCAHHBLIX B

LaHHoW Tabnuue.

MoaroToBka

HapesaTb NonoBuHKaMm, MOSIOKMTb CPE3OM
BBEPX

Oumnctuts, Hape3aTb IOMTUKaMU

OumncTuTh, Hape3aTb NOMTUKaMK (TOMLLUHON
3-4 mm)
Llenmkom

lMope3aTb AONbKaMMm.
Lienunkom

[MoYnCTUTL M NopesaTh LOoMbKaMu.

I'IopeaaTb nononam, BbITalnTb KOCTOUKY,
Korga CbpyKT HanosmnoBUHY NOACOXHET

MouncTutb, Bblpe3aTb cepaLeBnHy, HapesaTtb
Kyco4kamun unu noMmTukammu

MPEABAPWTENBbHASA MOArOTOBKA OBOLLEW K CYLIKE

®  PekoMeHayeTca KUNATUTL Nepeq CyLLIKoM 6o6bl, LIBETHYIO kanycTy, Gpokkoni, cnapxy 1 kapTodens. MoMecTuTe 0BOLLM B KUNALLYH BOAY Ha 3-5 MuHYT. CrieiiTe Bofly, YyTb NOACYLLNTE OBOLLM U

MOMECTUTE WX B 3NIEKTPOCYLLUIKY.

®  Ecrm Bbl xotTe 106aBUTb K TakiM OBOLLAM, kak 3eneHble 606bl, criapxa 1 p., BKYC IMMOHA, MOMECTUTE WX B IMMOHHBIN COK HA 2 MUHYT.

KoHcucTeHuus
nocne CyLKu

Markas

XecTKad

XpycTsilas

MArkas

XecTkad

XKecTKad

Markas

Markas

MArkas

I'Ipmmeanme: YKa3aHHble COBETbl HOCAT peKomeHnaTeanbM XapakTep n He obsi3aTenbHbI K NPUMEHEHNIO.

Mpopykr
NS CyLIKK

APTULLOK
BAKITAXAH
BPOKKOIN

rPUBLI

3EMNEHbIE BOBbI
KABAYOK

KATYCTA

MoaroToBka

Hapesatb nonockamu (TOMLMHOM 3-4 MM)

OumMCTMTb M Hape3aTb NOMockamm (TOMLWMHOM 6-12
MM)

OumncTuTb, pasgenuTb Ha coLBeTUs 1 06aaTh
KMMSATKOM

Hapesatb unu 3acyLumuTh Lenukom (Hebonblumne
rpubbI)
OuUUCTUTb, KUNATUTL A0 NPO3PAYHOCTH 3EPEH

MopesaTb Kycoykamm (TOMLLMHON 6 MM)

MMouncTuTb, Hape3aTb NONIoCKaMK (TONLMHON 3 MM).

Bolpesatb cepaLeBuHy

KoHcucTeHuus

nocre CyLKu

Xpynkast

Xpynkast

Xpynkast

XeCTKada

Xpynkast
Xpynkast

XeCTKasa

Bpems cyuiku,
yac.

13-28

6-36

8-38
8-38
6-26
8-26

8-30

10-34

4-15

Bpems cyuiku,

yac.
5-13

6-18

6-20

6-14
8-26
6-18

6-14



KATYCTA

EPIOCCENBCKAS Paspesartb nononam Xpycraas 8-30
6-16
LUBETHAA KANYCTA Pa3genuTb Ha coueTusi, 064aTh KUMATKOM xectias
KAPTOO®EIb Mope3satb kycoukamu. Kunatutb 8-10 MuHYT Xpycraas 8-30
NnyK Hapesartb konbLamm (TONLWKUHON 3 MM). XpycraLas 8-14
MOPKOBb Hapesartb konbLamm (TonwmHomn 3 - 5 mm), 06aatb XpyCTAIAS 8-14
KMNSTKOM
OrYPEL] Ll;t;mcmrb 1 mopesatb Ha KyCOuKM (TOMLMHOM 12 KECTKAS 6-18
MEPEL| CIIATKIA lMopesaTb Ha NOMNOCKM MMM KPYXKM (TOMLLMHONA 6 MM), XpyCTAIAS 414
BbIpe3aTb CEpALIEBUHY
METPYLIKA MOMEeCTUTb IUCTbSA B CEKLIMM Xpycraias 2-10
noMmaor [MounCTUTB, NOpe3saTh Ha KYCOUKM 1IN KPYXKKN XecTkas 8-24
PEBEHb MMoYMCTUTB M NOpe3aTh Ha KyCOYK (TONMLMHON 3 MM) noTeps Bnaru 8-38
MpOKUNSATUTB, OCTYANUTb, OTPE3ATH KOPELLIOK 1 i
CBEKTIA BEPXYLLKY, MOpEe3aThb Ha KyCOuKM XpycTAllas 8-26
CENbAEPEW lMopesaTb Ha KyCOUKM (TONLLMHOM 6 MM) XpycTawas 6-14
3ENEHBIN YK HalunHkoBaTh Xpycrawas 6-10
CMNAPXA Mope3aTb Ha KyCOYKM (TOMLLMHON 2,5 MM) XpycTawas 6-14
YECHOK [MouYnCTUTb M NOpe3aTh Ha KPYrIble KYCOUKH Xpycrawas 6-16

MpumeYaHne: ykasaHHOE BPEMS CYLKW SBASETCA NPUONM3UTENbHLIM U MOXET BapbuUpoBaThCs. JIMYHbIE NpeanouTeHns NoTpeduteneir B roToBke NPOAYKTOB MOTYT OTNMYATLCS OT OMUCAHHBIX B
LaHHoW Tabnuue.

MNoAroTOBKA MACA, PbIBbI, NTULbI K CYLLKE

lMpenBapuTenbHas NOAroToBKa Msica, NTULbI, pbibbl HeobxoaUMa Ans 340POBbSA. [N1S CYLUKM UCTIONB3YNTE HEXMPHOE MSCO, NTULY, pbiby. PekoMeHayeTcst nepen CYLWKOM 3amMaprHOBaTh MSICO, MTULYY,
pbIOy. OTO COXPAHUT BKyC, YObeT D0Ne3HeTBOPHbIE DakTepun 1 caenaeT NPOAyKTbl MArkuMU. YTOObI BBITSHYTH M3 MsCa, NTULbI, PbiObl M3MMLLHIONW BNary U 4OMblIE COXPaHUTb NPOAYKT, B MapuHas
Heobxoammo AobaBnThL COonb.

PELIENTDI

BANEHOE MACO

WHrpeameHTb!:

loBsamHa — 500 1

Coesblii coyc — 100 mn

Amxuka—20 1

Cneuym

MMopsipoK NpUroTOBNEHUS

Msico NpOMbITb, 324MCTUTb OT XKKMPa, NMNEHOK W XMWM, Hape3aTb NONepeK BONOKOH, NnacTuHamu, TonwuHorn 0.5 cm. MNoarotoBneHHoOe MACO 3amMapuHOBaTh B CMECU COEBOTO COyCa, aflkuKu, CNeLuii n
ybpaTb B XonoaunbHK Ha 6 — 8 yacoB. 3aTem CrUTb NULWHWIA MapyHag. PaBHOMEPHO Pa3NoXmMTb Ha CEKLMM 3aMapUHOBAHHOE MSICO, YCTaHOBWUTH CEKLMW B HANpaBnstoLLMe Kopryca, 3aKpbiTb ABEPLLY.
YCTaHOBUTbL TemMnepaTypHbIi pexium Ha 70°C 1 BKMOUNTb Cylumnky Ha 6 — 10 4acoB, B 3aBUCUMOCTY OT KENAeMOi KOHCUCTEHLMN,

KonnuecTBo ycTaHaBNMBaEMbIX CEKLMIA 3aBUCUT OT KOIMYECTBA NPOLYKTOB.




BANEHAA PbIBA

WHrpeameHTb!:

Tpecka (cpune) — 500 r

Cok numoHa — 50 mn

Conb-50T

MepeL YepHbIA MOMOTbINA

MMopsipoK NpUroTOBNEHUS

Pbi6y npombITh 1 06CYLWMTL, HAape3aTb nonepek BOMOKOH, Bpyckamu, TonwumHoi 0.5 cM. MoaroToBneHHyto pbiby 3amMapuHOBaTh B CMECH COMK NnepLia, IMMOHHOTO COKa M ybpaTh B XONOAMMbHMK Ha 4 —
6 yacos. 3aTeM CNTb NULWIHWIA MapyHag. PaBHOMEPHO Pa3noXMTb Ha CEKLMM NOATOTOBNEHHYHO PbiBy, YCTAHOBMTbL CEKLWM B HAMPaBMsIOLLMe KOPNYCa, 3aKpbITb ABEPLY. YCTaHOBUTL TEMMEpaTypPHbIi
pexuM Ha 70°C 1 BKMKOUMTb CyLumMnky Ha 6 — 10 yacoB, B 3aBMCMMOCTY OT XenaeMom KoHcUCTeHLMM. KonmYecTBO yCTaHaBNMBaEMbIX CEKLWIA 3aBUCUT OT KONMYECTBa NPOAYKTOB.

BANEHAA NTULA

WHrpeaneHTbI:

WHoeiika (cbune) — 500 r

YecHok-30T

KoHbsik — 50 mMn

Conb-30T

Caxap-20r

Manpuka, cyweHas, monotas

MopsiLoK NPUrOTOBNEHMS

WHpelky NpoMbITh M 06CYLWINTL, Hape3aTb NONepek BOMOKOH, MoMTHUKamu, TonwwuHoi 0.5 cM. YecHok HaTepeTb Ha MENKOW Tepke. [oAroTOBNEHHYK MHAENKY 3aMapnUHOBAaTb B CMECH KOHbSIKA, YECHOKA,
COnK, caxapa, cneuuit n ydpaTtb B XONoaunbHUK Ha 4 — 6 yacos. 3aTeM CruTb NUWHWA MapuHag. PaBHOMEPHO pasnoxXuTb Ha CEKLMM NOArOTOBNEHHYIO MHAENKY, YCTaHOBWTb CEKLMM B HanpaBnsowmue
kopnyca, 3aKpbITb ABEPLYY. YCTaHOBUTL TEMMEPATYpHbINA pexum Ha 70°C 1 BKNIOUMTb Cywmnky Ha 6 — 10 YacoB, B 3aBUCMMOCTM OT XeNlaeMOMN KOHCUCTEHLMM. KOM4ecTBO yCTaHaBNMBaEMbIX CEKLN
3aBUCUT OT KONMYECTBA NPOAYKTOB.

KWCIIOMONOYHBIE NPOAYKThI (AOTYPT, CMETAHA, PAXXEHKA)

WHrpeameHTbI:

OcHoBHo1 NpoayKT (MOMOKO, CIIMBKM, TOMMEHOE MOMOKO) — 1 1

3aksacka aAns Morypta, CMeTaHb! unu PsixeHkn — 1 nakeTuk

[NopsiaoK NPUroToBREHMs

B ymcToit eMKOCTM CMeLLaTh OCHOBHOW NPOAYKT C 3aKBAaCKO! B COOTHOLLEHWM YKa3aHHOM Ha YNakoBKe C 3aKBackoW. [OTOBY0 CMeCh pasnuTh NO CTakaH4uKaM. YCTaHoBUTL 1 CEKLMIO B KOpMYC Ha
HWXHUI YPOBEHb, HA HEll PAaBHOMEPHO PacCTaBUTb CTakaHUMKK C NPOAYKTOM, 3aKpbITb ABEPLY. YCTAHOBUTL TeMnepaTypHbIi pexum Ha 40°C 1 BKIOUMTb CYLINAKY Ha 6 — 12 Yacos, B 3aBUCUMMOCTY OT
peKkoMeHaaLMit NPOU3BOAUTENS 3aKBACKM. [OTOBbLIN NPOAYKT NOCTABUTL B XONOAMMBHUK Ha 3 yaca.

PACCTOMKA TECTA

3amecunTb TECTO, COMMACHO BbIOPaHHOMY PELENTY, NEPENOXNTb B MOAXOAALLYIO MO AuameTpy Cywnnku nocygy. Obbem nocyabl SomkeH ObiTb BbIOpaH € y4eToM nogbema Tecta. PekomeHayetcs
VCMOMb30BaTh SMaNMPOBaHHbIE UMK CTaNbHbIE EMKOCTY 1151 PAaCCTONKMA. YCTaHOBUTB 1 CEKLMIO B KOPMYC Ha HDKHUIA YPOBEHb, Ha HEe YCTaHOBMUTb EMKOCTb C TECTOM, 3aKpbITh ABEPLY. YCTaHOBUTL
TemnepatypHblit pexum Ha 40°C v BKNoUMTb CyLumnky. OpUeHTUPOBOYHOE BPEMS PacCTONKM, COCTABNSET 1 Yac, NOTOM TeCTO 0OMUHAETCS 1 NPOLLeCC NOBTOPSETC.

SHEPIETUYECKUA BATOHYUK U3 CYXO®PYKTOB C OPEXAMM

WHrpeameHTbI:

Kypara—150r

YepHocnue — 150 1

Keaposbinn opex — 50 1

Ipeukuin opex—50 1

lMopsgok NpuroToBneHus

Cyxo(pyKTbl NPOMbITb, MENKO HApe3aTb 1 U3MeNbYMTL Npy NoMoLLym 6neHgepa. Opexu pacTonoyb B CTYMKe U CMeLwaThb ¢ (pyKTOBOW Maccoi. M3 nonyunBLuencs Maccsl ChopMmpoBaTh HaToHUMKM
MpON3BOJIbHON (HOPMbI. YCTAHOBUTbL CEKLMI0 B KOPMYC Ha HKHWUIA YPOBEHb, Ha HEIl pAaBHOMEPHO Pa3noXuTb NOMyYMBLLIMECH HAaTOHYMKM, 3aKPbITb ABEpLYY. YCTaHOBUTL TEMNEPATYPHbIA pexinm Ha 50 -
70°C 11 BKNIOYMTb CyLuMnKy Ha 6 — 10 Yacos, B 3aBMCMMOCTY OT Xenaemomn KOHCUCTEHLMM. KonuyecTBo yCTaHaBNMBAEMbIX CEKLWA 3aBUCKT OT KOMMYECTBa NPOAYKTOB.
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MAPMENAQL U3 ABPUKOCA

WHrpeameHTb!:

Abpukoc — 600 r

Caxap-100r

Bopa - 100 mn

BaHunbHbI caxap — 11

CaxapHas nyopa

MopsiLoK NPUrOTOBNEHMS

ABpHKOCHI MOMBITh, YOANTb KOCTOUKM U HAape3aTb MenkUM Kybukom. MogrotoBneHHbIe abprKockl CMELLATh C CaxapoM W NEPENoXUTb B KAaCTPIONI, 3an1Tb BOLOW, BAPUTb HA MEANEHHOM OTHE Mpu
MOCTOSHHOM NOMELLMBaHUW B Te4eHMe 1 vaca, 3aTeM U3MenbumuTb Npu nomoLLy bnexHgepa. B rotoyio Maccy o6aBuTb BaHUIbHbIN Caxap W yBapUTb Ha MEANEHHOM OTHE, NPy MOCTOSHHOM
MOMELLMBAHWM O COCTOSHIUS TYCTOrO Miope. Ha AHO ceKuum CyLINMKW Bbipe3aThb NOAMNOXKY U3 NepraMeHTa, paBHyK pasMepy cekuuu. Moanoxky cMasatb pacTUTENbHBIM MACIiOM U BbINOXUTb Ha Hee
nope, TonwuHom 1 — 1.5 cM. YCTaHOBUTL 3anOfHEHHbIE CEKLMM B KOPMYC, 3aKPbITh ABEPLYY. YCTaHOBUTL TEMNepaTypHbIA pexum Ha 50°C 1 BKIOUMTb CyLUUNKY Ha 4 — 6 4acoB, B 3aBUCUMOCTM OT
Xenaemoii KoHcucTeHuun. Cekunio BMeCTe ¢ MapMenazaoM ybpaTth B XonoaunbHUK Ha 3 — 4 yaca, 3aTeM Hape3aTb MapMenag U Nockinatb ero CaxapHoi nyapon.

KonuyecTtBo ycTaHaBnMBaeMbIxX CEKLWIA 3aBUCUT OT KONMYECTBA NPOAYKTOB.

CNUBOBAA MACTUNA

WHrpeamneHTbI:

Crma-500r

Meg — 100

MopsiLoK NPUrOTOBNEHMS

CruBy NOMbITb, yOannTb KOCTOYKW, A00aBUTL ME W U3MENbYUTL NPy nomoLLy GreHaepa 40 OAHOPOAHON Macchl. Ha AHO CEKLWM CyLIUKM BbIPE3aTh NOAMOXKKY U3 NepramMeHTa, paBHy pasmepy
cekumu. Mognoxky cMasaTb pacTUTENbHBIM MACIOM 1 BbINOXMTb HA HEE CIIMBOBOE MKOPE, TOMWMHON 3 — 5 MM. YCTaHOBMTb 3aMOMHEHHYH CEKLMIO B KOPNYC, 3aKpbITb ABEPLY. YCTaHOBUTb
TemnepaTypHblit pexum Ha 50°C v BkntounTb cylumnky Ha 10 - 12 yacos. [OTOBYO NaCTUITY aKKypPaTHO CHATb C MEpPrameHTa u 3aBepHyTb B TPYOOUKM.

KonnyecTBo ycTaHaBNMBaEMbIX CEKLMA 3aBUCUT OT KOTMYECTBA NPOAYKTOB.

YACTKA U YXO0[

e  Bcerpa BoikntovaiiTe npubop nepes YMCTKOM.
e Hukorga He norpyxaiite kopnyc ¢ MOTOPHbLIM BIIOKOM, SMEKTPOLLHYP M BUIKY B BOAY UNK APYTYHO XUAKOCTb. [poTupaiite Kopnyc BNaXHO! TPSAIMOYKOMN.
e He ucnonbayite ans yuctku npubopa abpasmsHble MOKOLLME CPEACTBA.

XPAHEHWE VI TPAHCTIOPTUPOBKA

Y6enutech B TOM, UTO NpubOpP OTKMIOYEH OT CETM 1 NONMHOCTBLIO OCTbIN. [epen Tem, kak yopath npubop BeinonHuTe Bee TpeboBaHns pasaena YACTKA n YXOL.
[ns 3awuTbl paboyein NOBEPXHOCTI OT NMOBPEXAEHNA XpaHUTe NpuOOP B BEPTUKANTBHOM MOMOXKEHUM, YCTAHOBWB HA OCHOBaHWE.

YCnoBus XpaHeHUs: XpaHUTb Npu NAKOCOBOM TeMnepaType M BnaxHocTh Bo3ayxa He Gonee 80%. Cpok XpaHeHUs — He orpaHuyeH.

[pu TpaHcnopTMpoBKe 06€CNEUNT COXPAHHOCTb YNAKOBKN.

PEAJIN3ALINA

OcyLuecTBnsieTcs cornacHo 06LLMM npaBuiaM peanusamm ToBapoB W okasaHust yenyr u 3akoHoMm «O 3awmte npas noTpebuteneny.

NPABUNA W YCNIOBUA YTUINIALIMK

YnaKoBKy, pyKOBOACTBO MOMb30BATENS, @ Takke cam npubop HeobXO4MMO YTUNM3MPOBaTb B COOTBETCTBUM C MECTHON Mporpammon no nepepaboTke oTxofoB. He BbiGpackiBaiTe Takve manenus
BMECTE C 06bIYHbIM BbITOBLIM MYCOPOM.




TEXHUYECKUE XAPAKTEPUCTUKU

AnekTponuTaHue

230B~50Ty
FAPAHTUA HE PACIMPOCTPAHAETCA HA PACXOHLIE MATEPWUAIbI (PUNLTPLI, KEPAMUYECKWE U AHTUMPUTAPHLIE MNOKPbLITUA, PE3UHOBLIE YINOTHUTENW, U T. [0.)
[aty nsrotoBneHus npubopa MOXHO HalTK HA CEPUIHOM HOMEpE, PACcNONOXEHHOM Ha WAEHTU(UKALMOHHOM CTUKepe Ha Kopobke U3Lenus u/Mnu Ha cTukepe Ha camom ugenuu. CepuitHbin Homep
COCTOMT 13 13 3HaKOB, 4-1 1 5-11 3HaK1 0603HaYAIOT MecsiLy, 6-1 1 7-i1 0603HAYAIOT rof M3roTOBNEHNS Npubopa.
lpou3BoaUTENb Ha CBOE YCMOTPEHWe 1 Be3 JOMOMHUTENbHbIX YBEAOMITEHUI MOXKET MEHSITb KOMMMEKTALMI0, BHELHWIA BUb, CTPaHy MPOM3BOACTBA, CPOK FrapaHTMM W TEXHUYECKME XapaKTepPUCTUKN
mogenu. lMpoBepsiiiTe B MOMEHT MONYyYeHUs ToBapa.
Cpok cnyxdbl n3genus, npu akcnnyatalum NpoayKLMmn B pamkax BbITOBIX HyxA 1 cOBMIOAEHUM NpaBUn NONb30BaHWS, NPUBEAEHHbIX B PYKOBOACTBE MO JKCNyaTaLuu, COCTaBnseT 2 (ABa) roaa co AHs
nepegaun umsgenusa notpebutenio. Cpok cnyxbbl YCTAHOBNEH B COOTBETCTBAM C [ENCTBYIOLMM 3aKOHOZATENbLCTBOM O 3awuTe npas notpebutenen. MsrotoButenb obpallaeT BHUMaHue
notpebutenei, YTo Npu coGNIOAEHNN AAHHbIX YCIOBUIA, CPOK CRYXObl U3AENMS MOXKET 3HAUUTENBHO NPEBLICUTL YKA3aHHbIM M3rOTOBUTENEM CPOK.

AKTyanbHas nHcgopmaumsa o CepBUCHbIX LieHTpax pa3MelleHa Ha canTe http://multimarta.com/
Cpenato B Kutae

WUsrotosutens:

«MARTA EUROPE B.V.» Fultonstraat 2 A, Flex Property, 2691HA 's-Gravenzande, The Netherlands

«MAPTA EBPONNA B.B.» ®yntoHcTpaat 2A, ®nekc nponepty, 2691HA, ‘c-IpaBeH3aHae, HugepnaHas
Mpou3BoacTBEHHbIN hunuan:

Cosmos Far View International Limited

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

Kocmoc ®ap Bbto MHTepHewwHn Jiumnter

Od. 701, 16 anaprt., neiH 165, Paiinboy Hopc Ctput, HuH60, Kutain

Wmnoptep/Opranu3aums, ynonHOMoYeHHas NPUHUMATL NPETEH3UK Ha TeppuTopun P®/ YnonHomMo4YeHHOe U3roTOBUTENEM NNLIO:

000 "bpu3", Poccus, 194156, r. CaHkT-MNeTepbypr, Bonbluoit CamncoHneBckuii np-kT, gom 93, nutep A, nomellenme 7-H, oduc 5, Ten/cakc 8(812)325-23-48
MocTaBWMK-AMCTPUOLIOTOP:

000 «Banepus», P®, 188670, NeHnHrpapckas obnactb, BceBonoxckuii paiioH, Tepputopust NP CnyTHuk, ynuua LieHTpanbHas, cTpoeve 58A, nomewyenue 419A, Ten/dakce 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.
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¢ 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 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.

e 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.

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

e 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.

e 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.

e 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. Plug and turn on the appliance by putting the switch to the position “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 putting the switch to the position "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 position of trays from time to time during operation.
ADITIONAL INSTRUCTION
e Wash products before putting in the appliance.
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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.
Take out the pit and cut off the spoiled parts.
Slice into pieces which you can place freely between the sections. - It is better to boil vegetables for about 1-5minutes and than put it to cold water and than rug dry.
STORAGE OF DRYED FRUIT
Containers for storage of the dried products should be clean and dry.
For better storage of dried fruit use glass containers with metal lids and put it into a dark dry place where the temperature should be 5-20 degrees. During first week after drying it is better to check if it is
any moisture in container. If yes, it means that products are not dried well and you should dry it again.
ATTENTION! Do not place hot place hot and even warm products into containers for its further storage
TABLE OF PREPARING THE FRUITS FOR DRYING

Name Preparing Condition after drying | Duration of drying
Apricot Slice it and take out the pit Soft 13-28
Orange peel Cut it to long stripes Fragile 8-16
Pine apple (fresh) Peel it and slice into pieces or square parts Hard 6-36
Pine apple (tinned) Pour out the juice and dry it Soft 6-36
Banana Peel it and slice to round pieces (3-4 mm Crispy 8-38
thickness)
Grapes No need to cut it Soft 8-38
Cherry 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
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| | 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 cut it, Steam it for about 3-5min) Fragile 6-20
Mushroom Slice it or dry it whole (small mushrooms) Hard 6-14
Green beans Cut it and boil till become transparent Fragile 8-26
Vegetable Slice it into pieces (6 mm thickness) Fragile 6-18
marrows

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

BEEF JERKY

Ingredients:

Beef — 500g.

Soy sauce — 100ml.

Spicy tomato sauce - 20g.

Seasonings

Rinse meat. Trim all visible fat from meat. Slice into 0, 5 cm thick strips. Combine all remaining ingredients in a 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.

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.
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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 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.

APRICOT JELLY

Ingredients:

Apricots — 600g.

Sugar - 100g.

Water — 100ml.

Vanilla sugar - 1g.

Sugar powder

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

Use as many food trays as necessary.

FRUIT LEATHER

Ingredients:

Prunes - 500g.

Honey — 100g.

Cut stoned prunes into halves. Combine halved prunes with honey in a pot and mix with blender until smooth. Use dehydrator tray with greased parchment paper on the bottom. Pour 3 — 5mm thick
layer of fruit puree on paper and close the door. Set temperature to 50 °C and turn on the dehydrator for 10 — 12 hours. Carefully peel the leather from the parchment paper, cut and shape into rolls.
Use as many food trays as necessary.

CLEANING AND MAINTENANCE

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

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

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

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

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

14




SPECIFICATION

Power supply

230V ~50 Hz

WARRANTY DOES NOT APPLY TO CONSUMABLES (FILTERS, CERAMIC AND NON-STICK COATING, RUBBER SEALS, ETC.)

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

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

Cosmos Far View International Limited

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

Made in China

UKR NOCIBHUK 3 EKCNNYATAL|I

3AXOOU BE3MNEKH

YBaXXHO NpoumTaiiTe AaHy iHCTPYKLiO Nepeq ekcnnyatauieto npunagy i 36epexits ii Ans AoBigoK Hagani.

lMepen nepLUMM BKIHOYEHHSAM NEPeBIpTe, UM BiAMNOBIAAIOTb TEXHIYHI XapaKTepuUCTUKM BUpODY, 3a3HayeHi B MapkoBaHHI, eNneKTpOXUBNEHH:o y Balwii nokanbHin Mepexi.

BukopucToByiiTe Tinbkn B nobyToBuMX Linsx. Mpunag He NpusHaveHui Ans NpOMUCIOBOrO 3aCTOCYBaHHSI.

He BMKOPUCTOBYITE NO3a MPUMILLEHHAMM.

He 3anuwaiite npautotounin npunag, 6e3 gornsgy.

He BMKOpUCTOBYWTE NpUNag 3 NOLKOMKEHUM MEPEXHUM LIHYPOM abo iHLWMMM NOWKOMKEHHSMM.

CrexTe, W06 MepexHUii LUHYP He TOPKaBCS rOCTPMX KpalokK i rapsumx NMOBEPXOH.

He TArHITb, HE NEPEKPYUYNTE i HE HAMOTYITE MEPEXHMI LLIHYP HABKOIO KOPNyCy npunagy.

Mpw BigKMtOYEeHHi Npunagy Big MEPeXxi XMBNEHHS He TAMHITb 38 MepeXxHWiA LUHYp, 6epiTbCA TiNbKi 3a BUIIKY.

He HamaraiiTecsi CamoCTilHO peMOHTYBaTK npunag. [pu BUHUKHEHHI HEMONMagoK 3BepTaiTecs 40 HANDIMKYOTO CEPBICHOTO LIEHTPY.

BukopucTaHHs He pekOMeHO0BaHUX JOAATKOBUX NPUHANEXHOCTeN Moxe ByTh HebeaneyHnM abo Npu3BECTM [0 NOLIKOAXEHHS npunagy.

3aBxay BigkntovanTe npunag Bif enekTpomMepexi nepes YMLLEHHAM i KO By HUM He KopucTyeTecs.

YBATA: He BukopucTOBYIATE Npunag nobnm3y BaHH, PakoBMH ab0 iHIWMX EMKOCTEH, 3aNOBHEHUX BOAOH.

o [1l06 YHUKHYTM BpakeHHS eNeKTPUYHUM CTPYMOM i 3aropsiHHs, He 3aHyproiTe npunag y Boay abo iHLwi piguHu. AKWo Le Biabynocs, HeraHo BigkMioYiTb MOro Bif eNeKTPOMEPEX | 3BEpHITLCS A0
CEpBICHOrO LIEHTPY 4151 NEPEBIPKM.

o [lpunag He NpWU3HaYeHWin ANs BUKOPUCTAHHS NIgbMU 3 DISMYHUMM | NCUXIYHUMI OBMEXEHHSMN (Y TOMY YWCTTi AiTbMM), O HE MaKTb AOCBILY NOBOMKEHHS 3 AaHUM NpUnagoM. Y Takux BUnagkax
KOpUCTyBay NOBMHEH ByTK nonepeaHbO NPOIHCTPYKTOBAHWIA MIOAMHOK, WO BiANOBIgae 3a 1oro 6eaneky.

o He 3anuwarite BKkMoYeHU npunag 6es3 Harnsagy.

e BcTaHoBNIOWTE NpUnag Ha piBHY, CTIMKY | TEPMOCTIIKY NOBEPXHIO.

o 3abopoHseTbes po3bupaty, 3MiHKBaTK abo HamaraTcs PEMOHTYBATU MpWUNaz CaMOCTIlHO.

o 3abopoHseTbes HakpuBaTh Npunag abo Yumock 6roKyBaTV BEHTUAALIHI OTBOPKM Npunagy nig vac noro pobotu.

o 3abeaneyyiTe BinbHWIA NPOCTIp HABKOIO CyLIapKM Nig Yac ii poboTu He MeHLwe 5 cm 3 ycix BokiB, o6 3a6e3neunTh 4OCTATHIO BEHTUNSALH.

e BcraHoBnoiiTe i 36epiraiiTe cywwapky i ii geTani ganexo Big mxepen Tenna (Hanpuknag, KyxoHHoi nnuTu). 3abopoHseTbes nigaasaty cywapky abo ii getani Bnnusy Temnepatypy noHag 90°C.

o [lepen TUM, K BIOKMKOYATM CYLLIAPKY Bif €NEKTPOMEPEXI, BUKIIOYITh ii KHOMKOIO BKMHOYEHHS/BUKMIOYEHHS.
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He TopkanTech rapsumx NnoBepXOHb Npunagy, Wob YHUKHYTM ONiKiB, @ TaKoX CTEXTe, W06 NpaLroynil Npunag He CTUKABCS 3 3aiMUCTUMKM MaTepianamu.

3abopoHseTbCs Be3nepepBHO BUKOPUCTOBYBATH CyLlapky binblie 72 roguH (35-45°C). latu i 0XONOHYTM NpOTSAroM, Sk MiHIMYM, 2 rOAVUH Nepeq TUM, Sk 3HOBY BUKOPUCTOBYBATY.
3abopoHseTbes GeanepepsHO BUKOPUCTOBYBATK CyLuapky binbLue 48 roauH (45-55°C). [latu iit OXONOHYTW NPOTAroM, Ik MiHIMyM, 2 FOAWH Nepes TUM, SiK 3HOBY BUKOPUCTOBYBATW.
3abopoHsieTbes 6e3nepepBHO BUKOPUCTOBYBATH Cywwiapky Ginblue 24 rogut (55-70°C). [Jatvt 11 OXONOHYTU NPOTArOM, SIK MiHIMyM, 2 roguH Nepeq TUM, SIK 3HOBY BUKOPUCTOBYBATH.
He nepeBuLyiTe Yac poboTu, BkasaHuii B LibOMY KEPIBHULITBI.

Cywapka Ta ii geTani He NpusHayeHi Ansg MUTTS B NOCYAOMUMHIA MALLMHI.

BukopucTtaHHs geTanen, WO He pEKOMEH0BaHI BUPOOHUKOM, MOXE NMPU3BECTU A0 HELACHOTO BUNaAKY.

He ponyckaiite, Wob LWHYp XMBMNEHHS 3BMCaB 3 kpato cTorna abo CTUKABCS 3 rapAuMMi MOBEPXHAMM.

3abopOoHAETLCS 3AABNIOBATY LUHYP KUBMEHHS ab0 CTaBUTU HA HLOTO BaXKi NpeaMeTy.

YBATI'A: Cywuapky cnifi BAKOPUCTOBYBATY TiMbki Ha TEPMOCTIVKVX NOBEPXHSX, PO3MIP NOBEPXHi MOBMHEH OYTW HE MEHLLE NMOLLj OCHOBM CYLLAPKM.

NEPEA NEPLUAM BUKOPUCTAHHAM

lepeq nepLUM BUKOPUCTAHHSIM PETENBHO BUMMITE KPULLIKY | 3MiHHI CEKLii npunady ¢ LofaBaHHAM MUIOHOTO 3acoby.
Ba3sy XWBMneHHs NPOTPITb BOMOIOK TKAHWHOK i Hi B SIKOMY pasi He 3aHyproiTe i He 0bnuBaiNTe BOAOH.

OYMLLEHHA | gornan

Y nepiog excnnyatawii perynsipHo ouuLlainTe NOBEpXHi WaLLMYHKL Big Xupy | Opyay. [ns unwieHHs geTaneit He Crig 3acTOCOBYBATM HaXAa4HWiA nanip, Kpeiay, nicok Ta iHwi abpasveHi MaTepian,
LLIO MOXYTb 3iNcCyBaTK MOBEPXHI Npunagy.

Mepen umiLeHHsM 0B0B'A3K0BO BiAKIIOUITL NPUNaA Bif enekTpomepexi. [arte npunaaosi LinkoM OXONoHYTK.

[MpoTpiThb 30BHILLHI NOBEPXHI NPUNay BOIOrOl0 raHYIPOYKOI0 3 MUKYMM 3ac0BOM.

LL|o6 YHUKHYTY BpaXkeHHsI ENEKTPUYHUM CTPYMOM i 3arOpsiHHS, HE 3aHyptonTe 6aly npunagy i HarpianbHi eneMeHT y Bogy abo iHLi pignHu.

TEXHIYHI XAPAKTEPUCTUKU

EnekTpoxuBneHHs

230B~50 Ty
FAPAHTIA HE NOWWPIOETLCA HA BUOATKOBI MATEPIANU (®INbTPU, KEPAMIYHI TA AHTUMPUTAPHI MOKPUTTA, F'YMOBI YLLINIbHIOBAYI TA [HLUI)
[aty BWroTOBMEHHS Npunagy MOXHa 3HaWTWM Ha CepitHOMy HOMepi, PO3TallOBaHOMY Ha igeHTudikaLiiHoMy CTikepi Ha kopobui Bupoby i/abo Ha cTikepi Ha camomy Bupobi. CepitHuii Homep
CKnapaeTbes 3 13 3HakiB, 4- | 5-1 3HaKM NO3HAYaloTb MicALb, 6-7 i 7-1 N03HAYal0Tb Pik BUrOTOBNEHHS Npunagy.
Bnpo6Huk Ha cBiil poscyy i 6e3 [oAaTKOBMX MOBIAOMIIEHb MOXeE 3MIHIOBaTM KOMMIEKTAL|it0, 30BHILLHIA BAMNSA, KpaiHy BUpOOHWULTBA, TEPMIH rapaHTii i TeXHiYHi xapakTepucTuku Mogeni. MepesipsiiTe B
MOMEHT OTPUMaHHS TOBapy.
BupoGHuk:
Cosmos Far View International Limited
Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China
3pobneHo B Kutai
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KAZ NANOANAHY BONbIHLIA H¥CKAYIbIK

KAYINCI3OIK LWWAPAJIAPGI

AcnanTbl naﬁp,anaHap angblHAa OCbl HYCKaYIbIKTbl MYKUAT OKbIHbI3 >KoHe KEewiH aHblKkTaMa any YLLIiH cakTan KOMbIHbI3.

Anfalukpl Kocy angpiHaa 6ynMbIMHbIH TaHbanaybliHAa KOpCeTiNreH TEXHUKarbIK cuaTTamarnapbl XXeprinikTi XXeniHigeri 9NneKTp KOPEKTeHyre calkec KeneTiHiH
TEKCEPIH|i3.

Tek TYpMbICTbIK MakcaTTa nNanaanaHbiHbli3. Acnan eHepkacianTe KonjaHyra apHanMaraH.

>Keninik 6aybl 3aKkbiMaaHFaH Hemece 6acka 3akeiMaapbl 6ap acnanTtbl NanganaHbaHbIs.

YKeninik 6ay eTkip LWeTTep MeH bICTbIK 6eTTepre TUMeyiH 6ankaHbI3.

YKeninik 6ayabl acnan KOpnycbiHbIH anHanacbiHa opaMaHbl3, bypamaHpl3 XeHe TapTnaHbI3.

AcnanTbl KOpeKTeHy XerniCiHeH axblpaTkaHaa xeninik 6ayael TapTnan, Tek alwagaH yCTaHbI3.

AcnanTbl 63 6eTiMeH xxeHaeyre ThipbicnaHpbl3. AKay TyblHAaFaH Xafganaa akblH opHanackaH CepBUCTIK OpTarnblKKa >XOMbIFbIHbI3.

KeHec bGepinmereH KocbIMLLA Kepek-KapakTbl NanganaHcaHbl3, kayin TeHyi HeMece acnan 3akbiMgaHybl MyMKiH.

AcnanTbl Tazanay aniblHAa XaHe OHbl NanganaHbacaHpbI3 bIfFu ANEKTP XKeniaeH axblpaTbiHbI3.

HA3AP AYOAPbIHbI3: AcnanTbl cy TonfaH BaHHa, pakoBUHa HeMece 6acka biabicTapAbliH KacbiHAa nanganaHb6aHbI3.

OneKTp TOK coknay xeHe TyTaHbay yLUiH acnanTbl CyFa Hemece Gacka cymbiKTbikka 6aTbipMaHbI3. Erep Byn 6ona kanca, oHbl BipaeH anekTp XeniaeH axbipaTbin,
TeKcepy YLUiH CEPBUCTIK OpTanbIKKa XObIfbIHbI3.
Acnan cduaukanblk XxaHe Ncuxukanblk WwekTeynepi 6ap, ocbl acnanTbl NanganaHy Taxipnbeci »xok agamaapMeH (COoHbIH ilWiHae 6ananapmMeH) nanganaHbiyra
apHanmaraH. byn xargarga nanganaHylwbiHbl OHbIH KayincisgiriHe xxayan 0epeTiH agam angpblH ana ympeTy Kepek.
Kocy acnantbl Kapaycbl3 kangblpMaHbi3.
AcnanTbl Teric, TypaKTbl XXoHE bICTbIKKa Te3iMAi Xepre OpHaTbIHbI3.
AcnanTbl alwyFa, e3repTyre Hemece e3airiHeH XXeHaeyre ToipbiCyFa TbIibIM CanblHaAbl.
AcnanTbl )abyFa Hemece XyMbIC Ke3iHOe acnanTblH XenaeTy caHplnaynapbiH OipaeHeMeH Kypcaynayfa ThibIM canbliHagbl.
KenTipriw anHanacbiHAa OHbIH, XYMbICbl BapbICbIHAA XETKINIKTI XXenaeTyai KaMTamachI3 eTy YLUiH XaH-XafblHaH keM ereHae 5 cM epkiH KeHICTiKTi kKaMTamachI3
€TiHi3.
KenTipriwTi >keaHe OHbIH, BernLeKTEPIH XbIIy kKe34epiHEH ThIC OPHATLIHbI3 XXoHEe cakTaHbI3 (Mbicanbl, ac yi nnutacbl). KenTipriwTi »koHe oHbIH 6enwekTepiH 90°C-
[€EH >ofapbl TEMNepaTypaHblH acepiHe KangblpMaHbI3.
KenTipriwti anekTp xeniciHeH ewwipep anabiHAa, OHbl KOCYy/eLwlipy TyNMeLUiriMeH eLwipiHis.
Kynin kanmay yLwiH acnanTblH, bICTbIK 6eTTepiHe aHacnaHbl3, COHbIMEH KaTap XyMbIC iCTeN TypFaH acnanTblH TYTaHfbIL MaTepuangapfra TUMEreHiH
KagaranaHbl3.
KenTipriwTi y34ikci3 72 caraTTaH apTblk KongaHyfa TeiibiM canbiHagbl (35-45°C). Kanta kongaHap angbiHaa oHbl kKeM gereHae 2 carat 60ibl CybITbIHpI3.
KenTipriwTi y3aikci3 48 caraTTaH apTbIk KongaHyra TeiibiM canbiHagbl (45-55°C). KanTa kongaHap angbiHAa oHbl KeM gereHae 2 carat 60Mbl CybITbIHbI3.
KenTipriwTi y3aikci3 48 caraTTaH apTbIK KongaHyra TeibiM canbiHagbl (55-70°C). Kanta kongaHap angpiHAa oHbl kKeM gereHae 2 cafat 60Mbl CybITbIHbIS.
Ocbl HyCcKaynbIKTa KOPCETINMEH XYMbIC YaKbITbiH aCblpMaHblI3.
KenTipriw neH oHbIH OenwekTepi blabIC Xyy MOLUWMHECIHAE XYyyFa apHanvaraH.
OHaipyLi keHec 6epmereH benwekTepdi KONAaHy KasaTanbIM XXaFgavra aKkenyi MyMKiH.
KopekTeHaipy 6ayblHbIH ycTen weTiHeH TyCipMeHi3 Hemece bICTblK 6eTTepre TurisbeHis. KopekteHaipy 6aybiH KbiCyFa HEMece ofFaH ayblp 3aTTap KOlfa ThibIM
canbiHagbl.
HA3AP AYOAPbLIHbBI3: KenTipriwTi Tek bICTbIKka TO3iMAI OeTTepae faHa KongaHfaH )eH, 6eTTiH MernLwepi KenTiprill Heri3iHiH, aymarbiHaH a3 6onmaybl Tuic.

ANFALLUKbI NAWOANAHY ANObIHOA

Anraw KongaHap anfblHaa KaknakTbl XaHe acnanTblH, anblHOamnb! CeKuManapbIH Xyy KyparblH KOCa OTbIpbin, MYKUAT XKybIHpI3.
KopekTeHzipy HerisiH AbIMKbIN MaTaMeH CYpPTiHi3 aHe ellKallaH cyFa 6aTbipMaHbl3 XaHe Cy KyMMaHbI3.
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TA3AJAY XOHE KYTY

AcnanTbl Tazanap anablHaa binFu eLwipin oTbipblHbI3.
MoTopnblk 6norbl Gap KoprycTbl, anekTp 6ay xaHe allaHbl CyFa Hemece Gacka CyibIKTbIKKa eLlKallaH 6aTbipMaHbI3. KopnycTbl AbIMKbIN MaTaMeH CypTneH;s.
AcnanTbl Tasanay yiiH abpasuBTi Xyy KypangapbiH KongaHbaHbls.

TEXHUKAJbIK CUNNATTAMAIAPGI

OneKTp KOPEKTEHY

230B~50Ty
KENINAQIK WbiFbIH MATEPUANOAPBIHA (CY3IJIEP, KEPAMUKAIBIK XXOHE KYIOIE KAPCbIl XXABbIHOBINTAP, PESUHA HbIFbISOAYbIWLUTAP MEH
BACKAJIAP) TAPANTMANIbI.
Acnan xacany KyHiH 6y/biM KopabblHAarFbl COMKECTEHAIPY CTUKEpPiIHAE XoHe/HeMece OyMbIMHbIH 83iHaeri cTukepae Tabyra 6onaabl. Cepusinbik Hemip 13 GenrigeH
Typagbl, 4-wi xaHe 5-wwi 6enri acnanTblH, Kacany avbiH, 6-1bl XeHe 7-Lwi 6enri XbinbiH 6ingipeai.
©HAipyLWwi acnanTblH, M3aiHbl MEH TEXHMKAIbIK cUNaTTamMmanapblH angblH ana eckeTnen e3repTy KyKblFbliH ©3iHae Kangbipaabl.
©OHAaipyuwi 3aybIT:
Cosmos Far View International Limited
Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China
KblTanga xacanfaH

BLR KIPAYHILITBA NA 3KCMNYATALBII

MEPbI BACNEKI

Ypaxnisa npadbITaiiLie Aafi3eHyI0 iHCTPYKLLIK Nepaj; akcnnyaTalbiai npbibopa i 3axaBaeLe se Ans iHpapmaLbli § AaneiLubI.
Mepag nepLuanavaTkoBbIM YKIOUYSHHEM NpaBepLe, Ui aanaBsaaLb TOXHIYHbIA XapakTapbiCTbiki Bbipaba, NasHayaHbls Ha MapKipoyLbl, aneKTpacinkaBaHHto y Bawail nakanbHaii ceTupl.
BbikapbicToyBaiiLe Tonbki y nobeiTaBbix MaTax. MpbI6Op He Npbi3HaYaHbl 45 NPaMbICAOBara YXKbIBaHHS.
He BbIkapbICTOYBalLE Na-3a NamsLKaHHSAMI.
He nakigaiue npauytoubl npeibop 6es Harnsgy.
He BbIkapbICTOYBalLE NPbI6OP 3 NALIKOAXKaHBIM CETKABbIM LLHYPOM L iHLLbIMI NALLKOMKaHHSIMI.
Caubllg, kab ceTkaBbl LUHYP He KpaHayCcs BOCTPbIX KaHTaY Lii rapayblX NaBepXHsy.
He ugrHiue, He nepakpy4Baiile i He HaMOTBaiALLe CETKaBbI LUHYP BaKon kopryca npbibopa.
Magyac agkno4aHHs Npbibopa af CeTki CinkaBaHHs He LSrHiLe 3a ceTkaBbl LUHYP, BpbILecs ToMbki 3a Biganel.
He cnpabyiiue camacToitHa pamaHTaBaLb npbl6op. Mpbl Y3HIKHEHHI Henanagak 3BsapTanLecs § HanbnxalLLbl CIPBICHBI LIBHT.
BbikapbIiCTaHHe He pakameHZaBaHbIX AafaTKoBbIX Npbinafay Moxa Obilb HebSCNeYHbIM L MPbIBECL fa NallkomxaHHs npeibopa.
3aycénbl agkntovaniLe npelbop af anekTpaceTki nepas YbICTkal, a Takcama kani Bel iM He kapbicTaeLecs.
YBAT A: He BbikapbicTOyBaliLe npbl6op nadnisy BaHHay, pakaBiH Ui iHWbIX éMicTacusy, 3anoyHeHbIX Bagon.
o [13ens nasbsraHHs napasbl SMIEKTPbIYHLIM TOKaM i 3rapaHHsi, He anyckaile npbiOop y Baay L iHwWbIS Bagkacyi. Kani rata agbbinocs, HeagknagHa agkntovbiLe Sro af dnekTpaceTki | 3BepHeLiecs
CAPBICHbI LI3HTP 4715 npaBepki.
o [lpbibop He Npbi3HaYaHbl 4115 BbIKAPbICTAHHS NIOA3bMI 3 (i3iHbIMI i NCiXiYHbIMI abMexaBaHHAMI (y TbiM MKy A3€LbMi), SKiS He MatoLb 4OCBEY KapbICTaHHS Aaa3eHbIM npbibopam. Y Takix
BbINagkax KapbICTanbHik nasiHHbI ObiLb NansapagHe NpaiHCTPyKTaBaHbl YanaBekam, ki afakasBatoLb 3a Aro bscneky.
He nakigaiue ykntouaHbl npbibop Oe3 Harnsay.
Ycranaynisaiiue npbi6op Ha POyHYIo, YCTOMNiBYHO | TApMAYCTOMNIBYIO NABEPXHIO.
3abapaHsieuua pasbipalb, 3MsHsLb abo cnpabaBallb YblHiLb NPLIOOP camacTomnHa.
3abapaHsieLila HakpbiBaLb NpbIBop i YbiM-HeOYA3b BnakaBaLb BEHTbINALBINHbLIS agTyNiHbI NpbIGopa nagyac aro npaupl.
18




o 3absicneyBaiiLie BOMbHYK MpacTopy BaKoM CYLIbIMKI Nagyvac sie npaLbl He MeHLW 3a 5 cm 3 ycix 6akoy, kab 3abscneybllb A4aCTaTKOBYH BEHTHINALBIL.

YcranaynisaiiLie i 3axoyBaeLe CyLIbINKY | fie AaTani Aanéka aj KpbIHiL Lisnna (HanpbIknag, KyxoHHai nniTh!). 3abapaHsewua naaBspraLb CyWbIAKY Li i€ A3Tani Y3a3esHHI0 TaMnepaTyp 3BbilL
90°C.

Mepap ThIM K aZKMOYbILbL CYLUBINKY af 3neKTpaceTKi, BbIKMIOYbILE € KHOMKAM YKIOU3HHS/BbIKITIOUSHHS.

He pakpaHaiuecs ga rapadbix naBepxHay npbibopa, kab nasberHyupb anékay, a Takcama caubiue, kab npalyrodbl npbI6op He AaTbikaycs 3 camasananbBalybiMi MaTapbisnami.
3abapaHselila 6ecnepanbiHHa BbIKapbICTOYBaLb CYLUbINKY Gonbll 3a 72 raasiHel (35-45°C). [aub & acTbilb Ha npauary sk MiHiMyM 2 raasiH nepag TbiM, SIK 3HOY BbIKapbICTOYBaLlb.
3abapaHselila 6ecnepanbiHHa BbIKapbICTOYBaLb CYLUbINKY Gonbll 3a 48 raasiHel (45-55°C). [aub & acTbiLlb Ha npauary sk MiHiMyMm 2 raasiH nepag TbiM, SIK 3HOY BbIKapbICTOYBaLlb.
3abapaHseLua becnepanbiHHa BbIKapbICTOYBaLb CyLbINKY 6onbl 3a 24 ragsiHbl (55-70°C). [laup €1 acTbiub Ha Npauary sk MiHiMym 2 raasiH nepag TbiM, sIK 3HOY BbIKapbICTOYBaLlb.
He nepasbiLLanLie Yac npallbl, Ha3BaHbl Y raTbIM KipayHiLTBE.

Cywwblinka i e gaTani He Npbl3Ha4aHbl AN MbILLS Y NOCYAaMblHaN MaLLbIHE.

BbikapbICTaHHe JaTansy, He pakamMeHAaBaHbIX BbITBOPLAM, MOXa MpbIBECL|i [a HALLYacHara Bbinagky.

He panyckaiie, kab cinasbl kabenb 3gicay 3 kpato Tony abo gaTtbikaycs 3 rapadbiMi naBepxHami. 3abapaHsieLila cblickallb cinasbl kabenb abo CTaBilb Ha Aro Lisbkkia npagMeThbl.
YBAI'A: Cy1ubinky BapTa BbIKapbICTOYBALb TOMbKI HA TOPMAYCTONNIBbLIX NABEPXHSAX, NaMep NaBepxHi NaBiHeH OblLb HE MEHLU NAOLUYbI NaACTaBbl CYLUbISIK.

NEPAL NEPLIbIM BbIKAPBICTAHHEM

* [epap nepLUbIM BbIKAPbICTAHHEM CTapaHHa BbIMbIiALE BEYKY i 3[bIMHbISI CEKLbli MpbiOopa 3 AaaaHHEM MbliiHara CpOaKy.
+ baay cinkaBaHHs npauspbiLe BiNbroTHaW TKaHiHali i Hi ¥ ki pase He anyckanue i He abnisanue Bagom.

UbICTKA | Aornan

+ 3aycéabl BbIKMIOYaliLe NpeIbop nepapg YbICTKa.
* Hikoni He anyckaiiLe kopnyc 3 MaTopHbIM Griokam, 3neKTpaLLHyp i Binky y Bagy Ui iHWy Bagkacyp. Mpalipaiile kopnyc BinbrotHam aHy4ka.
* He BbIkapbICTOYBalLE ANs YblCTKi NpbI6opa abpasiyHbls MblHbIS CPOAKI.

TIXHIYHbIA XAPAKTAPBICTbIKI

AnekTpacinkaBaHHe
230 B ~50 Iy

FAPAHTbIA HE PACMAYCIOMKBAELILA HA PACXOZHbIA MATAPbIANbI (®INbTPbI, KEPAMIYHbIA | AHTbINPLIFAPHBIA NAKPbILLI, FYMOBBIA YILYbINbHANBHIKI, | IHLUbIA)

[aty BbITBOpYacLi npbibopa MOXHa 3HAMCLj Ha CepbliHbIM HyMapbl, SiKi 3MeLlyaHbl Ha iA3HTbIIKALbINHLIM CThIKEPbI HA CKPbIHLbI Bbipaba i/lj Ha CTbikepbl Ha cambiM Bhipabe. CepbliHbl HyMap
cknapaelua 3 13 3Hakay, 4-11 i 5-1 3HaKi nakassaroLb MecsL, 6-1 i 7-i1 naka3ssatoLb ro Beipaba npbibopa.

BbiTBOpLUa Ha cBaé MepkaBaHHe i 6e3 4afaTKOBbIX anaBsLUY3HHAY MOXa 3MsHALb KaMnnekTalbllo, BOHKaBbl BbIrMS4, KpaiHy BbITBOPYACLi, TOPMiH rapaHTbli i TAXHIYHbIS XapakTapbICTbIKi Maaani.
lpaBsipanLie ¥ MOMaHT aTpbiMaHHs TaBapa.

BuiTBOpUa:

Cosmos Far View International Limited

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

3pobneHa y Kirai
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