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RUS ®akT nyeckas KOMMAeKT HOCT b AGHHOrO TOBapa MOXET OT INYAT bCS OT 3asiBMEHHON B HACT OFILLIEM Py KOBOACT BE. BHUMAT enbHO
MPOBEPSAIAT € KOMMIEKT HOCT b MPY Bblgadye ToBapa MPOAaBLOM.

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

KAZ byn TayapablH, HaKT bl XWHaFbl OCbl HYCKay NbIKT axapuanaFaHHaH 6acka 6ony bl MymkiH. CaTy bl Tayapabl 6epreH kesge

) KWUHaFbIH MYKUST T €KCEpIH3.
BLR ®aKT blyHas KaMMnekT HacLlb Aaf3eHara Tasapa Moxa aaposHiBaLLa af 3aay neHan y [aA3eHbIM fanaMOXHIKy . YBaxnisa
npaBsipaiiLie KaMnnekT HacLb Nagyac Bblaaybl Tasapa npagay LoMm.

3
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RUS Onucanne GBR Parts list BLR KamnnekTaupis KAZ Komnnektauus
1. Kpblwka 1. Cover 1. Beuka 1. Kaknak
2. CbemHble NoanoHbI 2. Removable trays 2. Cekupli 2. Cekuusinap
3. basa 3. Base 3. basa 3. basa
4. Perynarop Temnepatypbl 4, Temperature regulator 4. Parynatap TamnepaTypbl 4.  TemnepaTypaHbl peTTeriL

MEPbI BE3OMNACHOCTU

BHUMaTeMbHO NPOYMTaiiT € AaHHYH0 MHCT pYKLMIO Nepes aKkcryaTauueid npubopa 1 coxpaHnTe ee ANst CpaBoK B AaNbHENWeM.

Mepen nepBoHaYanbHLIM BKMIOYEHUEM NPOBEPLTE, COOTBETCTBYIOT NN TEXHUYECKME XapaKT epUCT MKW M3LENNS, yKa3aHHbIe B MapKv poBKe, 3MeKT PONuTaHuto B Balueii nokarnbHon ceTu.
HasHaueHue: CyLnrka anekTpudeckast pefHasHayeHa Ans CyLKW OBOLLEN U hpyKTOB, a Takxke rpubos 1 Tpas. Mcnonb3oBaTb TOMbKO B BbITOBLIX LEMSX COrNacHo AaHHOMY PYKOBOLCTBY MO
akcnnyatauuu. Mpubop He npegHasHayeH ANs NPOMbILLTEHHOMO MPUMEHEHMS.

He ucnornb3yiiTe npubop ¢ NOBPEXAEHHLIM CETEBLIM LUHYPOM WM SPYTUMUA NOBPEXOEHNSMA.

Cregute, 4T00bl CETEBOI LUHYP HE Kacasncs OCTPbIX KPOMOK U ropsiunx MOBEPXHOCT el

He TsHUT€, He Nepekpy4YnBaiiTe U He HaMaTbIBaIiTe CETEBOI LUHYP BOKPYT Kopryca npubopa.

Mpw oTKMto4eHUn Npubopa OT CETW NUTAHMS HE TSHWTE 3a CETEBOIA LHYP, BEpUTECh TOMbKO 3a BUIIKY.

3arnpelLaeTcs camMoCTosITeNbHO PEMOHTMpoBaTb NpuGop. Mpn BOHUKHOBEHWM Mi0OLIX HEMCIPABHOCTEM, a Takke Nocre NafeHus YCTPOIACT Ba BbIKIIOYUTE NPUOOP W3 3MEKT PUYECKON PO3ETKM U
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0bpaTuTech B DNMKANLLAA CEPBUCHBIA LIEHTP.
e  Vcnonb3oBaHne He peKOMEHOOBAHHbIX [OMONHUTENbHBLIX MPUHAANEXHOCT e MOXET BbITb ONaCcHbIM UMM NPUBECT U K NOBPEXAEHNO npubopa.
e  Bcerga oTknioyainTe npubop 0T aNeKTpoceTn nepes YUCT KO, Unu, ecnu Bbl UM He nonb3yeTecs.
e Bo nsbexaHne nopaxeHns anekT pUYeckUM TOKOM W BO3ropaHus, He norpyxante npubop B Body Wnv [pyrue XUAKocTn. ECnu 3To NpousoLwno, HeMe/neHHo OTKIIOYMTEe ero OT areKT POceT 1
00paTUTeCh B CEPBUCHBIN LIEHTP AMst NPOBEPKM.
e [lonagaHue Bnarv B OTBEPCT WS BEHT UNSLMOHHOM Kamepbl HegonycT Mo
e [lpubop He NpefHasHayeH Ans UCNONb30BaHUS NLaMK (BKNOYast AeTen) C NOHMKEHHBIMU (PU3NMYECKUMM, YYBCTBEHHBIMA UMK YMCT BEHHbBIMW CNOCO GHOCT MK WA NPK OTCYTCTBUM Y HUX OMbITa
WNK 3HAHWIA, ECIIN OHU HE HAXOANAT CA NOZ KOHTPONEM WK He MPOMHCT PYKTUPOBaHb! 06 1cnomnb3oBaHui npubopa n1LOM, OTBETCTBEHHBLIM 3a X 6e30MacHOCT b. [leTy AOMKHbI HAXOAWT bCs Nog,
KOHTponeM Ans HeponyLeHus urpbl ¢ npubopom.
YcTaHaBnmBaiiTe npubop Ha POBHYH0, YCTOAYMBY KO M TEPMOCT OKY 10 NOBEPXHOCTb.
3anpeluaetca pa3buparb, U3MEHSTb UMM MbITATbCA YMHUT b NPUBOP CaMOCT 0T eMbHO.
3anpeLyaetcs HakpbiBaTb NpuboOp UK 4em-mbo BIoKMPOBATL BEHTUMALMOHHLIE OTBEPCT Ust Npubopa BO Bpems ero paboTsl.
ObecneumBaitTe cBoOOAHOE NPOCT PAHCTBO BOKPYT CYLLMIKK BO BpeMsi ee paboThl He MEHee 5 CM Co BCeX CTOPOH, YTODbI 06eCneyYnTh JOCTaTOuHY0 BEHT UNALMIO.
YCcTaHaBnMBaNT e 1 XpaHUTe CYLLMIKY W ee leTanu BOanu OT MCTOYHUKOB Tenna (Hanpumep, KyXOHHOM MnnTbl). 3anpeLyaeTca nogseprath CyLIMIKY UMW ee AeTany BO3AeNCT BUK TemnepaTtypbl
cBbiwe 90°C.
e [lepen TeMKak OTKMOYUTb CYLLMIKY OT SMEKTPOCET M, BbIKMOUNUTE €€ KHOMKON BKMHOYEHUS/BLIKIIOUEHNS.
e He npukacantech K ropsuumM NOBEPXHOCT M Npubopa, 4Tobbl M3bexaTh OXOroB, a Takxe cneanTe, YTobsl paboTarowuit npubop He conpukacancs C BOCTITAMEHSIIOWMMUCS MaTepuanami.
e Cywmnka u ee aeTanu He npefHasHayeHbl Ans MbITbs B MOCY JOMOEYHOA MalLWHE.
BHUMAHMUE: 3anpelyaeTcsa yCTaHaBMBaTb CyLMIKY HA BOCTNaMEHSAOLLMECS NOBEPXHOCT M (HanpuMep, Ha AepeBsiHHbIA CTOM UMK ckaTepTb). 3anpeLLaeT ca UCNoNb30BaTb CYLUMIKY Ha CTEKMSHHbIX
CTOMax urv Apyrom cTeknsHHoi mebenu. CyLunmKy crefyeT Mcnonb30BaTh TOMBKO HA TEPMOCT OMKIUX NMOBEPXHOCT X, pa3Mep MOBEPXHOCT W JOMKEH BbiTb He MEHEE MIOLLaAN OCHOBAHMS CYLUMIKU.
HecobniogeHne yka3aHHbIX Mep 6€30MacHOCT N MOXET NPUBECT U K BbIXOZY Npubopa M3 CTPosi, MOPaXEHWUK SMEKT PUYECKAM TOKOM WU BO3ropa HUHO.

NEPEQ NEPBbLIM UCMOJIb3OBAHUEM

e [lepeq nepBbIM UCMONb30BAHUEM TLLATEMbHO BLIMOWTE KPbILLKY W ChbeMHbIE CeKLM npubopa ¢ A06aBNEHMEM MOHLLETO CPEACTBa.
e Basy nuTaHusi NpoTpuTe BNAXHOI TKaHbIO U HU B KOEM Cry4ae He NorpyxaiTe ee B BOAY.

UCMOJNb3OBAHWUE MPUBOPA

e [lonoxuTe 3apaHee NpUroTOBNEHHbIE MPOAYKTbI HA CbEMHbIE CEKLMM. CeKLMM JOIMKHBI BbITb MOMELLEHbI B SMEKTPOCYLLMIKY TakuM 06pa3om, YTobbl BO3AYX MOr CBOOOAHO LMPKYNMPOBATbL MeXay
HUMK. T103TOMY He PeKOMEHIYETCs KNacTb Ha CEeKLMM MHOMO NPOJYKTOB W HaknagbiBaTb WX APYr Ha apyra.
MPUMEYAHWE: Bceraa HayuHalTe packnaablBaTtb NPOAYKT bl C HUXKHEN CEeKLMM.

e YcraHoBuTe Cekumun Ha basy.

e HakpoinTe npnbop KpbILLKOW W HE CHUMAWT e ee BO BPEMS CYLLKW.

o [10AKMIOUNT € 3NEKT POCYLLMIKY K CETU SMEKT PONUT aHUs.

e  C nomoLypbto perynsatopa Temnepartypbl BKIKOYUTE NprBop W yCTaHoBUTE TemnepaTypy paboT bl CyLUMKK:

—  3eneHb 40°C

—  Worypt/recro40°C

—  Tpubbl 50-55°C

— Osowwm 50-55°C

—  OpykTbl—55-60°C

—  Msco, pbiba 65-70° C

e [10 OKOHYaHMM CYLUKM NEPEBEANT e PErynsaTop B MUHMMANbHOE NONOXEHWE U BbIKMouMTE npubop. OTKMounTe npubop OT aMeKTpoceTu.

e [laiiTe NpogyKTaMoCTbITb, NOCME Yero NOMECTUTE WX B KOHTEMHED AN XPaHEHWUS NPOAYKT OB U NONOXMTE B MOPO3UIbHHUK.




AOMOMHUTENBHO:

MoliTe npogyKT bl nepeq cyLwkoit. Mepes Tem, kKak NOMECT UTb UX B Npubop, HeobX0aUMO BbITEPETb UX HACcyXo.

BbIpexbTe NCNOpYEHHbIE YacT 1 U3 NPOAYKT OB, NPY HaNMYUN TaKoBbIX.

[opexbTe NPOAYKT bl HA KyCOUKM, YT 0Okl UX MOXHO BbIfo CBOGOAHO PasfoXUTb Ha CEKUMAX. [nUTenbHOCTb CyLUKM 3aBUCUT OT TOMLLMHBI KY COYKOB.

PekomeHayeT cs MEHSTb MOMOXKEHNE CEKLMI KaXable HECKOMbKO 4acoB, YT00bI BCE MPOAYKT bl MOACY LUWMUCL 40 Xenaemon CTEneHu, - BEPXHIOK CEKLMIO MOMECT UTb Bnnke K 6ase NUTaHNs, a HXHIOKW
HaBepx. Tak e CEeKLMM C BbICYLUEHHbIM MPOAYKTOM MOXHO youpaTtb.

MPUMEYAHWE: pnuTenbHOCTb CyLLUKKM, YkasaHHas B JaHHOM PYKOBOACT Be, NpubnmnanTensHa. OHa MOXET 3aBMCETH OT TEMMepaTypbl B NOMELLEHUM, YPOBHS BIAXXHOCT U MPOAYKT OB, TOMLMHbI Ky COYKOB.

CYLUKA ®PYKTOB:
1. HekoTopble (pyKTbl MOTYT BbITb NMOKPbITbI BOCKOM Ui 06paBoTaHbl XMMUKaTamm, B 3TOM CIyyae UX 4OCTaTO4HO 064aT b KUMATKOM, MOMbITb B X OMI0AHON NPOTOYHOI BOAE M 0BCYLWMTb.
2. BblpexbTe KOCTOYKM M UCMIOPYEHHBIE YYacTKM.
3. [lopexbTe Ha Kycouku
4. Yrobbl pyKTHI HE MOTYCKHENMW, OMYCTUTE HApPE3aHHbIE KyCOYKW (PPYKTOB B HATyparbHbIA MMMOHHbBIA UM aHaHACOBbIA COK, OCTaBbTE Ha HECKOMbKO MUHYT, MOCTIE YEr0 HEMHOTO MpOCYLUMTE W

BblkNafblBanT e Ha cekyunn.

5. Ecnm Bbl xoTUTe Npuaath pyKTam AONOMHUT eMbHbIA NPUAT Hblit apoMaT, 406aBbT e KOPULY Ui BAHUIUH.
CYLLIKA OBOLLEM:
1. PekomHAyeTcs 06AaTb OBOLLM KUMSITKOM, 3aT€M MPOMBITb B XONOAHOM BOAE 1 06CY LMTb.
2. BblpexbTe KOCTOYKM M MCNIOpYEHHbIE Y4acTKM. [opexbTe Ha KYCoUKM.
CYLWKA TPAB:
1. PeKoMeHmyeTcs CyLMTb MONoAble INCTbs 1 noGern.
2. Tlocne cyuwku cnefyeT NOMECT UTb TpaBbl B GYMaxXHbIe NakeTbl UMk CTEKNSIHHbIE eMKOCT W 11 NOMOXUTb B TEMHOE NPOoXJiafHoe MeCTo.

XpaHeHue CcyxodpyKTOB:

He knagute Ha xpaHeHue Tennble U ropsyne NpoayKTbl. [lante UM oCTbITh.

EmKoCTM Anst XpaHeHNst JOMkHbI ObITb YUCTBIMX W CyXUMM

[ns nyyien coxpaHHOCT M BbICYLLEHHbIX (PYKTOB PEKOMEHAYET CA UCNONb30BaTb CT EKMNSHHbIE EMKOCT U C METANMMYECKUMN KPbILLKAMK1, U XPaHUTb X B CyXOM NPOXNTagHOM MeCTe npu Temnepatype
5-20°C.

Ha npoT skeHu NepBoii Helenu Mocne BbICYLLMBAHWS PEKOMEHIYETCs NPOBEPSTb HAaNM4Me BNaru B eMKOCTU. ECn OHa eCTb, 3HaUuUT NPOAYKT bl BbICY LLEHbI HEOCT AT O4YHO XOPOLLO W AOMKHbI ObITh
BbICYLLEHBI €LLie pa3.

PEKOMEHOALUWK MO NOArOTOBKE NMPOAYKTOB K CYLLKE

NPEOBAPUTEINbHAA MOArOTOBKA ®PYKTOB K CYLIKE

MpenBapuT enbHasi NOATOT 0BKA (DPYKTOB K CYLUKE COXPAHSIET UX HATYpanbHbIi LBET, BKYC U apoMar.

Huxe npefcTaBreHbl pekoMeHAaLUuy no NoaroT oBKe PpyKT OB K CyLUKE:

BoabMuTe ¥4 cTakaHa coka (xenaTenbHo HaTypanbHoro). COK A0MKeH COOTBETCTBOBATb hpyKTaM, KOTopble Bbl NoaroTaBnmeaeTe k cyluke. Hanpumep, ans 650k UCnonb3yiTe S6MoYHbIii COK.
CMmeluaitTe COK C IBYMSI CTaKaHaM BOAbI 1 MOMECTUTE B 3Ty BOAY NPEABapuTenbHO 3aroToBrieHHble hpyKTbl. CrycTs 2 yaca BbITpUTe PPYKTbI HACY XO W MPUCT YNaiTE K CyLLKe.




Mpoaykr MoaroToska KoHcucteHums Bpems cywiu,
ANA CYWKN nocrne Cywku yac.
ABPVKOC Hape3saTb NONoBKHKaMK, NONOXUTb CPE30M MSTKaS 13-28
BBEPX
AHAHAC
y Ou4mcTnTb, HapesaT b NOMT MKaMm XecTkas 6-36

(cBeskun)

EAHAHbI OuuctuTs, Hape3a'glf4ﬂ:)/||:\lln'l)'l/lKaMl/l (TonwwmHoR XpyCTSILas 8-38
BWHOIPAL Lienmnkom msrkas 8-38
NHXWP lMope3saTb Aonbkamm. KecTKas 6-26
BULHA Llenvkom XecTkast 8-26

8-30
PYLLN MoYMCTNTb M Nope3aThb AONbKaMu. MATkas
NEPCUK Mope3aTb nononam, BbITaLWWT b KOCT OuKY, MSTKaS 10-34
koraa ppyKT HanonoBWHY NOACOXHET
ABNOKM MouncTuTb, BbIPE3aT b CEPALIEBUHY, HApe3aTb vsirkas 415

KyCOo4Kamn WM noMmTukamm

MpumeyaHue: ykasaHHOE BPeMs CyLLKW SIBNISIETCA NPUONN3MTeNbHBIM U MOXET BapbMpOBaTbCs. JINYHbIE NPEANOYTeHIUs NoTpebuUT enel B roTOBKE NPOAYKT OB MOTYT OTNNYATLCS OT ONUCAHHBIX B AaHHOI
Tabnuue.

NPEABAPUTEJIbHASA MOArOTOBKA OBOULEW K CYLIKE
®  PeKoMeHayeTcst KUNATUT b nepef CyLUKoi GoBbl, LBETHYIO KanycTy, BpoKKomM, cnapky 1 kapTodenb. MoMecTUTe 0BOLWM B KUNALLYIO Bofy Ha 3-5 MuHYT. CrieitTe Bogy, YyTb NOACYLLMTE OBOLM U
NOMECTUTE WX B 3NEKT POCY LLNIIKY .
®  Ecnm Bbl xoTuTe A06aBUTb K TakiM 0BOLLAM, Kak 3efeHble 606bl, criapka 1 Ap., BKYC IMMOHA, MOMECTUTE X B IMMOHHbIA COK Ha 2 MUHYT.
MpuMeyaHue: ykasaHHble COBETbI HOCAT PEKOMEHAAT efbHbI XapakTep v He 06s3aTenbHbI K MPUMEHEHMIO.

Mpoaykr MogroToBka KoHcucteHums Bpems cywku,
ANs CyLKu nocrne Cywku yac.
APTULIOK HapesaTb nonockamu (T OMLMHON 3-4 M) Xpynkas 5-13
EAKTAAH (,3':';4CT WTb 1 Hape3aTb Nonockamu (TONWMHON 6-12 XpynKas 6-18
EPOKKOTM Oumnctutb, pasmnTb Ha coueTus 1 obgatb XpynKas 6-20

KMNSTKOM
PVBbI }F-Le;l%izls)aw WM 3acyLwmMTb LienkoM (HebonbLumne ECTKast 6-14
3ENEHbLIE BOBbI OYuCTUTb, KUNATUTb 0 NPO3PAYHOCT M 3epeEH Xpynkas 8-26
KABAYOK lMope3aTb Kycoukamn (TOMLMHON 6 MM) Xpynkas 6-18
KAMYCTA Mo4mncTUTb, HapesaTb Nonockamu (TOMMHOK 3 MM).
KecTkas 6-14
Bbipesathb cepaLeBuHy



KAMTYCTA

EPIOCCENTbCKAS Paspesatb nononam Xpycraas 8-30
6-16
LIBETHAA KAMYCTA PasgeenuTb Ha couBeTHs, 06a4aTh KUNATKOM Hecrkas
KAPTO®EIb MMopesartb kycoukamun. Kunatutb 8-10 MuHyT Xpycrawias 8-30
nyKk Hapesatb komnbLamu (TONWWHOM 3 MM). Xpycraas 8-14
MOPKOBb Hape3saTb konblamn (TonwmHon 3 - 5 Mm), obgatb XpyCTAlLaS 8-14
KMAATKOM
OFYPEL E'\o/l;mcmw 1 Nope3aThb Ha KyCOYKM (TOMLMHON 12 ECTKAS 6-18
MEPEL| CTIATKV lMope3aTb Ha MOMOCKK MM KPYKKM (TOMLMHON 6 MM), XpyCTSiL{as 4-14
BbIpe3aTb CEpALEBUHY
METPYLKA [TOMeCTUTb NIUCTbS B CEKLMM XpycrAwas 2-10
noMnaorP Mo4ncTUT b, NOPE3aTb Ha KYCOUKM UI KPYKKM KECTKas 8-24
PEBEHb MO4MCTUTb M NOPE3aTb Ha KyCOUKM (TOMLMHOK 3 MM) noTeps Briarv 8-38
CBEKTA MMpoKNUNATUTb, OCTYAUTb, OTPE3aTh KOPELLOK U XpyCTSlEs 8.26
BEPXYLLKY, MOPE3aThb Ha KyCOuKM
CENbIEPEN Mope3aTb Ha KyCOYKM (TOMLLMHOM 6 MM) Xpycrawas 6-14
SENEHBIN NYK HawmHkoBaTb Xpycrawas 6-10
CMAPXA Mope3aTh Ha KyCO4KM (TOMLMHON 2,5 MM) Xpycrawas 6-14
YECHOK oYMCTNTb M Nope3aTh Ha KPYTTible KyCOYKM XpycTswas 6-16

MpuMeyaHue: ykasaHHOE BPEMS CyLLKU SBMSETCS NPUONN3NTENbHBIM U MOXET BapbUpOBAaTbCst. JIYHbIE MPEeanoYT eHus NoTpebuTenen B roT 0BKe NpoayKTOB MOTYT OT/IMYATbCA OT ONMMUCAHHbIX B AaHHOM
Tabnuue.

NOOrOTOBKA MACA, Pbibbl, NTULbIK CYLLIKE

MpenBapuTenbHast NOArOTOBKA Msica, NTUUbI, PbiObl HE0bX0aMMa Arnst 3A0POBbs. NS CyLIKKM UCMONb3YATe HEXMPHOE MSCO, NTULLY, pbiby. PekomMeHayeTcs nepen CyLKO 3amMapyHOBaTb MSICO, MTHULY,
pbIBy. OTO COXPAHMUT BKYC, yObeT GoNesHeTBOPHbIE BakTepun 1 coenaeT NpOoLyKTbl MArkUMA. YT0BbI BbITAHYTH U3 Msica, NTULbI, PbiObl U3MULLHIOK BRary W AONblUE COXPAHWTb NPOAYKT, B MapuHap
Heobxoaumo Aob6aBuUTb Cofb.

PELENTDI

BANEHOE MACO

WHrpeaneHTbI:

loBsguHa - 500 r

Coesbilit coyc — 100 mn

Amxuka =20

Cneuun

opsgok NpuroT OBNEHMA

Msico NpOMbITb, 3a4MCTUTb OT XMPa, NAIEHOK W XWI, HApe3aTb NoNepek BOMOKOH, Nnact uHamu, TonwuHoi 0.5 cm. MofroT0BNeHHOe MSCO 3aMapuHOBaTh B CMECK COEBOTO COYCa, a[bKUKW, CNeLWi 1
y6BpaThb B X0noaunbHKK Ha 6 — 8 Yacos. 3aTeM CIMTb NULWHWA MapuHaa. Ha 6a3y CyLuMnKku yCTaHOBWT b CEKLMM, Ha HUX PABHOMEPHO Pa3noXuUTb 3aMapUHOBAHHOE MSICO, HAaKP bITb OCHOBHOM KPBILLKOW.
YCTaHOBUTb TeMnepaTypHbli pexum Ha 70°C 1 BKMKOUNTb CyMAKY Ha 6 — 10 YacoB, B 3aBUCUMOCT U OT XENaeMon KOHCUCT eHLMK. KonmyecTBO yCTaHaBNMBAEMbIX CEKLMIA 3aBUCUT OT KONMYeCTBa
NpOAYKTOB.




BANEHAA PblBA

WHrpeauneHTbI:

Tpecka (pune) - 500 r

Cok numoHa — 50 mn

Conb-50Tr

lNepeL, YepHbIN MOMOT bIN

[MopsidoK NpUroT OBIEHMS

Pbiby npombITb 1 0BCyLLMT b, HAPE3aTb NONEPeK BONOKOH, 6pyckamu, TonwmuHomn 0.5 cm. [oaroToBneHHyo peiby 3amMapuHOBaTb B CMECH COMM MepLa, IMMOHHOTO COKa U yBpaTh B XONoAMMbHUK Ha 4 —
6 yacoB. 3aTem CIUTb NIULLHWIA MapuHad. Ha 6a3y CyLmmnku yCTaHOBUT b CEKLMM, HA HUX PAaBHOMEPHO Pa3noXUTb MOArOT OBMEHHY O PbiBY, HAKPBITb OCHOBHOM KPBILLKOW. YCTaHOBUTb TEMMEpaTypHbIi
pexum Ha 70°C v BKMIOYMTb CyLUnnKY Ha 6 — 10 YacoB, B 3aBMCMMOCT U OT JKEMaemor KOHCUCT eHLMU. KONMYecTBO yCTaHaBNMBaEMbIX CEKLMIA 3aBUCUT OT KONMYECT Ba NPOJYKTOB.

BANEHAA NTULA

WHrpeaneHTbI:

WHpeiika (pune) — 500 r

YecHok — 301

KoHbsik — 50 mn

Conb-30Tr

Caxap-20r

Manpuka, cylieHasi, MomnoTast

Mopsizok NpuroT OBNEHMS

MHOenky npoMbIThb 1 0BCYLINT b, HAPe3aThb NONEpPeK BOMOKOH, OMT Mkamu, TonwmnHon 0.5 cM. YecHok HaTepeTb Ha Menkol Tepke. [1oaroT oBne HHyH MHAEeNKY 3aMapuHOBAaTb B CMECH KOHbSIKA, YECHOKa,
COonMu, caxapa, cneuuin 1 ybpaTb B XONoaurbHUK Ha 4 — 6 yacoB. 3aTeM CruTb NULLHUIA MapuHag. Ha 6a3y CyLUMnKu yCTaHOBUT b CEKLMM, HA HUX PABHOMEPHO Pa3roXMTb NOAMOT OBNEHHY0 MHAENKY,
HaKpbITb OCHOBHOI KPbILLKOW. YCTaHOBUTb TEMNepaTypHbIA pexum Ha 70°C 1 BKMOYMTb CyLlwmnky Ha 6 — 10 4acoB, B 3aBUCMMOCT M OT XKenaemoi KOHCUCT eHLMK. Konn4yecTBO yCTaHaBNMBaeMbIX
CEKLWI 3aBUCUT OT KONMMYECTBa NPOAYKTOB.

KUCIIOMONOYHbIE NPOAYKTbI (MOTYPT, CMETAHA, PSXKEHKA)

WHrpeamneHTbI:

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

3aksacka ans Vorypta, CMeTaHb! unu Psokerkn — 1 nakeT vk

[MopsiaoK NpUroT OBNEHUS

B uncT Ol eMKOCT 1 CMeLLaTh OCHOBHOW NPOAYKT C 3aKBACKOW B COOTHOLLEHMM, YKa3aHHOM Ha yNakoBKe C 3aKkBackoi. [OTOBYI0 CMeCb pasnuTb Mo CTakaHuyukam. Ha 6a3y CyLmnku ycTaHoBuTb 1 cekumio
C AHOM, Ha Hel paBHOMEPHO PaCCTaBMTb CTaKaH4YMKM C NPOLYKTOM, Aanee YCTaHOBUTb HEOBXOAMMOe KOMMYECTBO CEKLMI CO CHATbIM AHOM, HaKpbITb OCHOBHOW KPbILLKOW. YCTaHOBUTb TeMnepatypHbIn
pexum Ha 40°C 1 BKNIOYNTb CYLIMAKY Ha 6 — 12 YacoB, B 3aBMCUMOCT 1 OT pekoMeHAaLMiA NPON3BOAUTENS 3aKBackK. 0T OBbIA NPOAYKT NOCTaBUTb B XONOAUIBH UMK Ha 3 Yaca.

PACCTOMKA TECTA

3amecuTb TECTO, COrNacHo BbIBpaHHOMY peLenTy, Nepeniox1Tb B NOAXOAALLYH0 N0 aMameTpy cywmnku nocygy. O6bem nocyabl JomkeH 6biTh BbIGpaH ¢ y4eToMnogbema TecTa. PekomeHayeTcs
MCMoMnb30BaTb SMANMPOBaHHbIE UMW CTanbHble eMKOCT Y AN1s paccToiku. Ha 6asy cylumnku yCTaHOBUTb 1 CEKLMIO C JHOM, HA HEe YCTaHOBWTb eMKOCTb C TECTOM, Aaniee YCTaHOBUTb Heobxoaumoe
KONNYECTBO CEKLMM CO CHATbIM AHOM, HAKPbITb OCHOBHOW KPbILLKOW. YCTaHOBWTb TemnepatypHbIi pexum Ha 40°C 1 BKMOUKUT b CyLUMAKY. OpUeHT MPOBOYHOE BPEMS paccT OMKM, cocTaBnseT 1 yac,
MOTOM TeCT0 0OMUHAET Sl ¥ MPOLIECC MOBTOPSIETCS.

SHEPTETUYECKUN BATOHYMK U3 CYXODPYKTOB C OPEXAMM

WHrpeauneHTbI:

Kypara-150r

YepHocrms - 150 1

Kegposbiit opex — 50 1

I"pewukuin opex — 50 1

[MopsidoK NpUroT OBMEHUS

Cyx0opyKT bl NPOMBITb, MEMKO HApe3aTb 1 U3MENbYMTb Npy nomoLy BneHpepa. Opexm pacTonoyb B CTYMKe U CMeLLaThb ¢ (pyKTOBOM Maccol. 3 nonyymBLueiics Maccol chopmMupoBaTh BaTOHUNKM
NPOU3BOMbHON (hopMbl. Ha 6a3y CyLIMKKM YCTaHOBUTb CEKLMIO, HA HEM PABHOMEPHO PasmoXMTb MOMyYMBLLIMECS 6ATOHYUKM, HAKPBITb OCHOBHOI KPbILLKOM. YCTaHOBUTb TeMMepaTypHbIi pexum Ha 50 -
70°C 1 BKMIOYUTb CyLMIKy Ha 6 — 10 4acoB, B 3aBUCUMOCT M OT XernaeMoil KOHCUCT eHLmMK. KonmyecTBO yCTaHaBNMBaEMbIX CEKLMIA 3aBUCUT OT KONMMYECTBa NPOAYKT OB.
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MAPMENAL U3 ABPUKOCA

WHrpeauneHTbI:

Abpukoc — 600 r

Caxap-100r

Boga - 100 mn

BaHunbHbIN caxap — 1T

CaxapHas nygpa

[MopsidoK NpUroT OBIEHMS

ABpMKOCHI NOMBITb, YAANUT b KOCTOYKM 1 Hape3aTb Menkum Ky6ukom. [oaroT oBneHHbIe abpukochl CMELATh C CaxapoM W MEPENoXUTb B KACT PHOITHO, 3anuTb BOLOW, BApUTb HA MEANEHHOM OrHe npu
MOCTOSHHOM MOMELLMBaHMM B TeYeHue 1 yaca, 3aTeM U3MenbymMTh npy nomowy brneHgepa. B rotoByto maccy [06aBUTb BaHUIbHbIA Caxap 1 YBapUTb HA MEAMEHHOM OrHe, NPK MOCT OSHHOM
MOMELLMBAHUM [0 COCTOSIHWSA MyCTOro Niope. Ha AHO Cekumm CyLMMKK BbIpe3aTh NOLAMOXKKY W3 NeprameHTa, paBHyto anaMeTpy cekumn. NoanoxKy cMasatb pacTUTembHbIM MAcroM W BbINOXUTb Ha Hee
ntope, TonwwmHom 1 — 1.5 cm. Ha 6a3y CyLummnku yCTaHOBWT b 3aNONHEHHbIE CEKLMIO, HAKPbITb OCHOBHOW KPbILKOW. YCTaHOBUTb TeMnepaTypHbli pexium Ha 50°C 1 BKMIOYMTb CyLUMMKY Ha 4 — 6 4acos, B
3aBUCMMOCT M OT Xenaemoi KoHcUCT eHuuu. Cekumio BMecTe ¢ MapMenaaom ybpaTh B XOnoaunbHuK Ha 3 — 4 Yaca, 3aTem HapesaTb MapMenag ¥ nockinatb ero caxapHon nyapoit. Konuyecteo
yCTaHaBMMBaEMbIX CEKLMIA 3aBUCHT OT KONMMYECTBA NPOLYKTOB.

CIMBOBAA NACTUNA

WHrpeaneHTbI:

Crnmea - 500 r

Mepg - 100

Mopsizok NpuroT OBNEHMS

CnuBy NOMBITb, yANUT b KOCT 04KM, A06aBUT b MEA M M3MENbYUTb NPy NOMoLLM BneHaepa [0 0OHOPOAHOM Macchl. Ha AHO CekLmMm CyLMIKW BbIpe3aTb NOAMOXKY 13 NepraMeHTa, PaBHyio aMameT py
cekuum. Mopanoxky cmasaTb PacTMTENbHbIM MAcIoM U BbIFIOXMTb Ha Hee ClIBOBOE Miope, TOMLWMHOM 3 — 5 MM. Ha 6a3y CyLmMmku yCTaHOBMT b 3aMONHEHHY0 CEKLMIO, HAKPbITb OCHOBHON KPbILLKOW.
YCTaHOBUTb TeMnepaTypHbli pexum Ha 50°C 1 BKUNTb cywmnky Ha 10 - 12 yacos. [OTOBY NaCTMUNy akKypaTHO CHATb C NepraMeHTa 1 3aBepHyTb B Tpy60uku. KonnmyecT Bo yCTaHaBMBaEMbIX
CEKLWI 3aBUCUT OT KONMYECTBa NPOAYKTOB.

YUCTKA U YXO[

e Bcerga BbikniovaiTe npubop nepes YnUCTKOM.
e Hukoraa He norpyxaiTe KOpnyc ¢ MOTOpHbIM 6MOKOM, 3MIEKT POLLHYP W BUIKY B BOAY WA APYTYH0 XMAKOCT b. [pOTMpalTe KopnyC BAAXHONM TS NOYKON.
e He ncnonb3ayiite ans yncTku npubopa abpasnBHbIe MOIOLLME CPEACTBa.
XPAHEHWE /I TPAHCITOPTUPOBKA
e YbeouTech B TOM, YTO NpUBOP OTKMKOYEH OT CETW U MOMHOCTbIO OCThIN. Mepes Tem, kak ybpaTb npubop BeinonHuTE Bee TpeboBaHus pasgena YACTKA n YXOL.
e [Ing 3awmThl paboyent NOBEPXHOCT M OT MOBPEXAEHUA XPaHWUT e NpubOp B BEPTMKaNbHOM NONOXEHNM, YCTaHOBMB Ha OCHOBAHME.
e YCROBWS XpaHEHMUS: XPaHWUT b NPK NKOCOBOI TeMnepaType 1 BNaxHOCT M Bo3ayxa He 6onee 80% . Cpok XpaHeHNs — He OrpaHuYeH.
e [lpu TpaHcnopTMpoBke 06eCNeYNT b COXPAHHOCT b YNaKOBKY.

PEANA3ALINA

OcyLecTBNISETCS COrNacHo OBLLMM NpaBuiam peanv3auyMv TOBapoB W okadaHus ycnyr u 3akoHoM «O 3aliuTe npae noTpeduTenem.
NPABUNA N YCNOBUA YTUNNSALIAN
YnakoBKy, pyKOBOACTBO NONb30BaTeNs, a Takke cam npubop HeobxoauMo yTUnM3MpoBaTb B COOTBETCTBUM C MECTHOI NporpammMoii no nepepa 60T ke 0Txoa0B. He BbibpacbiBaliTe Takue U3aenus BMecTe

C 0ObI4HbIM ObITOBbLIM MyCOPOM.




TEXHWYECKUE XAPAKTEPUCTUKW

AnekTponuTaHue

230V ~50 Hz
FAPAHTUA HE PACMPOCTPAHAETCA HA PACXOOHbLIE MATEPUAILI (®UNbTPbl, KEPAMUYECKWE U AHTUNPUIAPHbIE MOKPbLITUA, PE3UHOBbLIE YNNOTHUTENKU, UT. 0.)
[aty n3rotoBneHus npubopa MOXHO HaWTU HA CEPUIAHOM HOMEPE, PACMONOKEHHOM Ha UAEHTU(UKALMOHHOM CTUKEpPe Ha KopoDke n3genvs uimnm Ha cTukepe Ha camoM u3penuu. CepuitHbI HOMep
cocTomT u3 13 3HakoB, 4-Mu 5-if 3Haku 0603HaYalT MecsL, 6-1 v 7-it 0003HaYatT rof M3roToBneHus npubopa.
lMponseoauTens Ha CBOE YCMOTpeHue U 6e3 JOMOMHUTEMbHbIX YBEAOMMEHUA MOXET MEHSTb KOMMIEKTaUuI0, BHELWWHWA BUA, CTpaHy NPOM3BOACTBA, CPOK rapaHTUM W TEXHUYECKME XapaKT epucT k1
mogenu. MpoBepsiTe B MOMEHT NOMyYeHUs ToBapa.
Cpok cnyx6bl n3nenus, Npy KCTyaTaumm NpoayKUun B pamkax ObITOBbIX Hyz 1 cOBNIOAeHUN NpaBumn NONb30BaHWS, NPUBEOEHHBIX B PYKOBOZACT BE MO 3KCNyaTauun, CoCTaBnseT 2 (ABa) roga co aHs
nepesayu u3nenus notpebutento. Cpok cryxObl YCTAHOBNEH B COOTBET CTBUM C IENCT BYHOLLIMM 3aKOHOZAT €NbCTBOM O 3alLuT e npaB noTpebuTteneii. /3roToBuTenb obpaluaet BHUMaHWe NOTpebuT ene,
4TO Mpy COBMIOAEHNN AaHHBIX YCIOBUIA, CPOK CryXObl N3AENNS MOXET 3HAYUTENbHO NPEBbICUT b YKa3aHHbIN U3roT OBUTENEM CPOK.

AKkTyanbHas uHopMaLMa O CepPBUCHbIX LIeHTpax pa3MelieHa Ha cauTe http://multimarta.com/
Cpenano B Kutae

M3rotoBUTEND:

Cosmos Far View International Limited

Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China [ H [ C E
Kocmoc ®ap Beto WHT epHeluHn Jiumnteg

Odb. 701, 16 anapr ., neitH 165, PaitH6oy Hopc C1puT, HuHbo, Kutain

WmnopTep / YNonHOMOYEHHOE M3roToBUTENEM NULIO:

000 "bpu3", Poccus, 194156, r. CankT -MeTepbypr, Bonbwoi Camncornesckuii np-kT, gom 93, nutep A, nomewenmne 7-H, ouc 5, Ten/dakc 8(812)325-23-48
MocraBwmK-gUCTPMOLIOTOP:

000 «Banepus», P®, 188670, IennHrpanckas obnactb, Bceonoxckuit paioH, Tepputopus MP CnyTHk, y iuua LieHT panbHas, cT poerne 58A, nomeleqne 419A, Ten/dakce 8(812) 325-23-34

ENG USER MANUAL

IMPORTANT SAFEGUARDS

e Read this manual carefully before using the appliance and save it for future reference.
Before the first use, check the device specifications and the power supply in your network.

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

e 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.

Never attempt to dissemble and repair the item by yourself. If you encounter problems, please contact the nearest customer service center.

e Using accessories or replacement parts that are not recommended or sold by the manufacturer may cause damage fo the item.

e Always unplug the item and let it cool down before cleaning and removing parts. Keep unplugged when not in use.

e Toavoid electric shock and fire, do notimmerse in water or other liquids. If this occurs, immediately unplug it and contact service center for inspecton.

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

e This appliance is not intended for use by persons (including children) with reduced physical, sensory or mental 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 heafing products, at the bottom of the work in products, products are forbidden to have any foreign body of inlets can jam products, otherwise it will cause the

product direct damage or danger.



http://multimarta.com/

e ltis sfrictly prohibited to mobile products in the product work. It is 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 IS NECESSARY to put heat-resistant material under the appliance during using it or put the appliance onto the heatresistant surface.

BEFORE FIRST USE

Wash the drying trays and the lid in warm soapy water.
Clean the heating and ventilaton with a damp cloth and wipe dry.
Dry all parts thoroughly after cleaning.

USING THE APPLIANCE

1. Put the prepared in advance products to a removable sections. Sections for products should be placed in such way to let the air circulate freelybetween them (the regulation of height of the sections is
possible). That is why you should not put too many products to the sections and put the products on o each other.
2. Put the sections on to a power base.
3. Put the upper lid on the appliance. During drying the upper lid should always be on the appliance.
4. Plug and furn on the appliance by puting the switch to the position “+”, the indicator light becomes red. Set the temperature of the food dryer.
Temperature mode advices:
- Herbs40°
- Yoghurt/Proving 40°
- Mashrooms 50-55°
- Vegetables 50-55°
- Fruit 55-60°
- Meat, Fish 65-70°
5. When you finish using the appliance turn it off by puting the switch o the posifion "-". Let the products cool down. Put dried products info a container/package for keeping food and put it into a freezer.
6. Unplug the appliance.
NOTE: For even drying result, it is recommended to change the posiion of trays from time to time during operation.
ADITIONAL INSTRUCTION
e Wash products before puting in the appliance.
e Do not put wet products into appliance, rub it dry.
e ATTENTION! Do not put sections with products if there is water in it
e Cutoff the spoiled parts of products. Slice the products in such a way fo situate it freely between the sections.
e  The duration of drying products depends on the thickness of pieces into which it is sliced efc.
e Some of the fruit can be covered by its natural proteciive layerand that is why the duration of drying may increase. To avoid this matter it is 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 the level
of humidity of products, thickness of the pieces etc.
DRYING FRUIT
Wash the fruit
Take out the pit and cut off the spoiled parts.
Slice into pieces which you can place freely between the sections.
You can put the fruit down to natural lemon or pine apple juice not fo let them fade
If you want your fruit to smell pleasantly, youcan add cinnamon or coconut swit.
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.
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STORAGE OF DRYED FRUIT

Containers for storage of the dried products should be clean and dry.

For beter 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 befter 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 te pit Soft 13-28
Orange peel Cut it to long stripes Fragile 8-16
Pine apple (fesh) Peel it and slice into pieces or square parts Hard 6-36
Pine apple (fnned) 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 Cutinto 2pieces and take out the pit when the Soft 10-34
fruit is half-dried
Date-fruit Take out the pit and slice Hard 6-26
Apple Peel it Take out the heart, slice itinto round Soft 4-15

pieces or segments
NOTICE: Time and ways of preliminary processing, which are described in the table only fact-finding. Personal preferences of customers can differ of the described in the table.
TABLE OF PREPARING VEGETABLES FOR DRYING

Name Preparing Condition afterdrying Duration of drying
Artichoke Cutit to stripes (3-4mm thickness) Fragile 5-13

Egg-plant Peel it and slice itinto pieces (6-12mm thickness) Fragile 6-18

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 fill 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
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Brussels sprouts  Cut the stems info 2 pieces Crispy 8-30
Caulifower Boil fill 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 il becomes soft .Shred it or slice info 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 fo round pieces(6mm thickness).Take out the Crispy 4-14
heart
Piquant pepper  Noneed to cutit Hard 8-14
Parsley Put the leafs into sections Crispy 2-10
Tomato Peel it Cut itinto pieces or into round pieces. Hard 8-24
Rhubarb Peel it and slice it into pieces(3mm thickness) Loss of humidity in a 8-38
vegetable
Beetroot Boil it ,let it cool down .cut off the roots and the tops. Slice it to Crispy 8-26
round pieces.
Celery Slice itinto pieces(6mm thickness) Crispy 6-14
Spring onion Shred it Crispy 6-10
Asparagus Slice itinto pieces(2.5mm thickness) Crispy 6-14
Garlic Peel it and slice into round pieces Crispy 6-16
Spinach Boil il 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 difier 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. Itis recommended to pickle the meat before drying for saving its natural
taste and to make the meat softer. Itis necessary to add salt to a pickle, it helps to remove the water out of the meat and save it better.

RECIPES

BEEF JERKY

Ingredients:

Beef — 500g.

Soy sauce — 100ml.

Spicy tomato sauce - 20g.

Seasonings

Rinse meat Trim all visible fat rom meat Slice into 0, 5 cm thick sfrips. Combine all remaining ingredients in a bowl and mix with beef strips. Coverand 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 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 trays as necessary.
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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 furkey strips. Cover and refrigerate 4 - 6 hours. Then drain off all excess marinade. Spread turkey strips on every food tray of the dehydrator and cover
with lid. Set temperature to 70°C and turn on the dehydrator for 6-10 hours. Use as many food trays as necessary.

FERMENTED MILKPRODUCTS (YOGHURT, SOUR CREAM ETC.)

Ingredients:

Milk, cream, baked milk — 1 I.

Yoghurt culture — 1 bag.

Combine ingredients in a clean bowl in proportions according to directons on the bag with yoghurt culture. Mix and pour the mixture into cups. Set one food tray on the base of the dehydrator and place
cups inside. Coverwith lid and set temperature to 40°C. Turn on the dehydrator for 6 — 12 hours depending on the yoghurt culture manufacturer’s directions. Refrigerate for 3 hours.

PROVING DOUGH

Prepare dough according to the recipe and place it into a big pan. Enamel and steel pans are mostly recommended for proving. Set one food tray onto the base of the dehydrator and place the pan with
dough inside. Cover with lid and set temperature to 40°C. Approximate proving time is 1 hour. Knead dough and repeat proving process if necessary.

DRIED FRUITAND SHELLED WALNUTS SNAK

Ingredients:

Dried apricots — 150g.

Dried prune - 150g.

Pignolia nuts - 50g.

Shelled walnuts - 50g.

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

Set the food tray on the base of the dehydrator and spread snack bars inside. Cover with the lid. Set temperature to 50 - 70°C and turn on the dehydrator for 6 — 10 hours or overnight Use as many
food 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 sfirring constanty, and then mix with blender. Add vanilla sugar and simmer stirring
constanty untl 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 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 trays as necessary.

FRUITLEATHER

Ingredients:

Prunes - 500g.

Honey - 100g.

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

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

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

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

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

e Do notuse metal brushes, abrasive and rigid purifier for cleaning the appliance, because it can damage the surface.

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 sficker 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 characterisiics of the model without nofice. 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 NAAOANAHY BOUBIHWA HYCKAYTbIK,

KAYINCI3OIK WWAPAIAPHI

AcnanTbl nanganaHap angblH4a OCbl HYCKAYMbIKTbl MyKUST OKbIHbI3 KaHE KEWiH aHbIKTama any yLUiH cakTan KOMbIHpI3.

e Anrawkpl KoCy angbiHaa GyibIMHbIH, TaHDanaybIHOA KepCETINreH TEXHUKAIbIK CMaTTamanapbl XeprinikTi XeniHiaaeri anekTp KOPEKT eHyre Callkec KeneTiHiH TeKCepiHia.

e TeK TypMbICTbIK MaKcaTTa naitganaHbiHpi3. Acnan eHepkacisnTe kongaHyfa apHanviaraH.

e Keninik 6aybl 3akbiMaaHFaH Hemece 6acka 3akpiMgapbl 6ap acnantbl nanganaHbaHbI3.

e Xeninik 6ay eTKip LETTep MeH bICTbIK 6ETTEpre TUMEYIH aitkaHbI3.

o Xeninik 6ayabl acnan KOPMyCbIHbIH, ailHanacbiHa opamaHpi3, bypamaHpl3 xsHE TapTnaHbI3.

e AcnanTbl KOPEKTEHy XemiCHEH aXbIpaTKaHaa xeninik 6ayapl TapTnait, Tek alafaH yCTaHpI3.

e AcnanTbl e3 6eTIMEH XeHOeyre ThipbiCnaHbl3. AKay TyblHAaFaH Xaraaiaa XaKkblH OpHaNackaH CEepBUCTIK OPTabIKKA KOMbIFbIHbI3.

o KeHec GepinmereH KocbIMLLIA Kepek-)apakTbl NanfanaHcaHpl3, Kayin TeHyiHemece acnan 3akbiMaaHybl MyMKiH.

e AcnanTbl Tasanay angbiHaa XoHe OHbl NaiganaHbacaHpI3 binFu ANEKTP KENAEH aXbIpaTblHbI3.

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

e OnekTp TOK COKMay XaHe TyTaHbay yLUiH acnanTbl Cyra Hemece 6acka CyMbiKTbikka GaTbipmanpl3. Erep Oyn Gona kanca, oHbl BipAeH aneKTp KeNigeH axblpaTbin, TEKCEPY YLLIH CEPBUCTIK
OpTanbIKKa XOJbIFblHbI3.

e Acnan cusukanblik XsHe NcUXuKkanbik LeKTeynepi 6ap, ockl acnanTbl naganany Taxipubeci Xok, agamaapMeH (COHbIH, iliHae GananapmeH) naifanaHbinyfa apHanmaraH. byn xarpaiiga
nanpanaHyLbiHbl OHbIH, KaYiNci3airiHe ayan 6epeTiH agam angbiH ana yipeTy Kepex.

e KoOcy acnanTbl Kapaychl3 KanablpMaHp3.

e  AcnanTbl Teric, TYPaKTbl kaHe bICTbIKKA Te3iMai Xepre OpHaTbIHbI3.

e AcnanTbl alyra, e3repTyre HeMece e3firHeH XeHAeYre ThipbICyFa ThilbIM carnbiHagbl.

e  AcnanTbl xabyra HeMeCe XyMbIC Ke3iHae acnanTblH, XeNaeTy caHblnaynapbiH GipaeHeMeH Kypcayrayfa ThilibiM canbiHagbl.
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e  KenTipriw aitHanacblHAa OHbIH, XyMbICbl GapbICbiHAA KETKINIKTi XenaeTyai KaMTamachl3 eTy yLUiH XaH-XafblHaH KeM JereHae 5 M epkiH KeHICTIKTi KaMTamachI3 €TiH3.

e  KenTiprilTi aHe OHbIH, OenLueKTepiH Xblfly Ke34epiHEH ThICOPHATbIHBI3 XaHE CakTaHpI3 (Mbicarkl, ac yi nauTackl). KenTipriwti xsHe oHbiH 6enwekTepiH 90°C-aeH xorFapbl TeMnepaTypaHbiH,
aCepiHe KanablpMaHbI3.

e  KenripriluTi anekTp XeniciHeH eLlipep anablHAA, OHbl KOCY/eLipy TyAMELLIriMEeH eLLipiHj3.

e  Kymin kanmay yLLiH acnanTbiH, bICTbIK OETTepiHe XaHacnaHpl3, COHbIMEH KaTap XyMbIC iCTEN TypFaH acnanTbiH, TyTaHfbILL MaTepuangapra TUMEreHiH KafaranaHpi3.

e  KenTipriwTi y3gikci3 36 caraTTaH apThlk KONAaHyfa ThiibIM canbiHadbl. KanTta kongaHap angbiHaa OHbl kem ferexfe 2 cafat 60Mbl CYbITbIHpI3.

e Ocbl HyCcKaymbIKTa KepCeTINreH XyMbIC YaKbITbIH aCblpMaHbI3.

o  KenTipriw neH OHblH, GenLeKTepi blAbIC XYY MaLUMHECIHAE KYYfa apHanmaraH.

e  OHpipywi keHec bepmereH DenwekTepai KONAaHy kasaTanbiM Xaraaiia aKemnyi MyMKiH.

e KopekTeHaipy 6ayblHbIH, YCTEN WETIHEH TYCIPMEH|3 HeMece bICThIK 6eTTepre TurisbeHia. KopekTeHaipy 6aybiH KbiCyFa HEMECE OFaH ayblp 3aTTap KOKFa ThlibIM CanbiHaabl.
HA3AP AY[APbIHbI3: KenTipriwTi Tek bICTbIkKa Te3iMai 6eTTepae FaHa KoNgaHFaH XeH, 6eTTiH Menluepi KenTiprill Heri3iHiH, ayMarbiHaH a3 6onmaybl Tuic.

AJ'IFALI.IKI::I MAUOANAHY AnbIHOA

Anraw konpaHap angbiHOa KaknakTbl XaHe acnanTbi, anbiHbanbl CeKuManapbIH Xyy KypanblH KOCA OTbIPbIM, MyKUAT XYblHpI3.
K.OpeKTeHZipy Heri3iH ObIMKbIT MaTaMeH CypTiHi3 XoHe elUKalaH cyfa 6aTbipMaHpI3 XaHe Cy KyWMaHbI3.

TA3AJIAY XoHE KYTY

AcnanTbl Tasanap angbliHaa binFu eLwUipin OTbIPbIHbI3.
MoTopnblk 6rorbl 6ap KopnycTbl, aNekTp 6ay xsHe allaHbl Cyra Hemece 6acka CyMbIKTbIKKA elkalaH 6aTbipManpi3. KopnycTbl AbIMKbBIN MaTaMeH CypTNeH;s.
AcnanTbl Tasanay yLiH abpasuBTiXyy KypangapbiH KongaHoaHpl3.

TEXHUKAJbIK CUMNATTAMAIAPDI

AneKTp KOpPEKTeHy
230V ~50 Hz
KEMINOIK Wbl fblH MATEPUANAAPBLIHA (CY3TIIEP, KEPAMUKANDbI K, XXOHE KYIOTE KAPCbI XXAEbIHAbINAP, PE3UHA HblFbl3[AYbILUTAP MEH EACKANAP) TAPANIMAWADDI.
Acnan xacany KyHiH byibiM kopabblHAafbl ColKECT EHAIPY CTUKepiHae XaHe/HeMece ByMbiMHbIH, e3iHaeri cTukepae Tabyra bonaabl. Cepusnbik, Hemip 13 GenrineH Typaapl, 4-wi xaHe 5-wi 6enri
acnanTblH, Xacany ablH, 6-Lubl XsHe 7-i 6enri XbinbiH Gingipesi.
OHAipYLLi acnanTbiH, AX3aiHbl MEH TEXHWKambIK cunaTTaManapblH angbiH ana eckeTnei e3repTy KyKkblfFblH e3iHae Kangblpadb!.
OHaipywi 3aybiT: Cosmos Far View International Limited, Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China KbITanga xacansaH

BLR KIPAYHILUTBA NA 3KCMNYATALbII

MEPb| BACNEKI

YBaxniBa npaqbITaliLie Aaf3eHY 0 IHCT pyKLbII0 Nepaz akcnnyaTaupisi npbibopa i 3axaBaelie fe Ans iHpapMaLbli § AaneiiubiM.

o [lepag nepLuanayaTKoBbIM YKIOYSHHEM NpaBepLe, Li agnaBsfatoLb TIXHYHbIS XapaKT apbICT biki Bblpaba, nasHayaHbis Ha MapKipoyLbl, SneKTpacinkaBaHHIo y Baluaii nakansHan cetupl.
e BbikapbicToyBaLe TorbKiy NobbiTaBbix MaTax. MpbiBop He Npbi3HayaHbl ANs NpambIcrioBara YblBaHHS.

He BbIkapbICTOyBaliLe Na-3a NamsiLLKaHHAMI.

He nakigaitue npauytoybl npeibop 6e3 Harnsgy.

He BbikapbICTOYBaiiLe NpsIO0p 3 NALWKOMKAHLIM CETKaBbIM LUHYPOM Li iHLUbIMI NaLLKOMKAHHSIMI,

Caublug, kab ceTkaBbl LLHYpP HE KpaHayCs BOCT PbIX KAHTay Lii rapayblX NaBEpXHSY.

He ugsrHiue, He nepakpyyBaiLe i He HaMOTBaMLE CETKaBbl LLHYP BaKON kopnyca npbibopa.

Mapyac apkmtousHHA Npblbopa af CeTki CiNnkaBaHHs He LATHILE 3a CETKaBbl LUHYP, BApbILECs TOMbKi 3a Biganew,
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e He cnpabyiue camactoiHa pamaHTaBalpb npbi6op. Mpbl Y3HIKHEHHI Henanaaak 3BApTanLecs Y HanbnixanLbl CIPBICHbI LIBHTP.

e BbikapbiCTaHHe He pakameHaBaHbIX [afaTKoBbIX Npbinagay Moxa Obilb HebAcneyHbIM Li NpbiBecwi Aa NalKompKkaHHs npbibopa.

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

YBAT'A: He BbikapbicToyBaiiLe npbi6bop nadbnisy BaHHay, pakaBiH Ui iHWbIX émicTacusAy, 3anoyHeHbIX Bagowu.

o [l3ens nasbsraHHa napasbl AMEKT PblYHLIM TOKaM i y3rapaHHs, He anyckaiile npblbop y Bady Ui iHWwbIs Bagkacli. Kani rata agbbinocs, HeagknagHa agkmtodbile Aro aj anekTpaceTkii 3BepHeLecs
C3PBICHbI LIBHTP ANs NpaBepi.

o [lpbI6op He Npbi3HaYaHbl ANst BblKAPbICT aHHA Nt0A3bMi 3 (i3i4HbIMI | NCiXiYHBIMI abMexaBaHHAMI (Y ThIM Niky A3eLbMi), SKiS He MaloLb JOCBEAY KapblCTaHHs fag3eHbiM npbibopam. Y Takix

BbinagKkax KapbICTanbHik NaBiHHbI Obilb NansapagHe NpaiHCT pyKTaBaHbl YanaBekaMm, skis agkassaiolb 3a Aro 6acneky.

He nakigaitue ykntovaHbl npbibop 6es Harnsgy.

YeranaynisaiiLe npbiGop Ha poyHyIo, yCTOMAIBYIO | T3pMayCT OiniBY 0 NaBEPXHIO.

3abapaHsieuya pasbipallb, 3MsHALb abo cnpabaBalb YblHiLb NpbIGOp camacToiiHa.

3abapaHsielia HakpbiBaLb NpbI6Op Ui YbiM-HebyA3b BrakaBaly BEHTbINALbIAHBIS afTyniHbI NpbiGopa nagyac Aro npapl.

3absicrneyBaiiLie BOMbHYH NPacTopy Bakon CyLUbINKi Nagyac sie npalbl He MeHLU 3a 5 cM 3 ycix bakoy, kab 3absicneybilb 4acTaTKOBYH BEHTbIMALbIO.

YcraHaynisaiiue i 3axoyBaeLie CyLbInky | e 43Tani Aanéka aa KpblHil Lsnna (HanpbIknag, KyxoHHal nniTkl). 3abapansewua nagsapralb CylbInKy Ui fe 43Tani Y3A3esHHI0 TaMnepaTyp 3sbill

90°C.

e [lepag ThIMSK aOKHOUbILb CyLbIMKY af 3MeKTPaceTKi, BbIKIIOYbLILE S€ KHOMKaM YKMHOYSHHS/BBIKMIOUYSHHS.

e He fakpaHaiiuecs ga rapadyblx naBepxHsy npbibopa, kab nasberHyupb anékay, a Takcama cadbile, kab npaytoubl Npbibop He AaTbikaycs 3 camasananbBaoybiMi MaTapbisinami.

o 3abapaHselya becnepanbiHHa BbIKapbICTOYBAL CYLIbINKY 6onbll 3a 36 raasiHbl. Jaub €M acTbilb Ha npauary Sk MiHiMym 2 ragsid nepa TbiM, Sk 3HOY BbIKapbICTOyBaLlb.

e He nepaBblilwaiue Yac npaubl, HasBaHbl Y raTbIM KipayHiLTBe.

CyLwwbinka i e garani He npbi3HayaHbl ANs MbILUS ¥ NOCYAambliiHal MaLlbIHE.

BbikapbICTaHHe faTansy, He pakamMeHOaBaHbIX BbITBOPLAM, MOXa NMpbIBECLi Aa HALMACHara Bbinagky.

He panyckaiiue, kab cinaBbl kabenb 3Bicay 3 kpato Tony abo gaTbikay cs 3 rapadbimi naBepxHami. 3abapaHsielya cblckaub Cinasbl kabenb abo CTaBilb Ha Aro LsxKis npagMeTbl.

YBAT'A: CyLwbinky BapTa BblkapbICTOYBaLb TOMbKi Ha T3pMay CTOMMiBbIX NAaBEPXHAX, NaMep NaBepXHi NaBiHeH Bbilb HE MEHLL NMOLUYbI NAACTaBbl CyLbIKI.

NMEPAQ NEPLUBbIM BbIKAPICTAHHEM

* [epag nepLbIM BbIKapbICT aHHEM CTapaHHa BbIMbIALE BEYKY i 30bIMHbIS CeKLbli Npbibopa 3 AafaHHeM MbliiHara CpOgKy.
+ Basy cinkaBaHHs npauspbILe BiNbroTHal TKaHiHal i Hi Y SKiM pase He anyckaille i He abnisaiiye Bagon.

YbICTKA | gornsag

« 3aycénbl BbIKNOYanLe npblOop nepag YbiCTKal.
* Hikoni He anyckanue kopnyc 3 MaTOpHbIM 6110KkaM, anekT paluHyp i BinKy y Bagy Ui iHLWY Bagkacupb. Npalipaiue Kopnyc BinbroTHam aHyuyKan.
* He BbikapbICTOYBanLe Ans YbICTKi Npbibopa abpasiyHbls MbIAHbIA CPOAKI.

TIXHIYHbIA XAPAKTAPLICTbIKI

AnekTpacinkaBaHHe
230V ~50 Hz

FAPAHTbISI HE PACMAYCIOIXXBAELILA HA PACXOOHbIS MATAPbIANbI (®INbTPbI, KEPAMIYHBIA | AHTLINPbITAPHbIA MAKPbILLI, FYMOBbIA YWY NbHANBHIKI, | IHWbIS)

[aTy BbITBOpYacLi Npbibopa MOXHa 3HaMCLi Ha CepbliiHbIM HYMapbl, AKi 3MELUYaHbl Ha iDOHTbibiKaLbINHLIM CTbIKepbl Ha CKPbIHLbI Bbipaba i/l Ha CTbikepbl Ha cambiM Bbipabe. CepbliiHbl HyMap
cknagaeuya 3 13 sHakay, 4-1 i 5-i 3Haki nakassaroLb Mecsil, B6-1i 7-i nakassatolb rog Bbipaba npeibopa.

BbiTBOpUa Ha cBaé MepkaBaHHe i 6€3 [1afaTKOBbIX anaBALMSHHAY MOXa 3MsHSILb KamnnekTaublto, BOHKaBbI BbIrNs, KpaiHy BbITBOPYACLi, TSPMIH rapaHTbli i TSXHIYHbIS XapaKT apbICTbIKi Magani.
lNpaBspaiLe ¥ 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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