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RUS ®akT nyeckas KOMNeKT HOCT b AGHHOrO TOBapa MOXET OT INYAT bCS OT 3asiBMEHHON B HACT OSILLIEM Py KOBOACT BE. BHUMAT enbHO

MPOBEPANT & KOMMMEKT HOCT b NP Bbiadye ToBapa NpoaaBLioM.

GBRReal set of the appliance could be different from listed in the User manual. Check once buy.
BLR ®akT biyHas KamnnekT Haclb Aaf3eHara TaBapa MoXa afpo3HiBalLia af 3asyneHan y AaaseHbiM AanamoxHiky . YBaxsisa

npaBsipaiiLie KaMnnekT HacLb Nafyac Bblgadbl Tasapa npagayLoMm.

KAZ Byn TayapablH HaKT bl XWHaFbl OCbI HYCKay NbIKT aapusnanFaHHad Gacka Gony bl MyMkiH. CaT y bl Tayapabl 6epreH kese

KWUHaFbIH MYKUST T EKCEPIH3.

RUS Onucanue GBR Parts list BLR KamnnekTaupls

1. KHonka ycTaHOBKM TemnepaTypbl 1. Temperature button 1. KHonka «Tamnepatypa»

2. KHorka ycTaHoBKM Taitmepa 2. Time bution 2. KHorka «4ac»

3. KHonka BKMoYEHNS/BLIKIIOUEHMS 3. Power bution 3. KHorka yKnio4aHHS

4. KHOMKM yMeHbLUEHMS W YBENUYEHUS 4. Plus and Minus butions 4, KHOMKi NaMSHLLSHHS i
HacT poek naBesniyaHHA

KAZ KomnnekTauus

1.

2
3.
4

"Temnepatypa" TynUmec

YaKbIT TyNMeC

KyaT TyiMmeci

KiipelTy aHe ynKenTy TynMenepi

MEPbI| BE3OMNACHOCTHU

BHuUMaT eribHO MPOYUT aiiT € AaHHY 10 MHCT PYKLMIO Nepes SkcnnyaTaluen npubopa u CoXpaHnTe ee s CNPaBok B AaNbHENLLEM.
Mepen nepBoHayarbHbIM BKIIOYEHNEM NPOBEPLTE, COOTBETCTBYIOT NN TEXHUYECKNE XapaKT epUCT UK M3AENNS, YKasaHHble B MAPKUPOBKe, 3MeKT POnUTaHuto B Ballei fokamnbHOI ceTiu.
Ha3sHaueHue: cylmnka anekTpuyeckas NpefHasHayeHa ans CyLku OBOLLEN 1 (pyKTOB, a Takxke rpubos 1 Tpas. Mcnomnb3oBaTb TONMBKO B ObITOBbIX LiENSAX COrMAacHo [aHHOMY pYKOBOACTBY NO

akcnnyataumu. Mpubop He NpeaHasHa4eH Ans NPOMbILLIEHHOTO NPUMEHEHUS.
He 1cnonb3oBaTh BHe NOMELLEHNIA.

He ucnonbayiiTe npubop ¢ NOBPEXAEHHbIM CETEBbIM LWHYPOM UM APYTUMU NOBPEXOEHUAMM.
CreguTe, YT0BbI CETEBOM LUHYP HE Kacarncs OCTpbIX KPOMOK W TOPSYMX NOBEPXHOCT e,

He TsHUTE, HE NEpeKpyYMBaNTE U HE HAMAT bIBAWUT € CETEBOW LUHYP BOKPYT KOP

nyca npubopa.



e [lpu oTKMtO4EHWM NpUBOpPa OT CETU MUTaHUS HE TSHUTE 3a CeTEBON LHYP, 6EPUTECH TOMBKO 3a BUMKY.

e  3anpellaeTca caMoCT OSTENLHO PEMOHTUPOBATb Npubop. He pasbupaiite npubop camocT 0aTenbHO, NPK BO3HUKHOBEHWM NM0BbLIX HEWUCTIPAaBHOCTEM, a Takke Nocne nageHus ycTpoincTBa
BbIKMKOYNT € NPUBOP M3 ANeKT pU4ECKOM PO3ETKM M 0BpaTUTECH B ONXaMLLNA CEPBUCHBIN LIEHTP.

e lcnonb3oBaHne He pekoMeHAOBaHHbIX AOMOMHUTeMbHbIX MPUHAANEXHOCTEN MOXET BbITb ONacHbIM UMK NPUBECT U K NOBPEXAEHUI0 npubopa.

e  Bcerga oTknioyainTe npubop 0T aNeKkTpoceTn nepes YUCT KO, Unu, ecnu Bbl MM He nonb3yeTecs.

e  BowusbexaHue nopaxeHus areKTPUYECKUM TOKOM M BO3rOpaHusl, He NorpyxanTe npubop B BOZY WNKM Apyrie XMAKOCTW. ECnn 3T0 Npou30oLwno, HeMeaneHHO OTKITKUNTE ero OT JMeKTPOCETH U
0BpaTUTeCh B CEPBUCHBIN LIEHTP A NPOBEPKU.

e [lonagaHue Bnarv B 0TBEPCT WS BEHT UNSLMOHHON kKamepbl HEAOMY CTUMO

e [lpubop He NpefHa3HayeH Ans UCNONb30BaHUS NLAMK (BKMOYas AeTelt) C NOHKEHHbIMIA (DU3NYECKUMM, YYBCT BEHHBIMU UMW Y MCT BEHHBIMU CMOCOBHOCT IMM UMM NPU OT CYT CTBUN Y HUX OMbITa
WNN 3HAHWIA, ECIIN OHU HE HAXOANAT CA MO KOHTPONEM WM He MPOMHCT PYKTUPOBaHb! 06 MCNONb30BaHMM Npubopa NULIOM, OTBETCTBEHHbIM 3a UX 6e30nacHOCTb. [leTh JOMKHbI HaXOAUT bCA NOA
KOHTpONeM Anst HedonyLLeHUs Urpbl ¢ Npubopom.

e  YcraHaBnvBamnTe npubop Ha POBHYIO, YCTOMYMBYHO U TEPMOCT OMKY 10 MOBEPXHOCTb.

e 3anpeliaercs pa3bupatb, U3MEHATb UMM MbITATbCA YUHUT b MPUOOP CAMOCT OSIT EMBHO.

e  3anpellaeTcst HaKpbIBaTb NPUBOpP MM YeM-nnbo 6MOKMPOBATb BEHTMNSLMOHHBIE OTBEPCT S Npubopa Bo Bpems ero paboThl.

e  ObecneumBailTe cBOOOAHOE MPOCTPAHCTBO BOKPYT CYLLMIKM BO BPeMs ee paboThl HE MeHee 5 CM CO BCEX CTOPOH, UTODbI 06eCneumnTb JOCTaTOYHY 0 BEHT UNALMIO.

e YCTaHaBNMBAWTE 1 XpaHUTe CYLLIMITKY W ee [leTann B4anM OT UCTOYHMKOB TENsa (HanpuMep, KyXOHHOM NAUTbl). 3anpeLLaeT ca NoaBepraTh CyLMANKY Ui ee AeTanu BO3AEACTBUIO TeMneparypbl
cabiwe 90°C.

e [lepen TeMkak OTKMIOYUTb CYLUMIKY OT SMEKTPOCET W, BLIKIKOUNTE €€ KHOMKOM BKMHOYEHUS/BLIKIOUEHMS.

e He npukacainTech K ropsiyum NoBEPXHOCT AM Npubopa, UTo6bI M36ekaTh OXOroB, a Takxe cneauTe, YTobbl paboTatowwmin npubop He conpukacarncs ¢ BOCMAMEHSIIOWMMACS MaTepuanamiu.

e  3anpellaeTca HenpepbiBHO MCNONb30BaTb CyLlwMnky 6ornee 36 Yacos. [laTh el OCTbITh B TEYEHWE Kak MUHUMYM 2X 4acoB nepef, TeM, kak CHOBa UCMOMb3oBaTh.

e Cywwwnka v ee AeTanu He NpegHa3HayeHbl Ans MbITbS B NOCY JOMOEYHON MaLLMHe.

BHUMAHMUE: 3anpelyaeTcsa yCTaHaBIMBaTb CyLUMIKY HA BOCTTAMEHSIIOLLMECS MOBEPXHOCT M (HanpuUMep, Ha AePEBSHHbIA CTON UMM CKAaTEPTb). 3anpeLLaeT ca UCNob30BaTb CyLMIKY Ha CTEKMAHHbIX

cTonax unv apyrom cTeknsHHon mebenu. CyLumnky cnefyeT MCnonb30BaTb TOMbKO HA TEPMOCT OUKUX MOBEPXHOCT AX, pa3Mep NOBEPXHOCT U AOMKEH ObiTb HE MEHee MNOLLaan OCHOBaHWS CyLUNMKK.

HecobntofeHne ykasaHHbIX Mep 6€30MacHOCTI MOXET NPUBECT M K BbIXOLY Npubopa U3 CTPosi, NOPAXEHUHD SNEKTPUYECKUM TOKOM WU BO3TOPaHMIo.

NEPEN NEPBbIM UCMOJNIb3OBAHUEM

e [lepeq nepBbIM UCMONb30BAHUEM TLUATEMbHO BLIMOITE CheMHbIE CEKLWM C JoGaBNEHNEM MOIOLLErO CPEACT Ba.
e Basy nuTaHus NpoTpUTE BAXKHOI TKaHbIO M HU B KOEM Crly4ae He NorpyxanTe B BOAY.

NCMOJNIb3OBAHWE TMPUBOPA

e [lonoxuTe 3apaHee NpUroTOBMEHHbIE NPOAYKTbI HA CbeMHble CeKLn. CekLmMn JOIMKHbI BbITb NOMELLEHBI B 3MEKT POCYLUMIKY Taku 06pa3om, 4Tobbl BO3LyX MOr CBOBOAHO LMPKYNIMpOBaTb MEXay
HUMW. 03T OMY HE PEKOMEHYEeTCA KNacTb Ha CEKLMM MHOTO NPOLYKTOB W HaKNaablBaTb Npogy KTbl APYT Ha Apyra.
MPUMEYAHWE: Bceraa HauynHaiTe 3aknagsiBaTb NPOAYKTbI C HUKHEN CEKLK.

e  YcraHoBuTE cekuun Ha Basy. MNocne yCTaHOBKM CEKLMI 3aKPOMTE KPbILLKY CyLUMIKY.

e TloaKmntounTE aNeKT POCYLLMIIKY K CETU SNeKT PONUT aHus.

e C nomoLybto KHOMKK YCTAHOBKM TaiiMepa (2) 1 KHOMOK +/- Ha MaHenu ynpaBneHns yCTaHOBUT e BPeMsi paboT bl Cy LWMIKY.

e C nomowbto KHOMKM YCTaHOBKM TemnepaTypbl (1) M KHOMOK +/- HA MaHenu ynpaBneHns yCTaHoBMTE TemnepaTypy pabotbl npubopa.

e [lokasaHus BpeMeHu 1 Temnepartypbl paboTbl npubopa BbIBOLAATCS HA AUCTIIEN.

e  PekomeHayeMble peXuMbl CyLLKW Anst pasnnyHbIX TUMNOB NPOLYKTOB:

— 3eneHb 35-40°C
—  Worypt/recro40°C
—  [pubbl 50-55°C
—  Osowwm 50-55°C




—  OpykTbl-55-60°C
—  Msco, pbiba 65-70° C
o [lo OKOHYaHWM CyLLKM BbIKMOUNTE Npnubop yaepxaHuem kHonku 3. OTKnoYUTe Npubop OT aMeKT poceTy.
e [laitTe NpoayKTaMoCTbITb, MOCIE 4YEr0 NOMECTUTE UX B KOHTEIiHEP ANS XpaHEHWst NPOAYKT OB M NOMOXUTE B MOPO3MITbHUK.
OOMONMHUTENBHO:
e  MoiWTe npoaykThl nepes cylukoi. Mepen Tem, kak NOMECTUTb UX B Npubop, He06X0aMMO BbITEPETb UX HACYXO.
e BblpexbTe UCMOPYEHHbIE YaCTW 3 MPOAYKTOB, MPW HANMYUK TaKOBbIX.
e [lopexbTe NpoayKTbl Ha KyCOUKM, YTOBbI X MOXHO BbIN0 CBOBOAHO Pa3NOXNUTb Ha CeKUMAX. [NUTenbHOCT b CyLUKW 3aBUCUT OT TOILMHBI KYCOYKOB.
e PeKoMeHayeTCs MEHSITb NOMOXEHWe CEKLMI KaXable HECKOMbKO YacoB, 4T0bbl BCe NPOAYKT bl MOACY LIMNCL A0 XENaemol CTEeneHu, - BEPXHIOK CEKLMI0 MOMECT UTb Brinke K 6a3e NUTaHus, a HUXHIoW
HaBepX. Tak ke CeKLMM C BbICYLLEHHbIM NPOAYKTOM MOXHO y6upaTb.
MPUMEYAHWE: anuTenbHOCTb CyLLUKKM, YKadaHHas B JaHHOM PYKOBOACT Be, NpubnanTenbHa. OHa MOXET 3aBWUCETb OT TEMNepaTypbl B NOMELLEHUM, YPOBHS BAXKHOCT U MPOAYKT OB, TOILYMHbI KYCOYKOB.

CYLUKA OPYKTOB:
1. HekoTopble dpyKT bl MOTYT BbITb NOKPbITHI BOCKOM UM 06paboTaHbl XMMUKATaMm, B 3TOM Cllyyae WX JOCTaTO4HO 004aTb KUNSTKOM, MOMbITb B X ONIOAHON NPOTO4HON BOAE M 00CYLMTb.
2.  BblpexbTe KOCTO4KM M UCMIOPYEHHbIE Y4aCTKM.
3. lopexbTe Ha Kycouku
4.  Yt0bbl hPYKTbI HE MOTYCKHENM, ONYCTUTE HAapPe3aHHbIe KyCOo4KM (DPYKTOB B HATypanbHbIA NIMMOHHBIA WM aHAHACOBLIA COK, OCTABbTE HA HECKOMbKO MUHYT, NOCIEe YEro HEMHOTO MPOCYLMTe W

BblKNafblBaiTe Ha CEeKLnM.
5. Ecrm Bbl xoTuTe NpuaaTb pyKTam AONONHUT eMbHbINA NPUSTHbI apoMaT, [o0aBbTe KOPULY WM BaHWMWH.

CYLLKA OBOLLEV:
1. PekomHfyeTcs 06AaTb OBOLLM KUMSITKOM, 38T €M NPOMbITb B XONOAHOM BOAE 1 06CY LMTb.
2. BblpexbTe KOCTOYKM M MCTIOpYEHHbIE Y4acTKM. [opexbTe Ha KYCOYKM.

CYLLKA TPAB:
1. PeKOMeH,ElyeTCﬂ CyLWMTb MONiodble NUCTbA N noberu.
2. Tocne CyLUKK criegyeTt NoOMeCTUTh TpaBbl B 6yma>|<Hb|e NakeTbl UK CT EKNAHHbIE EMKOCTU 1 NOJIOXUTb B TEMHOE NPOXadaHOe MEeCTO.

XpaHeHue CcyxodpyKTOB:
® He KnaguTe Ha XpaHeHne Tenrble 1 ropavyne npoayKTbl. ,[la|7|Te MM OCTbITb.
® FEwmkoctu Ana XpaHeHna JOmKHbI 6bITb YUCTbIMU K CyXI/IMI/I
[ ] ,D,l'lﬂ nquue|7| COXpPaHHOCTK BbICyLIJeHHbIX (bpyKTOB peKOMeHJJ,yeTCFI MCNoNb30BaTb CTEKNAHHbIE EMKOCTU C METannM4eckKumn KpblilKamn, U XpaHUTb UX B CyXOM npoxnagHoMm MecTe npu Temnepatype
5-20°C.
® Ha NPOT AXEHNN nepBoﬂ Hefaenun nocne BbICyLLMBaAHUA peKOMeHJJ,yeTCFI NPOBEPATb HaNU4ne Bnarn B eMKOCT U. Ecnu oHa €CTb, 3Ha4uUT I'IpOJJ,yKTbI BbICYLLEHbI HEAOCTaTO4YHO XOPOLLO W AOIMKHbI ObITb
BbICYLLEHbI €eLle pa3.

PEKOMEHOALWKX MO NOAroToBKE NMPOAYKTOB K CYLLKE

NPENBAPUTENTbHAA NMOArOTOBKA ®PYKTOB K CYLIKE

MpenBapuT enbHasi NOAroT 0BKA (PPYKTOB K CYLLKE COXPaHSIET UX HATyparbHbIil LiBET, BKYC M apomar.

Hwxe npeacTaBneHbl pekoMeHaaLUmu no NoaroToBke Py KTOB K CyLLUKe:

BosbMuTe ¥4 cTakaHa coka (xenaTenbHo HaTypanbHoro). COoK A0MKeH COOTBETCTBOBATb PpyKTaM, KOTopble Bbl NoAroTaBnmMBaeTe k cyluke. Hanpumep, ans 650k UCnonb3yiTe S6MoYHbIii COK.
CMeLuaitTe COK C [IBYMS CTaKaHaMu BOfbl M MOMECTMTE B 3Ty BOAY NPeABapUTEmNbHO 3aroToBreHHble pyKTbl. CNycTs 2 Yaca BbITPUTE PPYKT bl HACYXO U MPUCT yNaiiT € K CyLLUKE.
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Mpoaykr MoaroToeka KoHcucTeHuyma Bpems cywkn,
ANA CYLLKN nocre CyLUKu yac.

ABPVKOC HapesaTb NONoBMHKaMM, NOMNOXUTb CPE3OM MSTKaS 13.28
BBEPX

AHAHAC

. OuucTnTb, HapesaT b NOMT MKaMm XecTkas 6-36

(cBexwmn)

EAHAHB| OumncTuTh, HapesaTb JIOMTMKaMu (T OMLLMHON XDVCTSLIES 8-38
3-4 Mm) pycrat

BMHOIPAL Llennkom MsiIrkas 8-38

NHXWP lMope3saTb gonbkamm. XecTkas 6-26

BULWIHA Llenrkom KECTKas 8-26

rPywu MouncTuUTb M Nope3aTb A0MbKaMM. MAras 8-30
[MopesaTb nononam, BbITaLLUTb KOCT OUKY,
MEPCUK korga ¢pyKT HanornoBuHy NOACOXHET MArkas 10-34
ABMOK MMouncTuTb, BLIPE3AT b CEPALIEBIHY, HApPE3aThb I 415

KyCOYKamu WM NOMTUKamu

lMpuMeyaHue: ykasaHHOE BPEMS CyLLKW SBASIETCS NPUOM3MT ENbHBIM U MOXET BapbMpOBaTbCS. JIUHbIE NMPEANOYTEHNS NOTPeBUTENel B roTOBKE NPOAYKT OB MOTYT OT/IMYATbLCS OT ONUCAHHbIX B AAHHOM
Tabnuue.

MPEABAPUTENBHASA NMOOrOTOBKA OBOLWEN K CYLIKE

®  PeKoMeHayeTcs KUNsTUTb nepeg cyLukol 6o6bl, UBETHYH0 kanycTy, GpoKKONK, cnapxy 1 kapTodenb. MoMecT uTe 0BOWM B KUAsiLLyto BOgy Ha 3-5 MuHyT. CrieiTe BOAy, 4yTb NOACYLLUMTE OBOLLM U
MOMECTUTE WX B AMEKT POCY LLMITKY.
® Ecnv Bbl xoTuTe [06aBUTb K TakuM 0BOLLAM, kak 3enieHble 606bl, cnapxa u ap., BKYC IMMOHA, MOMECTUTE UX B IMMOHHBIA COK Ha 2 MUHYT.
lMpumeyaHue: ykasaHHble COBETbI HOCAT PEKOMEHAAT ENbHbIN XapakTep v He 06s13aTenbHbI K MPUMEHEHMIO.

Mpoaykr MoaroToska KoHcucTeHyusa Bpems cywku,
ANS CYLKK nocne CyLku yac.
APTULWWOK Hapesatb nonockamu  (TonwuHoOM 3-4 Mm) Xpynkas 5-13
BAKITAXAH 3;)MCT WTb U Hape3aTb Norockamu (TONWMUHON 6-12 Xpynias 6-18

O4ucTnTb, pa3gnuTb Ha COLBETHS 1 0BaaTh
BPOKKONA KANSTKOM Xpynkas 6-20
FPUED Hape3saTb unm 3acyLumTb Lennkom (HebornbLume HECTKas 6-14
rpubsl)
3EJIEHBIE BOBbI OYmnCTUTb, KUMATUTb 1O NPO3PAYHOCT M 3ePeH Xpynkas 8-26
KABAYOK lMope3saTb Kycoukamn (TOMLMHON 6 MM) Xpynkas 6-18
KAMYCTA MMouncTuTb, HapesaTb nonockamu (TONLWUHON 3 MM). 6-14
BbipesaTtb cepaueBuHy KecTKad i
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KAMYCTA

EPIOCCENTbCKAST Paspesatb nononam XpycTswas 8-30
KecTkas 6-16
LIBETHAA KAMYCTA PasgeenuTb Ha couBeTHs, 064aThb KUNSTKOM
KAPTO®Eb MMopesartb kycoukamn. Kunatutb 8-10 MUHYT Xpycraiias 8-30
JyK Hape3saTb konbLamn (TONWmuHON 3 Mm). XpycTswas 8-14
MOPKOBb Hapesartb konbLamu (TonwmHoit 3 - 5 mv), obpatb XpyCTSiL{as 8-14
KMAATKOM
OryPEL| E“OA?MCTMTb “nopesaThb Ha KycoukM (TonLwmHomn 12 KecTKas 6-18
MEPEL| CIIATKAI [MopesaTb Ha NOMNOCKW WK KPYXKM (TOMLLMHON 6 MM), XpYCTSILas 414
BbIpe3aTb CepaLeBuHy
METPYLLKA [ToMeCTUTb MCTbA B CEKLWM XpycTswas 2-10
noMmaorP 0YMCTNT b, NOpe3aTh Ha KYCOYKM UM KPYXKKK XecTkas 8-24
PEBEHb MMo4YnNCTUTH M NOPE3aTb Ha KyCOUKM (TOMLWMHON 3 MM) noTeps Bnaru 8-38
MMpoKNUNATUT b, OCTYAUT b, OTPE3ATh KOPELLOK U
CBEKTIA BEpPXYLLKY, NOpPe3aThb Ha KyCoYKu Xpycratias 8-26
CENbJEPEN [Mope3aTh Ha KyCOYKM (TONLMHON 6 MM) Xpycrauwas 6-14
3EMNEHbIN NYK HawwmHkoBaTb Xpycrauwas 6-10
CMAPXA [Mope3aTb Ha KyCOYKM (TONLLMHON 2,5 MM) Xpycrawas 6-14
YECHOK [loYncTUTb M NOPe3aTh Ha KPYITible KYCOYKM XpycTsawas 6-16

lMpuMeyaHue: ykasaHHOE BPEMS CyLLUKW SIBSIET Csl NPUBNM3UT eNbHBIM 1 MOXET BapbupOBaTbCS. JIYHbIE NPEANOYTEHUs NOTPeBUTENEN B rOTOBKE NPOAYKTOB MOTYT OT/IMYATbCS OT ONUCAHHbIX B AaHHOM
Tabnuue.

NOOrOTOBKA MACA, Pbibbl, NTULbIK CYLIKE

MpenBapuTenbHast NOATOTOBKA Msica, NTWUbI, Pbibbl Heobxoauma Ans 340poBbsA. [Ns CyLKKM UCMONb3YITe HeXMPHOE MsSico, NTULy, pbiby. PekomeHayeTcs nepes CyLUKOM 3amMapuHOBaTh MsICO, MTULY,
pbIBy. OTO COXPaAHMUT BKYC, yObeT GoNesHETBOPHbIE BakTepun 1 coenaeT NpOAYKTbl MArKUMKA. YT0BbI BbITAHYTH U3 Msica, NTULbI, PbIObI M3MMULLHIOK BRary 1 A0Sblle COXPAHUTb NPOAYKT, B MapuHap,
Heobxoaumo Aob6aBuUTb Corb.

PELENTDI

BANEHOE MACO

WHrpeaneHTb!:

[oBsiguHa — 500 r

Coesbiit coyc — 100 mn

Amxuka =20 T

Cneuun

[MopsiaoK NpUroT OBNEHMS

MsCo NPOMbITb, 3a4NCTUTb OT XMPa, MNEHOK M XMA, HAape3aTb Nonepek BOIOKOH, NnacT uHamm, TonwmHon 0.5 cm. ToarotoBneHHOE MACO 3aMapyHOBATb B CMECH COEBOrO COYCa, afpKuKu, CrieLuin n
ybpaTb B xonoaunbHuK Ha 6 — 8 4yacoB. 3aTem CrMTb NMLHWIA MapuHag. Ha 6asy CyLMnKM yCTaHOBUTb CEKLMM, Ha HIUX PAaBHOMEPHO PA3foXMTb 3aMapyHOB aHHOE MSICO, HAKPbITb OCHOBHOM KPbILLKOM.
YcTaHoBUTb TeMnepaTypHbIit pexuM Ha 70°C 1 BKMIOUNTb CyLMAKY Ha 6 — 10 Yacos, B 3aBUCUMOCT U OT XenaeMom KOHCUCT eHLMK. KonnmyecTBO yCTaHaBMBaEMbIX CEKLMIA 3aBUCUT OT KONMYeCTBa
NpOJyKTOB.




BANEHAA PblBA

WHrpeauneHTbI:

Tpecka (pune) - 500 r

Cok nvmoHa — 50 mn

Conb-50Tr

lNepeL, YepHbIN MOMOT bIN

[MopsidoK NpUroT OBIEHUS

Pbiby npombITb 1 06CyWNTb, Hape3aTb nonepek BOMOKOH, Bpyckamu, TonwuHoi 0.5 cm. MoaroToBneHHyo poiby 3aMapuHOBaTb B CMECH COMK MepLa, IMMOHHOTO CoKa M ybpaTh B XONOANIbHIK Ha 4 —
6 yacoB. 3aTeM CrUTb NULLHWIA MapuHad. Ha 6a3y CyLwmnku yCTaHOBMT b CEKLMM, HA HUX PAaBHOMEPHO Pa3noXUTb MOArOT OBMEHHYHO PbiBY, HAKPBITb OCHOBHOM KPBLILLKOW. YCTaHOBUTb TEMMEpaTypHbIi
pexum Ha 70°C v BKMIOYMTb CyLLNnKY Ha 6 — 10 YacoB, B 3aBMCMMOCT U OT JKEMaeMON KOHCHCT EHLM. KONMYEeCTBO yCTaHaBNMBAEMbIX CEKLMIA 3aBUCUT OT KOMMYECT Ba NMPOAYKTOB.

BANEHAA NTULA

WHrpeaneHTb!:

Whpeiika (dpune) — 500 r

YecHok — 301

KoHbsik — 50 mn

Conb-30Tr

Caxap-20r

Manpuka, cylweHas, MornoTas

lMopsgok NpuUroT oBreHUs

MHoenky npoMbiTh 1 06CyLWUTb, Hape3aTb nonepek BOMOKOH, NOMT Mkamu, TonwwmHoin 0.5 cM. YecHOK HaTepeTb Ha Menkol Tepke. [oaroT 0BEHHY MHAENKY 3aMap MHOBATb B CMECH KOHbSKa, YECHOKa,
CONMu, caxapa, creuuin 1 ybpaTb B XOnoaurbHUK Ha 4 — 6 4acoB. 3aTeM CruUTb NULLHUIA MapuHad. Ha 6a3y Cylunnku yCTaHOBWT b CEKLMM, HA HUX PABHOMEPHO Pa3roXMUTb NOATOT OBNEHHYO MHAENKY,
HaKpbITb OCHOBHOW KPbILLKOW. YCTaHOBUTb TEMNEpaTYPHbIN pexum Ha 70°C 1 BKMOYMTb CyLwumnky Ha 6 — 10 4acos, B 3aBUCMMOCT M OT XKenaemoi KOHCUCT eHLMK. KonnyecTBO yCTaHaBMBaeMbIX
CEKLWI 3aBUCUT OT KONMMYECTBa NPOAYKT OB.

KMCNOMOMNOYHbLIE NMPOAYKTbI (MOMYPT, CMETAHA, PAXEHKA)

WHrpeameHTbI:

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

3aksacka ans Vorypta, CMeTaHbl unn Psokerkn — 1 nakeT vk

lMopsagok NpuUroT oBreHUs

B uncT Ot eMKOCTU CMeLLaTb OCHOBHOM NPOJYKT C 3aKBACKOW B COOTHOLUEHUW YKa3aHHOM Ha YNakoBKe C 3aKBackon. [0TOBYI0 CMeCb pasnuTb Mo CTakaHyukam. Ha 6asy cylwmnku ycTaHoBuTb 1 cekumio,
Ha Hell paBHOMEPHO PacCTaBUTb CTaKaHYMKM C NPOSYKT OM, HAKPbITb OCHOBHOW KPbILKOW. YCTaHOBUTb TeMnepaTypHbIi pexim Ha 40°C v BKMOYNTb CyLLMIKY Ha 6 — 12 yacos, B 3aBUCUMOCT M OT
peKkoMeHAaLUnin Npou3BOaNTeNs 3aKkBacku. 0T OBbIN NPOAYKT NOCTaBUT b B XONOAUNBHUK Ha 3 vaca.

PACCTOMKA TECTA

3amecnTb TECTO, COrNMacHo BbIOPaHHOMY peLenTy, NepenoxnTb B NOAXOASLLYI0 Mo AuameTpy cyLmmku nocyay. Obbem nocyabl JomkeH ObiTb BbIOPaH ¢ y4ETOM NoAbEMa TecTa. PekoMeHayeT cs
MCMOMNb30BaTb SMANMPOBaHHbIE UMW CTanbHble eMKOCT W NS PaccT oKW, Ha 6a3y CyLmnku ycTaHoBUTb 1 CEKLMI0, Ha HEro YCTaHOBUTb EMKOCT b C TECT OM, HaKpPbITb OCHOBHOM KPbILLKOI. YCTaHOBUTb
TemnepaTypHbliii pexum Ha 40°C 1 BKMOYMTb CyLmnky. OpueHT MPpOBOYHOE BPEMS PacCT OMKKM, COCTaBNSET 1 yac, NoToM TeCT0 0OMUHAET Csl U MPOLIECC MOBTOPSIETCS.



SHEPTETUYECKUN BATOHYMK U3 CYXODPYKTOB C OPEXAMM

WHrpeauneHTbI:

Kypara—-150r

YepHocrms - 150 1

Kegposbiit opex — 50 1

I"peLkuin opex — 50 r

[MopsidoK NpUroT OBIEHMS

Cyx0pyKT bl IPOMBIT b, MEMNKO HApe3aTb M U3MENbYUTb Npu nomoLLy bneHpepa. Opexu pacTonoyb B CTYMKE M CMeLLaTb C (hpyKTOBOM Maccoit. M3 monyyusLLeicss Maccsl CHOpMUpOBaThb 6aT OHYMKM
Npou3BonbHON GopMbl. Ha 6asy CyLUMmKM yCTaHOBUT b CEKLMIO, HA HEM PABHOMEPHO PasmnoXMTb MOMy4MBLLIMECS 6ATOHYMKM, HAKPBITb OCHOBHOM KPBILLKOA. YCTaHOBUTb TEMNepaTypHbIi pexum Ha 50 -
70°C 1 BKMIOYUTb CyLMIKy Ha 6 — 10 4acoB, B 3aBUCUMOCT M OT XernaeMoi KOHCUCT eHLmMU. KonmyecTBO yCTaHaBNMBaEMbIX CEKLMIA 3aBUCUT OT KONMYECT Ba NMPOLYKTOB.

MAPMENAL U3 ABPUKOCA

WHrpeaneHTbI:

Abpukoc — 600 r

Caxap-100r

Boga — 100 mn

BaHunbHbIN caxap —1T

CaxapHasi nyapa

Mopsigok NpuroT OBNEHMS

ABpU1KOCHI NOMbITb, YAANUT b KOCTOYKW 1 Hape3aTb Menkum Ky6ukom. [oaroToBneHHbIe abpukochl CMeLaTh ¢ caxapoM W NepernoXuTb B KacT PrOMHo, 3anuTb BOLOW, BAPUTb HA MEANIEHHOM OrHe npu
NOCTOSIHHOM NOMELUMBAHMM B TeYeHne 1 yaca, 3aTem U3MenbymMTh npu nomoLyy brneHaepa. B rotosyto Maccy [06aBUTb BaHUIbHbIN Caxap 1 YBapUTb Ha MeANEHHOM OrHe, NpK NoCT OSHHOM
NOMELLMBAHUM [0 COCTOSHWSA MyCTOro niope. Ha AHO Cekumm CyLMMKK BbIpe3aTb NOANOXKKY W3 NeprameHTa, paBHyo pasmepam CekLun. MoAnoxKy cMasaTb pacTUTenbHbIM MacrioM 1 BbINOXWTb Ha Hee
ntope, TonwuHon 1 — 1.5 cm. Ha 6a3y cyLwmnku ycTaHOBUT b 3an0NHEHHbIE CEKLMIO, HAKPbITb OCHOBHOM KPbILLKOW. YCTaHOBMTb TeMnepaTypHblil pexxiM Ha 50°C 1 BKMKYUTb CyLUMIKY Ha 4 — 6 4acos, B
33BWUCMMOCT M OT Xenaemon KOHCUCT eHLun. Cekumio BMeCTe ¢ MapMenafoM ybpatb B XonoaunbHWK Ha 3 — 4 yaca, 3aTeM HapesaTb MapmMenag W noceinatb ero caxapHomn nyapon. Konnyectso
yCTaHaBMMBAEMbIX CEKLMI 3aBUCUT OT KONUYECTBa NPOLYKTOB.

CNMBOBAA NMACTUNA

WHrpeameHTbI:

Crmea-500r

Mepn - 100

[MopsiaoK NpUroT OBNEHMS

CnumBy NOMBITb, yA2NMT b KOCTO4KM, 0BABUTb MeA W U3MeNbYUTb Npy nomoLyy 6rieHaepa Ao 0QHOPOAHONW Macchl. Ha AHO CeKLMW CYLIMAKKM Bbipe3aTb NOAMOXKY M3 nepraMeHTa, paBHyo pasmepam
cekumu. Moanoxky cMasaTb PacTUTESbHbIM MacrioM W BbIFIOXWTb Ha Hee CrIMBOBOE Miope, TOMLWMHOM 3 — 5 MM. Ha 6a3y CyLuMiKW yCTaHOBUTb 3anOMHEHHY0 CEKLIMIO, HAKPbITb OCHOBHOM KPbILLKOM.
YCTaHOBUTb TemnepaTypHbIn pexiuM Ha 50°C 1 BKMounTb cywmnky Ha 10 - 12 yacos. [0TOBY NacT UMy akkypaTHO CHATb C NepraMeHTa W 3aBepHyTb B Tpy60Ukn. KonMuecTBo yCTaHaBNMBaeMbIX
CeKLMit 3aBUCUT OT KONMYECT Ba NPOAYKTOB.

YUCTKA U YXO[

e Bcerga BbikniovanTe npubop nepes YnUCTKOM.
e HuKoraa He morpyxaiTe Kopnyc ¢ MOTOPHbIM GIIOKOM, 3MeKTPOLLHYP W BUIKY B BOLY WM OPYTYI0 XMOKOCT b. [1pOTMpaiiTe Kopnyc BNAXHONM TPsi MOYKO.
e He ncnonb3yiite ansa yuctku npubopa abpasnBHbie MOIOLLME CPeACTBa.

XPAHEHWE 1 TPAHCTIOPTUPOBKA
e YbeauTecb B TOM, YTO NPUBOP OTKIHOYEH OT CETW 1 NOMHOCTbIO OCThLIN. Mepen Tem, kak ybpaTb npubop BbinonHuTe BCe Tpebosanus pasaena YACTKA u YXO[.
e [Ina sawuTbl paboyeit NOBEPXHOCT M OT NOBPEXAEHUIA XPaHUTE NPUBOP B BEPTUKaNbHOM NOMOXEHUM, YCTaHOBMB HA OCHOBaHWE.
e YCnoBWSt XpaHeHUs: XpaHWUT b NPU NMKOCOBO TeMnepaType 1 BNaxHOCT u Bo3ayxa He 6onee 80% . Cpok XpaHeHNs — He orpaHuyeH.
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e [Ipu TpaHCNOPTMPOBKe 0BECNEUNT b COXPAHHOCTb YMaKOBKMU.
PEANN3ALINA
OcyLecTBnsieTcs cornacHo 0bLwmMM npaBKiam peanuaalmn TOBapOB U OkasaHus yenyr 1 3akoHom «O 3awuTe npas notpeduTtenei.
NPABWNA 1 YCNOBUA YTUNN3ALNK
YnakoBKy, pyKOBOZCT BO NONb30BATENsl, @ Takxe cam npubop Heobxoaumo yTUnm3MpoBaThb B COOTBETCTBIM CMECTHO Nporpammoit no nepepa boTke oTxofoB. He BbiOpackiBaliTe Takue N3genus BMecTe
C 0ObI4HbIM ObITOBbLIM MyCOPOM.

TEXHWYECKUE XAPAKTEPUCTUKW

AnekTponuTaHne
230V ~50 Hz

FAPAHTUA HE PACMPOCTPAHAETCA HA PACXOOHbIE MATEPUANbLI (®UNbTPbl, KEPAMUYECKWUE WU AHTUNPUTAPHBIE MOKPbITUA, PE3UHOBBIE YNNOTHUTENWU, U T. A1.)
[aTy n3rotoBnieHust npubopa MOXHO HaWTU HA CEPUIAHOM HOMEPE, PACMONOKEHHOM Ha MAEHTU(MKALMOHHOM CTUKEpPe Ha KOpobke M3genvs WMnm Ha CTuUKepe Ha camoM M3penuu. CepuitHbli HOMep
cocTomT U3 13 3HakoB, 4-M 1 5-if 3HakM 0603HaYalT MecsL, 6-1 1 7-it 0003HauYatT rof M3roToBNEHNs npubopa.
lMponseoanTenb Ha CBOE YCMOTPeHUe U 6e3 AOMOMHUTEMbHbLIX YBEAOMIEHUA MOXET MEHSITb KOMMIEKTaLMI0, BHELWHWA BUA, CTpaHy NPOM3BOACTBA, CPOK rapaHTUM W TEXHUYECKME XapaKT epucT Mk
Mogenu. MpoBepsiTe B MOMEHT NOMyYeHUs ToBapa.
Cpok cnyx6bl 13genus, Npy sKCIyaTaumn NpogyKumMn B pamkax ObITOBbIX HyXa 1 cOBNIogeHU NpaBui NONb30BaHNS, NPUBEAEHHBIX B PYKOBOACT BE NO 3KCMyaTaly, cocTaBnseT 2 (ABa) rofa co aHs
nepefayu usnenus notpebutento. Cpok cryxObl YCTAHOBNEH B COOTBET CTBUM CIENCT BYHOLLMM 3aKOHOAAT €NbCTBOM O 3allyuT e npaB NoTpebuTeneii. /3roToBuTenb obpallaet BHUMaHWe NoTpebuTene,
4TO MpM COBMIOAEHNN AAHHBIX YCIOBUIA, CPOK CyXObl N3AENNS MOXET 3HAUUTENbHO NPEBbLICUTb YKa3aHHbIA U3roT OBUTENIEM CPOK.

AxTyanbHaa nHcgpopmaumsa o cepBUCHBLIX LieHTpax pa3melleHa Ha caute hitp:/multimarta.com/
CpenaHo B Kutae

WUsrotoBuTens:

Cosmos Far View International Limited

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

Odp. 701, 16 anapr ., neitH 165, Paitboy Hopc CpuTt, Hurbo, Kntai

WmnopTep/Opranusauus, ynonHoOMoYeHHass NPUHUMATL NPETEH3MKU Ha TeppuTopuun PO/ YNonHoOMOYeHHOe M3roToBUTENeM NnLO:

000 "bpu3s", Poccus, 194156, r. Cankt -MeT epbypr, bBonbLuoit CamncoHnesckuii np-kt, Aom 93, nutep A, nomewerne 7-H, oduc 5, Ten/dakc 8(812)325-23-48
MocTaBwmK-gUCTPMObLIOTOP:

000 «Banepusy, PO, 188670, ermHrpaackas obnact b, Bceronoxckuit panoH, Tepput opust NP CryTHuk, ynuvua LieHT panbHas, cT poeHne 58A, nomellenve 419A, Ten/dakc 8(812) 325-23-34

ENG USER MANUAL

IMPORTANT SAFEGUARDS

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

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

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

Use only for domestic purposes according to the instrucion manual. Itis not intended for industrial use.

e Forindoor use only.

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

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

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

e Never atiempt 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 let it cool down before cleaning and removing parts. Keep unplugged when not in use.

e Toavoid electric shock and fire, do notimmerse in water or other liquids. If this occurs, immediately unplug it and contact service center for inspection.
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e Do not place drying trays containing products dripping with water on the heat-and ventilaton unit

e This appliance is notintended for use by persons (including children) with reduced physical, sensory ormental capabiliies, 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 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 sfrictly prohibited to mobile products in the product work. Itis forbidden to keep out cover ventlaton products work.

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

IT ISNECESSARY to put heat-resistant material under the appliance during using it or put the appliance onto the heatresistant surface.

BEFORE FIRST USE

Wash the drying trays and the lid in warm soapy water.
Clean the heating and 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. That is why you should not put too many
products to the sections and put the products on to each other.

NOTE : Always start laying products from the bottom section

2. Put the sections on the base.

3. Use the «time» and «plus/minus» buttons on the touch screen display to set the operating fime of the dryer

4. Set the temperature of the food dryer, using «temperature» and «plus/minus» buttons on the fouch screen display
Temperature mode advices:

- Herbs 35-40°

- Yoghurt/Proving 40°

- Mashrooms 50-55°

- Vegetables 50-55°

- Fruit55-60°

- Meat, Fish 65-70°

5. When youfinish using the appliance, turn it off by using «power» button on the touch screen display. Let the products cool down. Put dried products into a container/package for keeping food and put it
into a freezer.

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

ADITIONAL INSTRUCTION
e Wash products before puting in the appliance.
e 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.
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e  The duraton of drying products depends on the thickness of pieces into which it is sliced etc.

e Some of the fruit can be covered by its natural protective layerand that is why the duration of drying may increase. To avoid this matter itis betier 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 te 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, youcan add cinnamon or coconut switt

DRYING VEGETABLES
Wash the vegetables.

Take out the pit and cut off the spoiled parts.

Slice into pieces which you can place freely between the sections. - Itis betier 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.

Forbetier 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 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 evenwarm products into containers for its further storage

TABLE OF PREPARING THE FRUITS FOR DRYING

Name Preparing Condition afterdrying | Duration of drying
Apricot Slice it and take out the pit Soft 13-28
Orange peel Cutit o 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 Itis not necessary to take out the pit (you can Hard 8-26
take it out when cherry is half-dried)
Pear Peel it and slice Soft 8-30
Fig Slice it Hard 6-26
Cranberry No need 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
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TABLE OF PREPARING VEGETABLES FOR DRYING

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.

Name Preparing Condition after drying Duration of drying
Arfichoke Cutit to stripes (3-4mm thickness) Fragile 5-13
Egg-plant Peel it and slice it into pieces (6-12mm thickness) Fragile 6-18
Broccoli Peel it and cutit, Steam it for about 3-5min) Fragile 6-20
Mushroom Slice it or dry it whole (small mushrooms) Hard 6-14
Green beans Cut it and boil 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 tin 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 to 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 itinto 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 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 o 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 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.

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 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 trays as necessary.

TURKEY JERKY
Ingredients:

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

Salt - 30g.

Sugar - 20g.
Paprika powder

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

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

Use as many food frays as necessary.

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

Milk, cream, baked mik —1 1.

Yoghurt culture — 1 bag.

Combine ingredients in a clean bowl in proportions according to directons on the bag with yoghurt culture. Mix and pour the mixture into cups. Set one food tray on the base of the dehydrator and place
cups inside. Coverwith lid and set temperature to 40°C. Turn on the dehydrator for 6 — 12 hours depending on the yoghurt culture manufacturer’s directions. Refrigerate for 3 hours.
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PROVING DOUGH
Prepare dough according to the recipe and place it into a big pan. Enamel and steel pans are 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 info snack bars of preferable size.
Set the food tray on the base of the dehydrator and spread snack bars inside. Cover with the lid. Set temperature to 50 - 70°C and turn on the dehydrator for 6 — 10 hours or overnight
Use as many food frays as necessary.

APRICOT JELLY
Ingredients:
Apricots - 600g.
Sugar - 100g.
Water — 100ml.
Vanilla sugar - 1g.
Sugar powder

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

Use as many food frays as necessary.

FRUITLEATHER
Ingredients:
Prunes — 500g.
Honey - 100g.

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

CLEANING AND MAINTENANCE

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

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

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

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

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

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 identficaion 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 7th indicate the year of device producton.

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

KAZ NAUOANAHY BOMbIHLLA H¥CKAYIbIK

KAYINCI3AIK LLAPAJIAPbBI

AcnanTbl naiganaHap anabiHaa oCbl HYCKAYMbIKTbI MyKUAT OKbIHBI3 XaHE KelliH aHblKkTaMma arny ylUiH CakTan KOMbIHbI3.

AnFallkpl Kocy angblHaa OyibIMHbIH, TaHbanaybiHAa KepceTinreH TexHUKanbik cuaT Tamanapbl XEeprinikTi XeniHi3aeri aNeKTp KOPEKT EHYTe CalKeC KEMETIHH TEKCEPIHi3.
Tek TypMbICTbIK MakcaTTa nanganaHbiHbi3. Acnan eHepkacianTe KongaHyFfa apHarnvaraH.

Keninik 6aybl 3akpiMaaHFaH Hemece backa 3akbiMaapbl Hap acnanTbl naganaHbaqpI3.

Xeninik 6ay eTKip LWeTTep MeH bICTbIK 6eTTepre TuMeyiH BankaHpI3.

Xeninik 6ayabl acnan KOpnyCbiHbIH, alHanacbiHa opamaHpi3, OypaMaHpl3 KeHE TapTnaHbI3.

AcnanTbl KOPEKT EHY XeNiCIHEH aXbIpaT KaHaa xeninik 6ayabl TapTnan, Tek awagaH yCTaHpI3.

AcnanTbl e3 OeTiMeH XeHaeyre Thipbicnanbl3. Akay TYblHAaraH Xarganaa XakslH OpHanackaH CepBMCTIK OpTarbIKKa XOIbIFbIHpI3.

Kenec bepinmereH KOCbIMILA KEpPeK-XapakTbl NaiaanaHcaHpl3, Kayin TeHyiHeMece acnan 3akpiMaaHybl MyMKiH.

AcnanTbl Tasanay angbiHaa xaHe OHbl NaiganaHbacaHpl3 bifFu ANEKTP KENigeH axblpaTblHbI3.

HA3AP AY[1APbIHbI3: Acnantbl cy TonfaH BaHHa, pakoBUHA Hemece 0acka biAblCTapAblH, KacblHAa nanganaHoaHbIs.

OneKTp TOK, COKMay XsHe TyTaHbay yLUiH acnanTbl cyfa Hemece Backa CyibIKTbikka 6aTbipMaHpl3. Erep 6yn 6ona kanca, oHbl 6ipaeH SnekTp XenifeH axblpaTbin, TEKCepy yLliH CEpBUCTIK
OpTanbIKKa XOJbIFblHbI3.

Acnan u3smkarnbIk xXaHe NCUxuKarnblk, WekTeynepi 6ap, ocbl acnanTbl naiganaHy Taxipnbec xoKk afampapMeH (CoHbIH, iiHae 6ananapmeH) naiifanaHbinyfa apHanmarad. byn xarganga
nanganaHyWbiHbl OHbIH, KaYiNci3airiHe ayan OepeTiH agam angbiH ana yipeTy Kepex.

Kocy acnanTbl Kapaychl3 KanablpMaHpI3.

AcnanTbl Teric, TypaKTbl XaHe bICTbIKKA Te3iMai Xepre OpHaTbIHbI3.

AcnanTbl aLlyfa, e3repTyre HeMece e3firHeH XeHAEYre ThipbICyFa ThIMbIM canbiHagbl.

AcnanTbl xabyfa HEMECE XKyMbIC KE3iHAE acnanTbliH, KeNaeTy caHbliaynapblH OipaeHeMeH Kypcaynayfa ThiiibiM CanbiHagpbl.

KenTiprill aiHanacbiHAa OHbIH, XyMbICbl BapbiChiHAA XETKIMIKTi XenaeTyai KaMTamachl3 eTy yLUiH XaH-XkarblHaH KeM AereHae 5 CM epKiH KEHICTiKTi kaMTamMachI3 eTiHi3.

KenTipriTi saHe OHbIH OenLLEeKT epiH Xbiny Ke3LepiHeH ThiC OPHATbIHbI3 XaHE CaKTaHpI3 (Mbicanbl, ac yil nnTackl). KenTipriwTi xsHe oHbiH, benwekTepiH 90°C-aeH Xofapbl TeMNepaTypaHbiH,
aCepiHe KanablpMaHbi3.

KenTipriwTi anekTp xeniciHeH elipep angbiHaa, OHbl KOCy/elipy TyAMELLIrMEH eLLipiHi3.

Ky#in kanmay yLiH acnanTblH, bICTbIKk 6ETTepiHe XaHacnaHpl3, COHbIMEH KaTap XyMbIC iCTen TypFaH acnanTblH, TyTaHFbILL MATepUaniapsa TUMEreHiH Kagaranamqpls.
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e  KenTipriwTi y3gikci3 36 caraTTaH apThlk KONAaHyfa ThIbIM canbiHadbl. KanTta kongaHap angbiHaa OHbl kem ferexge 2 carat 60Mbl CYbITbIHpI3.

e Ocbl HyCKaymbIKTa KePCETINreH XyMbIC YaKbITbIH aCblpMaHbi3.

e  KenTipriw neH OHblH, GenLEeKTepi bigbIC XYY MaLUMHECIHAE XYYfa apHanmaraH.

e  OHpipywi keHec bepmereH DenwekTepai KONAaHy kasaTanbiM XaraaiiFa aKemnyi MyMKiH.

e KopekTeHaipy bayblHbIH, YCTEN WETIHEH TYCIPMEH|3 HeMece bICTbIK 6eTTepre TurisbeHia. KopekTeHaipy 6aybiH KbiCyfa HEMECE OFaH ayblp 3aTTap KOKFa ThlibIM CanbiHaAb!.
HA3AP AY[APbIHbI3: KenTipriwri Tek bICTbIKKa Te3iMai 6eTTepae FaHa KongaHsaH xeH, 6eTTiH Menluepi KenTiprill Heri3iHiH, aymarbiHaH a3 6onmaysbl Tuic.

AJ'IF ALLUKbl NAUOANAHY ANAbIHOA

Anraw konpaHap angbiHOa KaknakTbl XaHe acnanTbi, anbiHbanbl CeKuManapbiH Xyy KypanblH KOCA OTbIPbIMN, MyKUAT XYbIHpI3.
K.OpeKTeHZipy Heri3iH ObIMKbIT MaTaMeH CypTiHi3 XoHe elUKalaH cyfa 6aTbipMaHpI3 XaHe Cy KyWMaHbI3.

TASAJIAY XKOHE KYTY

AcnanTbl Tasanap anablHAa bifFM eLwipin OTbIPbIHbI3.
MoTopnblk 6rorbl 6ap kopnycTbl, aNekTp 6ay xsHe allaHbl Cyfa Hemece Hacka CyMbIKTbIKKA eLkalaH 6aTbipMaHpI3. KopnycTbl AbIMKbIN MaTaMeH CypTneH;s.
AcnanTbl Tasanay yLwiH abpasuBTixyy KypangapbiH KongaHbaHpl3.

TEXHUKAJIbIK CUNATTAMAIAPDI

ANeKTp KOPeKTeHY
230V ~50 Hz

KENINAIK WblfblH MATEPUANDAPLIHA (CY3IINEP, KEPAMUKANDIK, XXOHE KYIOT'E KAPCbI XXABbIHABINIAP, PE3VUHA HbifbI3[AYbILLTAP MEH EACKATAP) TAPANMAWABI.

Acnan xacany KyHiH DyiibiM KopabblHaarbl CoWKECT eHAIPY CT MKepiHae xaHe/Hemece ByiibIMHbIH, e3iHaeri CTukepae Taby+abonaabl. Cepusnbik HeMip 13 BenrigeH Typanbl, 4-wi xaHe 5-wi Genri acnant bk, xacany aiblH,
6-LUbl XaHe 7-wwi Benri xbinbIH 6ingipeni.

OHAIpY Wi acnanT bl AM3alHbl MEH T €X HUKAMNbIK, CUMaT T aManapbiH anfblH ana eCKeT Nen e3repTy KyKblfbiH ©3iHae Kanabipagbl.

©Haipywi 3aybIT:

Cosmos Far View International Limited

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

BLR KIPAYHILITBA NA 3KCNNYATALbII

MEPbI BACTEKI

YBaxnisa npaubITaiiLie AaI3eHY 0 IHCT Py kLI Nepaj sKkcnnyaTaupisi npbIGopa i 3axasaelie fe AnA iHpapMaLbli § AaneiiubiM.

e [lepag neplianayarkoBbIM YKIU3HHEM NpaBepLe, Ui aanaBsaatolb TaXHIYHbIS XapaKT apbICT biKi Bbipaba, nasHavaHbls Ha MapKipoyLbl, 3NeKTpacinkaBaHHto § Balual nakanbHan ceTLpl.
e BbikapbiCTOYBaiiLe TOnbKi Yy NobbITaBbix M3Tax. MpbIOop He Npbi3Ha4aHbl ANs NpambICrioBara YxKbiBaHHS.

e He BblkapbICTOYBaliLe Na-3a NamALLKaHHAMI.

e He nakiganue npauytoubl npsibop 6e3 Harnsay.

e He BblkapbiCTOYBaLe NpbIGOp 3 NALLKOMKaHbIM CETKaBbIM WHYPOM Ui iHLbIMI NALLKOMKaHHSIMI,

o CaublLg, kab ceTkaBbl LWHYP HE KpaHaycs BOCT pbiX KaHTay Li rapayblx NaBepxHsy.

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

Mapyac apkntousHHA Npblbopa af ceTki CinkaBaHHA He LsArHiLe 3a ceTkasbl LUHYD, Bspbiliecs TONbKi 3a BiganeL.

He cnpabyiiue camacToiHa pamaHTaBaLb npbibop. Mpbl y3HiKHEHHI Henanaaak 3BAPTaiLecs ¥ HanbMKALbl CIPBICHBI LIBHTP.
BbikapbiCTaHHe He pakameHAaBaHbIX AafaTKOBbIX NpblNafay Moxa Obils HebSCTeYHbIM Li NpbIBECL Aa NALKOMKaHHS npbibopa.
3aycénbl apkntovaiile npbibop aa anekTpaceTki nepaj YbICTKal, a Takcama kani Bol iM He kapbicT aeliecs.
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YBATA: He BbikapbicToyBanLe Npbi6op nadnizy BaHHay, pakaBiH L iHWbIX éMicTacLsy, 3anoyHeHbIX Bafou.

o [l3ens nasbsraHHa napasbl ANEKTPbIYHLIM TOKaM i y3rapaHHs, He anyckanue npblibop y Bady Ui iHWbIS Bagkacyi. Kani rata agbbinocs, HeagknagHa agkniovbiLe Aro aj anekTpaceTki | 3sepHeLecs
C3PBICHbI LIBHTP ANs NpaBepi.

o [lpbi6op He Npbi3HaYaHbl Ans BblKapbICT aHHA t0A3bMI 3 (i3iYHbIMI | NCIXiYHBIMI abMexaBaHHAMI (Y ThIM MKy A3eLbMi), SKiS He MatoLb AOCBELY KapbICTaHHs Aaa3eHbiM npbibopam. Y Takix
BbiNagKax KapbICTanbHik nasiHHbI OblLb Nansp3aHe NpaiHCT PyKTaBaHbl Yanasekawm, skia afikasBatLb 3a Aro bsicneky.

e He nakiganue yknioyaHbl npeibop 6e3 Harnagy.

e YcraHaynisailLie NpbIBOp Ha POYHYI0, YCTOiMNiBYI0 | TAPMAYCT0iAniBY 10 NaBEPXHIO.

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

e 3abapaHsielua HakpbiBaLb Npbi6op L YbiM-HEDYA3b OnakaBalb BEHTbINALBIAHBIS aaTyNiHbI Npblibopa Nag4ac Aro npaubl.

o 3absicneyBaiie BOMbHY NPACTOpPY BaKON CyLLbIMKIi Nagvac sie npalbl He MeHL 3a 5 cM 3 ycix 6akoy, kab 3abscneybilub AacTaTKOBYH BEHT bIIALbIH.

e YcraHaynisailLe i 3axoyBaeLie CyLIbinky i fe 43Tani Aanéka aa KpbiHil Lsnna (Hanpbiknag, KyXoHHail nniThl). 3abapaHseLya naasapraly CyLbinky Li s A3Tani Y3A3esHHIO TaMneparyp 3abIil
90°C.

e [lepag ThIMSK afKMHOYbILb CyLIbIMKY af 3MeKT paceTKi, BbIKIIOYbLILE S€ KHOMKAM YKMOYSHHS/BbIKITOUSHHS.

e He pakpaHaiiuecs fa rapadbix naBepxHsy npbibopa, kab nasberHyLb anékay, a Takcama caublue, kab npadyoybl NpsIbop He JaTblkaycs 3 camasananbBatoybiMi MaT pbisinami.

e 3abapaHselya becnepanbiHHa BbIKAPbICTOYBALp CYLIbINKY 6omblu 3a 36 raasiHbl. Jaub €M acTbilb Ha Npauary sk MiHiMyMm 2 rafisiH nepag TbiM, SiK 3HOY BbIKApbICT OyBaLlb.

e He nepaBbllaiLe Yac npalbl, Ha3BaHbl Y raTbIM KipayHiLT Be.

e Cyuwbinka i se g3Tani He Npbi3HavaHbl AN MbiLLs ¥ NOCydaMbliiHai MallbIHE.

e BbikapbiCTaHHe A3Tansy, He pakamMeHAaBaHbIX BbITBOPLAM, MOXa NPLIBECL Aa HslMacHara Bbinaaky.

e He panyckailue, kab cinasbl kabenb 3Bicay 3 kpato Tony abo Aatbikayca 3 rapadbiMi naBepxHaMi. 3abapaHsielya cblckaub cinasbl kabenb abo CTaBilb Ha Aro LsxKis npagMeThbl.

e YBATA: CyLwbinky BapTa BblKapbICTOYBaLb TONbKiHa TpMayCTOMAiBbIX NAaBEPXHAX, NaMeP NaBepXHi NaBiHeH Bbilb HE MEHLU NMOLUYbI NAACTaBbl CyLbIKI.

NEPA[ MNEPLUBIM BblIKAPBICTAHHEM

* [Mepag nepLubiM BbIKapbICTaHHEM CTapaHHa BbIMbIALE BEYKY i 3AbIMHBIA CEKLbIi Npbibopa 3 AagaHHEM MbliiHara CpogKy.
« Basy cinkaBaHHs npauspbILe BiNbroTHal TKaHiHal i Hi ¥ kiM pase He anyckaiiue i He abniaiile Bafow.

YbICTKA | AOrnag

+ 3aycénbl BbIKNOYanLe Npbibop nepag YbiCTKail.
* Hikoni He anyckaue kopnyc 3 MaTOpHbIM B110KaM, anekTpaluHyp i Binky y Bagy Ui iHWyt Bagkacyp. Mpayipaiile Kopnyc BinbroTHai aHy4Kai.
* He BbikapbICTOYBanLe 4ns YbICTKi Npbibopa abpasiyHbls MbIAHbIA CPOAKi.

TIXHIYHbIA XAPAKTAPBICTbIKI

AnekTpacinkaBaHHe
230V ~50 Hz

FAPAHTbISI HE PACMAYCIOIXXBAELILA HA PACXOOHbIS MATAPbIANbI (®INbTPbI, KEPAMIYHbISA | AHTbINPLIFAPHbI S MAKPbILILI, 'YMOBbI A YIUYbI NIbHANBHIKI, | IHLbIA)
[aTy BbITBOpYacyi Npbibopa MOXHa 3HaMCLi Ha CepbliiHbIM HyMapbl, SiKi 3MELLMaHbl Ha iASHTbidhikaLbIHBIM CTbIKEPLI HA CKPbIHLGI Bblpaba i/ui Ha CTbikepbl Ha cambiM Bbipabe. CepblitHbl Hymap
cknagaeyua 3 13 3Hakay, 4-i1 i 5-1 3Haki nakassaroub Mecsil, 6-1i 7-1 nakassatoLp rog Bbipaba npbibopa.
BbiTBOpLUA Ha cBaé MepkaBaHHe i 63 4afaTKOBbLIX anaBsILLM3HHSAY MOXA 3MsHsLb KaMMeKTaublto, BOHKaBbl BbIrMsA, KpaiHy BbITBOPYACL, TOPMiH rapaHTbli i TOXHIYHbIA XapaKTapbICTbiki Maaani.
lNpaBsipaiLe ¥ MOMaHT aTpbIMaHHs TaBapa.
BbiTBOpUA:
Cosmos Far View International Limited
Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China
3pobnena ¥ Kirai
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