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RUS Onucanue GBR Parts list BLR Kamnnekraupbis
1. Kpbiwka 1. Cover 1. Beuka

2. TopaoHsbl 2. Trays 2. [appoHsbl

3. basa 3. Base 3. basa

4. [Jwucnnen 4. Display 4. [bicnnen

5. KHonka SET 5. SET button 5. Knonka SET
6. KHonka Power 6. Power button 6. KHonka Power
RUS PYKOBOACTBO MO 3KCMJIYATALUUN

RUS ®akTuyeckas KoMnnekTHOCTb AaHHOTO TOBApa MOXET OTNMYaTLCA OT 3asiBNEHHOM B HACTOALLEM
PYKOBOACTBE. BHMMaTENbHO NpoBEPSTE KOMMNEKTHOCTb NPU BblAaye ToBapa NpoAaBLOM.

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

KAZ byn TayapablH HaKTbl XWHaFbl OCbl HYCKaymbIKTa XapusnaHFaHHaH 6acka 6onybl MymkiH. CaTyLubl
Tayapabl 6epreH kesae XuHaFblH MYKUSIT TEKCEPIH3.

UKR ®akTnyHa KOMMNeKTHICTb JaHOro ToBapy MOXe BiAPISHATUCS Bif 3a5BMEHOI B LIbOMY MOCIOHMKY. YBaXHO
nepesipsANTe KOMMNEKTHICTb NPy BUgaYi ToBapy NpoAaBLEM.

BLR ®akTblyHast kaMnnekTHacLb AaA3eHara TaBapa Moxa afposHisalua aa 3asyneHan y AafseHbIM
AanamoxHiKy. YBaxnisa npasspaiiLie kamnnekTHacLp Nagyac Bblgavbl TaBapa npagayLiom.

UKR KomnnekTauis KAZ Komnnekraums
1. Kpbiwka 1. Kaknak
2. TipaoHsi 2. Hayanap
3. basa 3. basa
4. [ucnnen 4. [ucnnen
5. Knonka SET 5. SET TynmeLuiri
6. KHonka Power 6. Power TyimeLuiri

MEPbI BE3OIMACHOCTHU

BHumaTensHo ﬂpOHMTaVITe OaHHYI0 UHCTPYKUKUIO nepen akcnnyaTaumeﬁ an60pa N COXpaHUTE ee Ansd CnpaBoK B JanbHemnLeM.

He 1cnonb3oBaTh BHE NOMELLEHMIA.

He ucnonb3yiite npubop ¢ NOBpEXOEeHHbIM CETEBbLIM LUHYPOM UMW SPYTMMU NOBPEXAEHUAMU.
Cregute, 4T0ObI CETEBOW LLHYP HE Kacamncs OCTPbIX KPOMOK U FOPSiYMX MOBEPXHOCTEN.

He TsHWTE, He NepeKkpyyMBaliTe U He HamaTblBalTe CETEBOW LUHYP BOKPYT kopnyca npubopa.

[pw oTKIOYEHUM MPUBOPa OT CETU MUTaHWS HE TAHWTE 3a CETEBOM LWHYP, BepUTECH TOMBKO 3a BUIIKY.

Mepen nepBOHaYarbHbIM BKIKOYEHUEM NPOBEPLTE, COOTBETCTBYIOT NI TEXHUMECKUE XapaKTEPUCTUKN U3AENKS, YkasaHHbIe B MapkUpOBKE, SMEKTPONMUTaHWIO B Balueil nokansHoi ceTw.
HasHaueHue: Cylumrika anekTpuyeckasi npeaHasHadeHa Anst CyLUku OBOLLEH U (PpyKTOB, a Takke rpuboB v Tpas.
Mcnonb3oBaTh TOMbKO B GLITOBLIX LIENSX COTNIACHO JaHHOMY PYKOBOACTBY MO aKcmiyaTauuu. Mpubop He npegHasHayeH Ans NPOMbILLIEHHOTO NMPUMEHEHMS.

3anpeLlaeTcs caMoCToATENbHO PEMOHTIUPOBaTL Npubop. He pasbupaiite npubop camoCcToATENbHO, NPY BO3HUKHOBEHWM MtoObIX HEMCNPABHOCTEN, a Takke Nocne NageHns

YCTPOWCTBA BbIKMOYUTE NPUBOP M3 ANEKTPUYECKON PO3ETKM M 0BpaTUTECh B OrIMXKAMLLMIA CEPBUCHBIN LIEHTP.
o Mcnonb3oBaHue He peKkoMeHA0BaHHbIX A0NOJTHUTENbHbIX anHa,qne>|<H00Te|7| MOXET ObITb ONaCHbIM UMK NPMBECTU K NOBPEXAEHUIO npm60pa.
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Bcerna oTkniovaitTe npubop oT aNeKTpoceTU Nepes YUCTKOM, Unu, ecnuv Bel UM He Nonb3yeTech.

Bo n3bexaHue nopaxeHus aNeKTpUYeCKMM TOKOM W BO3ropaHusi, He Morpyxarte npubop B BOLY Wnu Apyrve xugkocT. Ecnn aTo npousoLLno, HeMeAnNEeHHO OTKITOUMTE €ro OT MEKTPOCETU 1
0bpaTuTeCh B CEPBMUCHbIN LIEHTP ANs NPOBEPKU.

lMonagaHue Bnaru B OTBEPCTUS BEHTUNALMOHHOM KamMepbl HEAOMYCTUMO

Mpnbop He NpegHa3sHayeH Ans UCMONb30BaHMS NMIOAbMI C (PU3MHECKMMU U NCUXMYECKUMM OTPaHUYEHUsIMM (B TOM YMCTIe eTbMM), He UMEIOLMMM OnbiTa 0BpalLeHns ¢ AaHHbIM Npubopom. B Takmx
Cny4asx nonb3oBaTenb AOMKeH ObiTb NpeaBapUTENBHO NPOMHCTPYKTMPOBAH YENOBEKOM, OTBEYAIOLLMM 3a ero 6e30MacHOCTb.

YcTaHaBnuBanTte npubop Ha POBHYIO, YCTONUMBYIO 1 TEPMOCTOMKYIO NMOBEPXHOCTb.

3anpeluaetcs pa3dupatb, M3MEHSTb UKW MbITATLCS YUHUTL NPUBOP CaMOCTOSTENBHO.

3anpellaetcs HakpbIBaTh MPMOOP UK 4em-MMbo BNOKMPOBaTL BEHTUNALMOHHbIE OTBEPCTUS NpUbopa Bo Bpems ero paboTsl.

Obecneunsaiite cB060AHOE NPOCTPAHCTBO BOKPYT CYLLUMIKM BO BpeMs ee paboTbl He MEHee 5 CM CO BCeX CTOPOH, YToBbI 06eCneunTb LOCTATOUHYIO BEHTUALMIO.

YcTaHaBnMBanNTe M XpaHuTe CYLUMIKY M ee AeTani BAanu OT UCTOYHUKOB Tenna (Hanpumep, KyxoHHOM NnuTbl). 3anpeLyaeTcs nogBeprath CyLIUIKY U ee AeTany BO3LEeNCTBIUI0 TeMNepaTypbl
cebiwwe 90°C.

lMepen TeM Kak OTKMIOYNTL CYLLMMKY OT 3NEKTPOCETH, BbIKIIOUMTE €€, HaxaB W yaepxusas kHonky BKIT/BPEMS.

He npukacaiTech Kk ropsiunm noBepxHoCcTam npubopa, 4tobbl n3bexaTb 0XOroB, a Takke cneaute, 4tobbl paboTatowwmii npubop He conpukacancs ¢ BOCNaMEHSIIOWMMUCS MaTepuanamm.
HenpepbiBHOE 1CMOMNb30BAHME CYLLWIKM HE AOIMKHO NpeBbILaTh 48 Yacos.

Cywmnka n ee feTanu He npegHasHaveHbl Ans MbITbsl B MOCYAOMOEYHON MaLLKHE.

BHUMAHME: 3anpeLyaeTcs ycTaHaBnMBaTh CyLUMIIKY HA BOCMIAMEHSIOLLMECS MOBEPXHOCTM (Hanpumep, Ha AepeBsiHHbIA CTOMN UK CkaTepTb). 3anpeLLaeTcs MCnonb30BaTh CYLUMIKY Ha CTEKNAHHBIX
cTonax unm Apyron cTeknsHHon mebenu. Cylwmnnky cnegyeT MCMONb30BaTh TOMbKO HA TEPMOCTOMKMX NOBEPXHOCTSX, pa3Mep NOBEPXHOCTU AOMKEH ObITb HE MeHee NMOLLaan OCHOBAHWUS CYLLMIIKN.
HecobntogeHue ykasaHHbIx Mep 6@30MacHOCTV MOXET NPUBECTM K BbIXOAY Npubopa 13 CTPOSi, NOPaXeHWI0 SNEKTPUYECKMM TOKOM /M BO3ropaHmIo.

NEPEL NEPBbIM NCMNONIb3OBAHUEM

Mepen nepebIM UCMONb30BaHNEM TLUATEMBHO BbIMOWTE KPBILLKY M ChbeMHbIe MOAACHbI Npubopa ¢ AobaBneHnemM MOIOLLEro CPEeACTBa.
Basy nuTaHus npoTpuUTe BNaXXHOM TKAHBK 1 HW B KOEM ClyYae He NorpyxaiTe u He 0bnueaiiTe BOAON.

UCNOJIb3OBAHUE NPUBOPA

MonoxuTe 3apaHee NPUrOTOBMEHHbIE MPOAYKTbl HA CbEMHbIE MOAAOHBI. M0AA0HbI OMKHbI ObITh MOMELLEHBI B SMEKTPOCYLUMIKY TakuM obpa3oM, 4ToObl BO3gyX MOr CBODOAHO LMPKYNIMpoBaTh
Mexay Humu. o3ToMy He peKOMEHAYETCS KnacTb Ha MOAAOHbLI MHOMO NPOAYKTOB W HaKnadbiBaTb NPOAYKTbI APYr Ha Apyra.

MPUMEYAHUE: Bcerga HaunHaiTe 3aknafbleatb NPOAYKTbI C HUXHErO NOAJ0Ha.

YcTaHoBuMTE NOAAO0HbI Ha 6asy. HakpoiTte Npubop KpbILIKOW M HE CHAMAWTE €€ Ha MPOTSHKEHUN CYLLKM.

MogkntounTe SNEKTPOCYLLMIKY K CeTW anekTponuTtanns. Haxmute Ha kHonky POWER, npubop HauHeT paboTats. Ha ancnnee nosisutcs «0000»

KHonkamu «+» 1 «-» ycTaHoBuTe Bpems paboTbl. MakcumansHoe Bpems paboTbl — 48 yacos.

Utobbl oTperynupoBaTth TeMnepatypy, Haxmute kHonky SET. Ha gucnnee otobpasutca TEMP. KHonkamm «+» 1 «-» ycTaHoBUTe Heobxogumyto Temnepatypy. OfHO HaxaThe KHOMOK «+» W «-»
M3MEHSIET 3HAYEHNe TemnepaTypbl Ha 5 rpagycoB. Temnepatypa yctaHasnueaeTcs B npegenax ot 40°C go 70°C.

Mocne ycTaHoBkK Temnepatypbl Npubop HayHeT paboTatk. 3MeHnTb TemnepaTypy MOXHO B Ntoboe BpeMs B NPOLIECCe CYLLKU C MOMOLLbI0 KHOMKu SET.

- 3eneHb 40°C

- Morypt/tecto 40°C

- F'pubbl 50-60°C

- Oow 50-60°C

- ®pykTbl 55-70°C

- Aropbl 70°C

- Msico, pbiba 65-70° C

- Mactuna - 75°C

Mo okoHyaHum paboTsl gucnneit nokaxet “0000” v cywwmnka BbikntoumuTes. OTkmounte npubop ot anekTpoceTw. [laiTe NpogyKTam OCTbITb, MOCTE YEro MOMECTUTE WX B KOHTENHEP ANs XpaHeHus
MPOLYKTOB M NONOXMTE B MOPO3UITBHUK.




OONONHUTENBHO:

o MoliTe npoaykTbl nepep cyLkoi. Mepen Tem, kak NOMEeCTUTb UX B NpuBop, HEOOXOAMMO BbITEPETbL UX HACYXO.

e  BbipexbTe MCMOPYEHHbIe YacTW 13 NPOAYKTOB, NPW HANMYMKU TaKOBBbIX.

o [lopexbTe NPOAYKTbl Ha KYCOUKM, YTOBBI X MOXHO 6bIN0 CBOBOAHO Pa3NoXuTb Ha NOAAOHAX. [NUTENbHOCTb CYLLUKMA 3aBUCUT OT TOMLUMHBI KYCOYKOB.

e  PekomeHOyeTcsl MEHSTb MOMOXEHWE MOAAOHOB KaXble HECKOIbKO YacoB, YTODbl BCE MPOAYKTbI MOACYLUMINCH [0 XKENaeMoy CTENneHu, - BEPXHWN NOAAOH NOMeCTuTb 6nvke k 6ase muTaHus, a

HWXHWIA HaBepx. Takke NOAAOHBI C BbICYLLEHHBIM MPOAYKTOM MOXHO youpartb.
MPUMEYAHUE: pnutenbHOCTL CYLIKKU, yKa3aHHas B JaHHOM PyKOBOACTBe, NpubnusutenbHa. OHa MOXET 3aBUCETb OT TemnepaTtypbl B MOMELLEHWUHU, YPOBHS BNAXHOCTU NPOAYKTOB,

TONIWMUHBbI KyCOYKOB.

CYLLKA ®PYKTOB:
1. HekoTopble pyKTbl MOryT ObITb MOKPLITLI BOCKOM Ui 0BpaboTaHbl XuMuUKkaTamu, B 3TOM Cryvae Ux OCTaTouHO 064aTh KUMSTKOM, NMOMbITh B XONTOAHOM MPOTOYHON BOAE M 0BCYLLMTD.
2. BoblpexbTe KOCTOUKM 1 MCMOPYEHHbBIE Y4acTKu.
3. HapexbTe Ha Kycoukm
4. Yrobbl (hpyKTbl HE MOTYCKHENW, ONYCTUTE Hape3aHHbIe KYyCOUKM (OpYKTOB B HATyparbHbIA NMMOHHBIN UMW aHAHACOBbIN COK, OCTABbTE HA HECKONMbKO MMHYT, MOCIE YEro HEMHOrO NpoCyLuTe 1
BblKNadblBaiTe Ha NOAAOHbI.
5. Ecnu Bbl xoTute npuaatb dpyKTam LONOMHUTENLHDIA NMPUATHLIA apomaT, [o0aBbTe KOpULY Ui BaHUIKH.

CYLLKA OBOLLIEW:
1. PekomeHgyetcs 064aTb OBOLLM KMMSTKOM, 3aTEM MPOMBITb B XONOAHON BOAE W OBCYLLMTD.
2. BblpexbTe KOCTOUKM M UCTIOPYEHHBIE Y4acTki. HapexbTe Ha KycouKM.

CYLLKA TPAB:
1. PekomeHayeTcs CylLUTb MOroable NucTbA 1 nobern.
2. Tlocne cywwKu creayeT NoMecTUTb Tpasbl B GyMaxHble NaKeTbl UMK CTEKNSHHbIE EMKOCTU 1 MONOXUTb B TEMHOE MPOXNaAHOE MECTO.

CYLWIKA Aroa:
1. TMpwu HeobxoaMMOCTH NPOMONTE AroAbl B XONOAHON NPOTOYHOM Boae M obeyluuTe.
2. [pokonuTe kaxayto arogy B 2-3 MecTax.
3. YcraHosute Temnepartypy 70°C u cywmte 8-12 yacos B 3aBUCUMOCTY OT COpTa AroA 1 Balumx npegnoyTeHuin.

XpaHeHue cyxodpykToB:
e  He knaguTe Ha xpaHeHuWe Tensnble U ropsuune NPoayKThI. flanTe UM OCTbITh.
e EMKOCTV ANs XpaHeHWst AOMKHbI ObITb YNCTBIMK U CYXMMH
e [N nydywen COXPaHHOCTW BbICYLLEHHbIX (DPYKTOB PEKOMEHAYETCH WCMONb30BaTh CTEKMAHHLIE EMKOCTW C METannUYeCKUMU KpbILKaMU, W XPaHUTb UX B CYXOM MPOXNafHOM MecTe npu
Temneparype 5-20°C.

e Ha npoTshkeHWM nNepBoil HeJenu nocne BbICYLUMBaHUS PEKOMEHAYETCS MPOBEPSATL HanM4Me Brark B eMKOCTW. Ecnn oHa ecTb, 3HAYMT NPOAYKTHI BbICYLLEHbI HEAOCTATOMHO XOPOLIO U AOIMKHBI
ObITb BbICYLLEHBI eLLe pas.

PEKOMEHOALIWX NO NOArOTOBKE NPOAYKTOB K CYLUKE

NPENBAPUTEIIbHAA MOATOTOBKA ®PYKTOB K CYLLIKE

o [IpenBapuTernbHast NOArOTOBKA (hPYKTOB K CYLLKe COXPaHSIeT UX HAaTypanbHbIi LBET, BKYC M apomar.
e  Huxe npencraBneHbl pekOMeHAaLMU N0 NOATOTOBKE PPYKTOB K CYLLKE:
e  BosbmuTte %4 cTakaHa coka (enaTenbHo HaTypanbHoro). Cok 4oMmKeH COOTBETCTBOBATL (DpyKTaM, kKOoTopble Bbl nogrotaBnueaeTe K cyluke. Hanpumep, ans s6nok ucnonb3yite S6I04HbINA COK.
o  CmelaiiTe COK C ABYMS CTakaHamMu BOAbI M MOMECTUTE B 3Ty BOZY NpeABapUTENbHO 3aroTOBNEHHbIE pyKTbI. CrycTs 2 Yaca BbITpUTE DPYKTHI HACYXO W NPUCTYMaNTE K CYLLKE.
MpoayKT Ans cywku MoaroToBka KoHcucTeHums nocne cywku | Bpems cywku, vac.
ABPUKOC Hape3saTb nonoBuHKaMu, NOMNOXNTL CPE3OM BBEPX Msirkas 13-28
AHAHAC (cBexui) OumnctuTb, HapesaTb NOMTHUKaMK XecTkas 6-36
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BAHAHbI OumctuTb, Hape3aTb NOMTUKaMK (TOMLLWUHON 3-4 MM) XpycTaLas 8-38
BMHOTPAL Llenukom Msrkas 8-38
NHXWP HapesaTb gonbkamu. XecTkast 6-26
BALLHA Llenmkom XecTkas 8-26
Pyl [MoYnCTUTL M Hape3aTb JoMNbKamu. Msrkas 8-30
MEPCKK HapesaTb nononam, BbITalWTb KOCTOYKY, KOrAa pyKT HanonoBuHY NOACOXHET Msirkas 10-34
FABNOKK [MouncTnTb, BolpE3aTh CepaLEBMHy, Hape3aTb KyCoukaMu WM NOMTUKaMK Msrkas 4-15

lMpuMeyaHne: ykazaHHOE BPEMS CYLUKW SBMSAETCS NpubnuM3nNTenbHbIM U MOXET BapbMpoBaThCs. JIMUHbIE NpeanoyTeHns notpebutenelt B roToBke NPOAYKTOB MOrYT OTIMYATLCSA OT ONUCAHHbIX B
AaHHo Tabnuue.

MPEOBAPUTENLHAA NOArOTOBKA OBOLLEW K CYLUKE
e PekomeHayeTCs KMNATUTL Neper CyLukoi 600bl, LBETHYHO kKanycTy, Bpokkonu, cnapxy u kaptodens. [omectuTe oBOWM B KunsLLyio Bogy Ha 3-5 MuHyT. Crieiite BOAY, YyTb NOACYLLMTE OBOLUM W
MOMECTUTE WX B 3MEKTPOCYLLIMIIKY.
e  Ecnu Bbl xoTuTe fobaBuTb K TakuM OBOLLAM, kak 3eneHble 600bI, cnapxa 1 Ap., BKYC IMMOHa, NOMECTUTE X B JIMMOHHBINA COK HA 2 MUHYT.
lMpumeyaHue: ykadaHHble COBETbI HOCAT PEKOMEHAATENbHbIN XapaKkTep U He 0653aTenbHbI K MPUMEHEHMIO.

MpoaykT ans cywkm MoaroTtoBka KoHcucTeHuums nocne cywku | Bpems cywiku, yac.
APTULLIOK Hapesatb nonockamu (TonwimHon 3-4 Mm) Xpynkas 5-13
BAKITAXAH OunCTUTb M HapesaTb NOMOCKaMM (TOMLLMHON 6-12 MM) Xpynkas 6-18
BPOKKOINA OuncTuTb, paspaenuTb Ha coLBeTus u 06aaTh KUMATKOM Xpynkas 6-20

IPVBbI Hapesatb unu 3acywmts Lenukom (HebonbLume rpubbi) XecTkas 6-14
3ENEHbLIE BOBbI OuMCTUTb, KUNATUTL 4O MPO3PaYHOCTY 3EPEH Xpynkas 8-26
KABAYOK Hape3saTb Kycodkamu (TOMLLMHON 6 MM) Xpynkast 6-18
KAMYCTA MouncTuTb, HapesaTb Nonockamu (TonLmHo 3 Mm). BeipesaTtb cepaLeBuHy XecTkas 6-14
KAMYCTA BEPHOCCEJIbCKAA Paspesatb nononam XpycTawas 8-30
LIBETHAA KAMYCTA Pa3nenutb Ha couBeTHs, 064aThb KUNSATKOM XecTkast 6-16
KAPTOO®E/b Hapesatb kycoukamu. Kunatutb 8-10 MuHyT Xpycrawas 8-30
nyk Hape3satb konbLamy (TonLmHon 3 Mm). Xpycrawas 8-14
MOPKOBb Hapesatb konbLamy (TonwuHoi 3 - 5 Mm), 064aTb KUNSTKOM XpycTawas 8-14
Or'yPEL MoyncTUTL M HapesaTb Ha KyCOUKM (TOMLWMHON 12 MMm) XecTkas 6-18
MEPEL| CTALKAN Hape3saTb Ha NOMOCKM MK KPYKKW (TOMLLMHOM 6 MM), BbIpe3aTb CepaLEBUHY Xpycrawas 4-14
METPYLLKA [MomecTuTb NUCTBA Ha NOAJO0HbI Xpycraas 2-10
NMnOMNOoP [Mo4MCTUTB, HApe3aTb Ha KYCOUKM UMK KPYXKK XecTkas 8-24
PEBEHb MMouncTUTb M HapesaTb Ha KyCOYKM (TOMLMHON 3 MM) noTeps Braru 8-38
CBEKTA [MpoKUNATUTL, OCTYANTb, OTPE3aTh KOPELLOK U BEPXYLLKY, Hape3aTb Ha KyCOUKM XpycraLias 8-26
CENbAEPEN HapesaTb Ha Kycouku (TOMLLMHOM 6 MM) Xpycraas 6-14
3ENEHbI NYK HawwwHkoBaTb Xpycrauas 6-10
CMNAPXA HapesaTb Ha Kycouku (TOMLLWUHOM 2,5 MM) Xpycraas 6-14
YECHOK MMounCTUTb M Hape3aTb Ha KPYTible KYCOYKH Xpycraas 6-16




lMpuMeyaHne: ykasaHHOE BPEMSs CYLUKW SBMSIETCS NpuBNM3UTENbHbIM M MOXET BapbuMpoBaThCs. JIMuHble npeanouTeHus notpebuteneil B roToBKE MPOAYKTOB MOFYT OTNMYATLCS OT OMUCAHHBIX B
AaHHo Tabnuue.

MOArOTOBKA MACA, Pbibbl, NTULbI K CYLWUKE

lpenBapuTensHas NOAroToBKa Msca, NTULbI, pbibbl HeobxoaMMa Ans 300poBbs. [N CyLIKWN MCMOMNb3YIATE HEXMPHOE MSCO, NTULY, pbiby. PekomeHayeTcs nepes CYLIKOM 3aMapuHOBaTh MSICO, MTULY,
pbIby. OTO COXpaHUT BKyC, YobeT BonesHeTBOpHbIE BakTepuu 1 cAenaeT NPoaYyKThl MArkUMK. YTOBbI BbITAHYTH U3 MSCa, NTULLI, PbiBbl U3NULLIHIO Brary W AOMbLUe COXPaHUTL NPOAYKT, B MapuHag
Heobxoanmo 0o6aBuUTL Conb.

PELIENTbI

BANEHOE MACO
WHrpeameHTs!:
loBsamHa — 500 r
Coesbliin coyc — 100 mn
Amxuka—20r

Cneuym

[MopsipoK NpUroTOBREHNS

Msico NpOMbITb, 324MCTUTL OT XKWPa, NMNEHOK W XWN, Hape3aTb NONepeK BONOKOH, NiacTuHamu, TonwmHon 0.5 cM. MogroToBneHHoe MSACO 3aMapuHOBaTh B CMECW COEBOTO COYCa, aKMKK, CNeLmi v
ybpaTb B xonoaunbHUK Ha 6 — 8 yacos. 3aTem CNTb NULWHWIA MapuHaa. Ha 6asy CyLnmnku yCTaHOBUTbL NOAAOHDI, HA HUX PABHOMEPHO Pa3noXnTb 3aMapuHOBaHHOE MSICO, HAKPbITb OCHOBHON
KPbILLKOA. YCTaHOBUTbL TeMNepaTypHbIit pexum Ha 70°C 1 BKMKOUMTb CyLuUnKy Ha 6 — 10 YacoB, B 3aBUCUMOCTY OT JKENAEMON KOHCUCTEHLWN.

KonunuyecTBo ycTaHaBn1BaeMbIx NOAA0HOB 3aBUCUT OT KONMYECTBA MPOAYKTOB.

BANEHAA PbIBA
WHrpeaneHTbi:

Tpecka (dpune) — 500 r
Cok numoHa — 50 mn
Conb-50T

[MepeL YepHbIA MOMNOTbIN

MopsiLoK NPUrOTOBIEHMS

Pbi6y npombITh 1 06CYLLMTb, HAape3aTb Nonepek BOMOKOH, Opyckamu, TonwwmHoi 0.5 cm. MoaroToneHHyto peiby 3aMapuHOBaTh B CMECU CONMM NEpLia, IMMOHHOTO Coka ¥ ybpaThb B XONoAUIbHIK Ha 4 —
6 yacos. 3aTeM CUTb NULIHWIA MapuHag. Ha 6a3y CyLnnKk1 yCTaHOBUTb MOAAOHBI, HA HUX PaBHOMEPHO Pa3NoXMUTb NOLTOTOBNEHHYH PbibY, HAKPbITH OCHOBHOM KpbILIKOW. YCTaHOBUTL TEMMEpAaTYPHBIi
pexum Ha 70°C 1 BKNIOYMTb CyLIMnKy Ha 6 — 10 YacoB, B 3aBUCMMOCTM OT XENaeMO KOHCUCTEHLMM.

KonnuecTBo ycTaHaBNMBaeMbIX NOAAOHOB 3aBMCUT OT KOTMYECTBA NPOLYKTOB.

BANEHAA NTULA
WHrpeameHTs!:

Wnaeika (dpune) — 500 r
YecHok - 30T

KoHbsik — 50 mn

Conb-30Tr

Caxap-20r

Manpwka, cylueHasi, MonoTas

lMopsAoK NPUroTOBNEHNS

VHaelky npoMbITh 1 06CYLLIMTL, HAape3aTb NOMepek BOMOKOH, TIOMTUKaMK, TonwuHoi 0.5 cm. YecHok HaTepeTb Ha Menkoi Tepke. MOAroTOBNEHHYI MHAENKY 3aMapuHOBaTh B CMECH KOHbSIKA, YECHOKA,
Cconu, caxapa, creuuii 1 ybpaTb B XONOAWMbHUK Ha 4 — 6 4acoB. 3aTeM CnuTb NULLHUA MapuHag. Ha 6a3y cyLumMnkm yCTaHOBMUTL NOLLOHbI, HA HUX PABHOMEPHO Pa3noXuUTb NOATOTOBMEHHYH UHAENKY,
HaKpbITb OCHOBHOW KPbILLKOWA. YCTaHOBUTL TeMNepaTypHbIi pexum Ha 70°C 1 BKMOUKUTL CyLUMAKY Ha 6 — 10 yacos, B 3aBUCUMOCTH OT XEenaemoil KOHCUCTEHLNN.

KonnuecTBo ycTaHaBNMBaEMbIX NOAAOHOB 3aBMCUT OT KOTMYECTBA NPOLYKTOB.




KWCIIOMONOYHBIE NMPOAYKThI (MOrYPT, CMETAHA, PSDKEHKA)
WHrpeameHTs!:

OCHOBHOI1 NPOAYKT (MOMOKO, CIIMBKM, TOMSIEHOE MOMOKO) — 1 1
3aksacka ans Morypta, CMeTaHbl nnu PsxxeHkn — 1 nakeTvk

[MopsimoK NpUroTOBMEHMS!

B uncToit eMKOCTY CMeLLaTb OCHOBHOM MPOAYKT C 3aKBACKON B COOTHOLLIEHWM YKa3aHHOM Ha yMaKoBKe C 3aKBackoW. [0TOBYHO CMeCb pa3nuTh Mo cTakaHuvkam. Ha 6asy cylumnkv ycTaHoBUTb 1 NOAAOH,
Ha Hell PaBHOMEPHO pacCcTaBUTb CTaKaHYWKM C MPOAYKTOM, HAKPbITb OCHOBHOM KPbILIKOA. YCTaHOBUTbL TEMMePaTypHbIiA pexum Ha 40°C v BKNKOUUTL CYLLIWAKY Ha 6 — 12 yacos, B 3aBUCUMOCTH OT
peKoMeHOaLuiA NPoM3BOANTENS 3aKkBacku. [OTOBbIM NPOAYKT MOCTABUTL B XONOAMIBHUK Ha 3 Yaca.

PACCTOWKA TECTA

3amecnTb TECTO, COrNacHo BbIBpaHHOMY peLenTy, NepenoXuTb B NOAXOAALLYIO MO AuameTpy cywnnku nocyay. Obbem nocyabl 4omkeH BbiTb BbibpaH ¢ y4eToM nogbema Tecta. Pekomenayetcs
MCMONb30BaTh AMANMPOBAaHHbIE UMK CTaMbHbIE EMKOCTU ANS paccTorku. Ha 6asy Cylumnkn ycTaHoBMTb 1 MOAAOH, HA HEro YCTAaHOBUTb EMKOCTb C TECTOM, HaKpbiTb OCHOBHOW KPBLILLKOW. YCTaHOBUTL
TemnepaTtypHbIi pexim Ha 40°C 1 BkUNTL CyLumnnky. OpreHTUPOBOYHOE BPEMS PacCTOlKM, COCTaBnSeT 1 yac, NOTOM TecTo 06MUHAETCS 1 NPOLECC NOBTOPSETCA.

SHEPIETUYECKUN BATOHYMK U3 CYXO®PYKTOB C OPEXAMU
WHrpeaneHTbi:

Kypara - 150 r

YepHocnme — 150 1

Kenposbii opex — 50 r

Ipeukuin opex — 50 r

[MopsipoK NPUroTOBREHUS

CyxopyKTbl NPOMbITb, MENKO HapesaTh W U3MenbYnTb Npu nomoLLy bnengepa. Opexu pacTonoyb B CTYMKE M CMeLLaTh ¢ PPYKTOBOW Maccol. A3 nomyumsLueincs Maccsl ChopmmpoBaTtb 6aTOHUNKM
npon3BonbHON hopMbl. Ha 6a3y CyLmmnkv yCTaHOBUTb NOAAOH, HA HEM PABHOMEPHO PasNoXUTb NONYYMBLUNECS HATOHUMKM, HAKPBITE OCHOBHOW KPBILLKOW. YCTaHOBUTb TeMnepaTypHbI pexum Ha 50 -
70°C 1 BKNHOUMTb CyLIMNKY Ha 6 — 10 4acoB, B 3aBMCMMOCTM OT XKeSTaeMOWN KOHCUCTEHLMM.

KonuuectBo ycTaHaBnmBaembIx NOAAOHOB 3aBUCUT OT KONMYECTBA NPOAYKTOB.

YACTKA N 'YXO[

o Bcerga BbikntovanTe npubop nepea YNCTKOMN.
e Hukorga He norpyxaiTe Kopnyc ¢ MOTOPHbIM GMOKOM, SNEKTPOLLHYP U BUNKY B BOAY UMK APYTYHO XMAKOCTb. [1poTupaiiTe Kopnyc BRaXHON TPSIMOYKOMN.
e He ucnonb3yiTe ans ynctkm npubopa abpasnBHble MOKOLME CPEACTBa.
XPAHEHWE N TPAHCITOPTUPOBKA
e  YBeauTech B TOM, 4TO NpubOP OTKIOYEH OT CETW W MOMHOCTLIO OCThIN. Meped Tem, kak y6paTb npubop BeinonHuTe Bee Tpebosanus pasgena YACTKA n YXO[.
e YCrnoBuMS XpaHEHUSs: XpaHUTb NP MIIIOCOBOI TEMNepaType 1 BaxHOCTH Bo3ayxa He 6onee 80%. Cpok XxpaHEHUs — He OrpaHNYEH.
e [lpu TpaHCMoOpTUPOBKe 06ECNEYNTL COXPAHHOCTb YMAKOBKM.
PEAJIMBALINA: OcywecTenseTcs cornacHo obLymM npasunam peanuaalum ToBapoB U oka3aHus ycnyr n 3akoHom «O 3awuTte npas noTpebutenem.
MPABUJIA V1 YCITIOBUA YTUNU3ALIMWA: YnakoBKy, pyKOBOACTBO NONb30BaTeNs, a Takke cam npubop Heobxoamumo yTunmsnpoBaTh B COOTBETCTBUN C MECTHO NPOrpaMMon 1o nepepaboTke 0TX0m0B.
He BbIGpacbiBaiiTe Takue u3nenust BMecTe ¢ 00bIYHbIM ObITOBBIM MYCOPOM.




TEXHWYECKUE XAPAKTEPUCTUKN

AnekTponutaHue MowHocTb
230 B ~50ry 700 Bt E H [ c €

FAPAHTUA HE PACMPOCTPAHAETCA HA PACXOOHbIE MATEPWAIbI (PUNbTPbI, KEPAMUYECKUE U AHTUMPUTAPHBIE NOKPLITUA, PE3UHOBbLIE YNNOTHUTENW, U T. 1)
[aty nsrotoBnenns npubopa MOXHO HATU Ha CEPUIHOM HOMEPE, PACMONOXEHHOM Ha NAEHTU(MKALMOHHOM CTUKEPe Ha KOpobKe M3Aenns uiunu Ha cTikepe Ha camoMm u3genun. CepuitHbIil Homep
cocTouT u3 13 3HakoB, 4-i 1 5-i1 3Haku 0603HaYatoT MecsL, 6-1 1 7-it 0603HaYatoT rog M3roToBNeHMs npubopa.
lMpon3soauTens Ha CBOE YCMOTPeHMe M 6e3 JONOMHUTENBHBIX YBEAOMEHUA MOXET MEHATb KOMMIEKTaLWI0, BHELLHWA BIG, CTPaHY NPOW3BOACTBA, CPOK rapaHTM U TEXHUYECKIE XapaKTEPUCTHKM
mogenu. [NpoBepsiTe B MOMEHT NOMy4YeHNs TOBapa.
Cpok crnyx0bl n3aenus, Npu aKCnyaTauum NpoayKLMn B pamkax ObITOBbIX HYXZ 1 COBMIOAEHNM NpaBun NONb30BaHWs, MPUBEAEHHbIX B PYKOBOACTBE MO JKCMyaTauu, CocTaBnseT 2 (aBa) roga co AHs
nepegayn nsgenus notpedutenio. Cpok cryx0Obl yCTaHOBIEH B COOTBETCTBUM C ENCTBYIOLMM 3aKOHOAATENBCTBOM O 3alyuTe npas noTpebutenei. Marotosutens obpallaeT BHUMaHWe notpebutened,
4TO NpM COBMIAEHUM AaHHbBIX YCIIOBUI, CPOK CIYKObl U3LENNS MOXET 3HAYUTENBHO NPEBLICUTD YKa3aHHbLIN U3rOTOBUTENEM CPOK.
Mpogykuus Toprosoi mapku MARTA cepTudmumpoBaHa Ha COOTBETCTBUE HOPMATUBHLIM fokymeHTam P® (FTOCT, CHull, Hopmel n 1.5.) TP TC.
AxTyanbHas nHcopmMaumsa o CepBUCHbIX LeHTPax pa3MeLleHa Ha canTe http://multimarta.com/
MocTaBwwmk-guctpubbroTop: 000 «Banepus», P®, 188670, llennHrpaackas obnactb, BceBonoxckuit paiioH, Tepputopus MNP CnyTHuK, ynuua LieHTpanbHas, ctpoeHne 58A, nomeluerne 419A,
Ten/cakc 8(812) 325-2334

Cpoenato B Kutae/Made in China

UsrotoButens: MpousBoacTBeHHbI dunuan: Wmnoprtep/OpraHusauus, ynonHoMo4eHHas NpUHUMAaTh NPETEeH3UU Ha
«MARTA EUROPE B.V.» Cosmos Far View International Limited Tepputropun PO/ YnonHoMo4eHHOe U3roTOBUTENEM JIULIO:

Fultonstraat 2 A, Flex Property, 2691HA 's-Gravenzande, The Netherlands Room 701, 16 apt, Lane 165, Rainbow North Street , Ningbo, China 000 "bpu3", Poccusi, 194156, r. CaHk-MeTtepbypr, bonbLuoi

«MAPTA EBPOMNA 6.B.» Kocmoc ®ap Bobto MHTepHewwHn Jiumntes, CamncoHueBckuit np-kT, gom 93, nutep A, nomeleHe 7-H, odmc 5,
OynToHcTpaat 2A, ®nekc nponepTn, 2691HA, ‘c-I'paBeH3aHae,HugepnaHab Od. 701, 16 anapr., neitH 165, Paitnboy Hopc Ctput, HuHbo, Kutai Ten/dakc 8(812)325-23-48

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.

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

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.


http://multimarta.com/

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

Use and store the drier away from sources of heat (e.g. kitchen stove). It is forbidden to expose the drier to temperature higher than 90°C.
Before disconnecting the dryer from the power supply, turn it off by pressing and holding ON/TIME

Do not work with the appliance longer than 48 hours running.

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 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 freely between them. 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. Insert the plug of the power cord and press the POWER button. The display will show "0000"

5. Press «+» n «-» buttons to set working time. Maximum working time - 48 hours.

6. To adjust temperature press SET button. The display will show TEMP. Press «+» 1 «-» buttons to set temperature. One push of «+» u «-» buttons adds 5°C. Temperature can be set up from 40°C
to 70°C.

7. After setting temperature, the dryer will start working. To adjust temperature during operation press SET and «+» 1 «-» buttons.

Temperature mode advices:

- Herbs 40°

- Yoghurt/Proving 40°

- Mushrooms 50-60°

- Vegetables 50-60°

- Fruit 55-70°

- Berries 70°

- Meat, Fish 65-70°

- Marmalade 75°

After timer runs off the display will show “0000” and the drier will switch off. Then please pull up the plug. Put dried products into a container/package for keeping food and put it into a freezer.

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

ADDITIONAL INSTRUCTION
e  Wash products before putting in the appliance.

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

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

Cut off the spoiled parts of products. Slice the products in such a way 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.
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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. Itis better to boil vegetables for about 1-5minutes and than put it to cold water and than rug dry.

STORAGE OF DRYED FRUIT

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

For better storage of dried fruit use glass containers with metal lids and 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 thickness) Crispy 8-38
Grapes No need to cut it Soft 8-38
Cherry It is not necessary to take out the pit (you can take it out when cherry is half-dried) Hard 8-26
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 fruit is half-dried Soft 10-34
Date-fruit Take out the pit and slice Hard 6-26
Apple Peel it. Take out the heart, slice it into round pieces or segments Soft 4-15

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 sfnall mushrooms) Hard 6-14
Green beans Cut it and boil till become transparent Fragile 8-26
Vegetable marrows Slice it into pieces 6(mm thickness) Fragile 6-18
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Cabbage Peel it and cut into stripes 3tmm 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 heart Crispy 4-14
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) SERf humidity i 8-38
vegetable
Beetroot Boil it let it cool down .cut off the roots and the tops. Slice it to round pieces. Crispy 8-26
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.

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 trays as necessary.

FISH JERKY
Ingredients:

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

Ground black pepper
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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.

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 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 MILK PRODUCTS (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 directions 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. Cover with 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 FRUIT AND SHELLED WALNUTS SNAK
Ingredients:

Dried apricots — 150g.

Dried prune — 150g.

Pignolia nuts — 50g.

Shelled walnuts - 50g.

Wash dried fruits, dry on paper towel and finely chop with blender. Finely crush nuts. Combine all prepared ingredients in a bowl. Shape the mix into snack bars of preferable size.
Set the food tray on the base of the dehydrator and spread snack bars inside. Cover with the lid. Set temperature to 50 - 70°C and turn on the dehydrator for 6 — 10 hours or overnight.
Use as many food trays as necessary.

APRICOT MARMALADE
Ingredients:

Apricots — 600g.

Sugar - 100g.

Water — 100ml.

Vanilla sugar - 1g.

Sugar powder
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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. Grease marmalade trays and pour 2 — 5 mm thick layer of apricot puree on paper and cover with lid. Set temperature to 75 °C and turn on the dehydrator. Preparation
takes from 8 hours depending on the preferred thickness. Cool for 3 — 4 hours, cut into pieces, make rolls and sprinkle with sugar powder.

PRUNE MARMALADE
Ingredients:

Prunes - 500g.

Honey or sugar — 100g.

Cut stoned prunes into halves. Combine halved prunes with honey or sugar in a pot and mix with blender until smooth. Grease marmalade trays and pour 2 — 5 mm thick layer of apricot puree on paper
and cover with lid. Set temperature to 75 °C and turn on the dehydrator. Preparation takes from 8 hours depending on the preferred thickness. Cool for 3 — 4 hours, cut into pieces, make rolls and
sprinkle with sugar powder.

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.

SPECIFICATION
Power supply Power Producer:
Cosmos Far View International Limited
230 V ~50Hz 700 W Room 701, 16 apt, Lane 165, Rainbow North Street , Ningbo, China
Made in China

WARRANTY DOES NOT COVER SUPPLIES (filters, ceramic and non-stick coating, rubber seals, etc.)

Production date is available in the serial number located on the identification 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.

UKR NOCIBHUK 3 EKCNNYATALYI

3AXO[W BE3MNEKK

YBaXHO NpoumuTanTe AaHy iHCTPYKLto nepeq ekcnnyatawieto npunagy i 3oepexits ii 4ns foBiAok Hagani.
Mepen nepLumMM BKMKOYEHHAM NEPEBIPTE, YK BiAMOBIAAKTb TEXHIYHI XapakTepUCTUKN BUpODY, 3a3HayeHi B MapkoBaHHI, ENEKTPOXMBIIEHHIO Y BaLuii nokanbHin Mepexi.
BukopucToByiiTe Tinbku B no6yTOBMX Linsix. Mpunag He npusHayeHnin Ans NpoOMUCIOBOrO 3aCTOCYBaHHS.
He BUKOpUCTOBYITE N03a NPUMILLEHHAMM.
He sanuwaiite npaotounin npunag 6e3 gornsgy.
He BMKOpUCTOBYWTE NPUMaz 3 NOLKOMKEHUM MEPEXHUM LIHYPOM ab0 iHLIMMM NOLIKOMKEHHAMM.
CTexTe, W06 MEPEXHMIA LUHYP HE TOPKABCS FOCTPUX KPanoK i rapsiumx NOBEPXOHb.
He TArHiTh, He nepekpyyynTe i He HAMOTYNTE MEPEXHWIA LLHYP HABKOSO KOPMyCy npunagy.
[pv BiOKMIOYEHHI NpUnagy Bif MEPeXi XMBMNEHHS HE TATHITb 32 MEPEeXHUA WHYP, 6epiTbCs TiNbKK 3@ BUMKY.
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He HamaraiTecs cCamoCTiliHO peMOHTYBaTH Npunag. [py BUHUKHEHHI HENONaAO0K 3BEPTANTECS [0 HANBNUKUOro CEPBICHOO LIEHTPY.
BuKOpMCTaHHS He peKOMEHZ0BaHNX JOAATKOBUX NpUHANEXHOCTeN Moxe By HebesneyHnm abo Npu3BecT A0 NOLIKOMKEHHS npunagy.
3aBxau BigkniovarTe Npunag Bif eneKTpoMepexi nepes YNLLEHHaM i AKLLo By HUM He kopucTyeTecs.

YBAT'A: He BukopucTOBY#ITE Npunag nobnmsy BaHH, pakoBMH abo iHWMX EMKOCTEN, 3aNOBHEHNX BOAOI.

LL|o6 YHUKHYTY BpaXeHHsI ENEKTPUYHIM CTPYMOM i 3aropsiHHS1, He 3aHypIoiTe Npunag y Bogy abo iHLwWi pignHu. AKwo Le Binbynocs, HeramHo BifKMIOUITh 0T0 Bif eNeKTPOMEPEX i 3BEPHITLCA [0
CEPBICHOTO LIEHTPY ANs NepeBipKM.

Mpunag He NpU3HaYeHU A1 BUKOPUCTAHHSA M0abMU 3 (i3UHHUMM | NCUXIYHUMU OOMEXEHHAMM (Y TOMY YMCHi AiTbMW), L0 He MatoTb AOCBIAY NOBOMKEHHS 3 JaHUM NpUNagoM. Y Takux BUNagKax
KOpuCTyBay NOBMHEH ByTy nonepeaHbO NPOIHCTPYKTOBAHWIA MIOAMHOM, LLO BiAMOBIAAE 3a 1oro beaneky.

He sanuwaiite BknoveHuin npunag 6e3 Harnsay.

BcTaHoBnioiTe npunag Ha piBHy, CTilAKY | TEPMOCTINKY NOBEPXHIO.

3abopoHseTbCa po3bupaTu, 3MiHKOBaTW abo HamaraTMcs PeMOHTYBAaTU NpuUag CaMmoCTiNHO.

3abopoHAETLCS HakpuBaTh Npunag abo YMMoch 6roKyBaTh BEHTUNALNHI OTBOPK Npunagdy nig yac noro poboTu.

3abesneuyyiTe BinbHUA NPOCTIP HABKONO CyLUAPKM Nig Yac i poboTu He MeHLLe 5 cm 3 ycix BokiB, 06 3abe3neunTn JOCTaTHIO BEHTUNALI.

BcraHosnioiTe i 36epiraitTe cylwiapky i ii getani faneko Big mkepen Tenna (Hanpuknag, KyxoHHoi nut). 3abopoHseTbes nighasath cyLwapky abo ii getani Bnnusy Temnepatypu noHag 90°C.
Mepea TMM SIK BIAKMIOYUTW CYLUWIKY Bif €NEKTPOMEPEXXi, BAMKHITD 1, HAaTUCHYBLUM | yTpuMyroum kHonky BKIT/BPEMA.

He TopkanTech rapsumx NoBEpXOHb Npunagy, Wob YHUKHYTYU OMiKiB, a TaKoX CTeXTe, 06 NpaLolymin npunag He CTUKaBCS 3 3aMMUCTUMKU MaTepianamu.

3abopoHseTbes 6e3nepepBHO BUKOPUCTOBYBATH CyLiapky binblue 48 roguH.

He nepeBuLyiTe Yac poboTu, BkasaHuii B LIbOMY KEPIBHULITBI.

Cywapka Ta ii getani He Npu3HaYeHi 4N MATTS B NOCYLOMMUIAHIN MALLMHI.

BukopucTaHHs geTanei, LWo He pekoMeHA0BaHi BUPOOHMKOM, MOXE NPU3BECTU [0 HELLACHOTO BUNAAKY.

He monyckarite, o6 LUHYp XMBMEHHS 3BICaB 3 Kpalo cTona abo CTUKABCS 3 rapsiuvmMm MOBEPXHSAMM.

3ab0pOHAETLCA 30aBNIOBATM LWHYP XKMBMEHHS ab0 CTABUTU HA HBOTO BaxKi NPeaMETH.

YBAT'A: CywuapKy cnifi BAKOPUCTOBYBATH TiNbKi HA TEPMOCTIKIX NOBEPXHSX, PO3MIP NOBEPXHi NOBUHEH ByTW HE MEHLUE NAOLLi OCHOBM CYLLAPK!.

NEPEA NEPLUAM BUKOPUCTAHHAM

Mepea NepLUMM BUKOPUCTAHHAM PeTENbHO BUMUIATE KPULLIKY | 3MiHHI NAAOHBI NpKUnagy ¢ A0SABaHHAM MUIYOro 3acoby.
Ba3y Xu1BNEeHHs MPOTPITb BOMOTOK TKAHWHOHO i Hi B IKOMY pasi He 3aHypIOWTe | He 0BnnBanTe BOAOM.

OYMLLEHHA | pornan

Y nepiog ekcnnyarawii perynspHo ounLLaniTe NOBEPXHI WalLnMYHILI Big xupy i 6pyay. [ns uiweHHs aeTanei He cnif 3aCTOCOBYBATU HaXAa4HWIA nanip, kpenay, Nicok Ta iHwWi abpasweHi MaTepiany,
LLIO MOXYTb 3incyBaT NOBEPXHI Npunagy.

Mepen umLLEeHHsIM 0DOB'SI3KOBO BiAKMIOYiTL NpUna Bif enektpomepexi. [aiTe npunaaosi LiNKOM OXONOHYTK.

MpOTPITb 30BHILLHI MOBEPXHI NpUNazy BOSIOrOK raHYipOYKOK 3 MUIYMM 3acoBOM.

LLlo6 YHUKHYTW BpaXXEHHS ENTEKTPUYHUM CTPYMOM i 3aropsiHHsi, He 3aHyptoiTe Basy npunagy i HarpisanbHi eneMeHTy y Bogy abo iHLi pignhHu.

TEXHIYHI XAPAKTEPUCTUKN

EnekTpoxusneHHs MoTyxHicTb M: . o
Cosmos Far View International Limited
230 B ~50rL] 700 Bart Room 701, 16 apt, Lane 165, Rainbow North

Street , Ningbo, China

FAPAHTIA HE NOWWPIOETLCA HA BUOATKOBI MATEPIATU (®ITbTPU, KEPAMIYHI TA AHTUNPUIAPHI NOKPUTTA, F'YMOBI YLLINBbHIOBAUYI TA IHLLI)

[laTy BUTOTOBMEHHS MpWUnagy MOXHA 3HAWTW Ha CEpiNHOMY HOMEPI, PO3TALLOBaHOMY Ha igeHTudikauinHoMy CTikepi Ha kopobui Bupoby i/abo Ha cTikepi Ha camomy Bupobi. CepiitHuiA Homep
cknapaetses 3 13 3Hakis, 4-i i 5-1 3HaKkM No3HaYaoThb MicaLb, 6-7 i 7- N03HAYaloTh Pik BUrOTOBMNEHHS Npunagy.

BupobHMK Ha cBill po3cys i 6e3 4ofaTKOBUX NOBIAOMIIEHb MOXE 3MIHKOBaTI KOMMEKTaL|ito, 30BHILLHIN BUrNsZ, KpaiHy BUPODHMLTBA, TEPMIH rapaHTii i TEXHIYHI XxapakTepucTuki Mogeni. MepesipsinTe B
MOMEHT OTPUMaHHS TOBapy.
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KAZ NANOANAHY BONbIHLIA H¥CKAYIbIK

KAYINCI3AOIK LWAPAJIAPDI

AcnanTbl NavganaHap anabiHAa OCbl HYCKaYMbIKTbl MYKUSIT OKbIHbI3 XKaHE KeWiH aHblkTama any yLiH cakran KOMbIHbI3.

AnfaLukpl Kocy angpiHaa OynbIMHbIH TaHbanaybliHOa KOPCETINreH TEXHMKAnNbIK cuaTTamanaphbl XXeprifikTi )eniHizaeri SnekTp KopekTeHyre cankec KeneTiHiH
TeKkcepiHi3. * Tek TypMbICTbIK MakcaTTa nanganaHbliHbi3. Acnan eHepkacionTe KongaHyra apHanmaraH.

YKeninik 6aybl 3aKkbiMaaHFraH Hemece 6acka 3akbiMaapbl 6ap acnanTtbl NanganaHbaHbIs.

>Keninik 6ay eTkip WeTTep MeH bICTbIK GeTTepre TuMeyiH 6ankaHbI3.

>Keninik 6ayaebl acnan KOpNyCbiHbIH aiHanacbiHa opamMaHpI3, bypamaHbi3 XxaHe TapThnaHpbI3.

AcnanTbl KOPEKTEHY XeriCiHeH axblpaTkaHda Xeninik 6ayapl TapTnan, Tek alagaH ycTaHbI3.

AcnanTbl 63 6eTiMeH eHaeyre ThipbiCnaHpbl3. Akay TyblHAAFaH Xarganaa XakblH OpHanackaH CEPBUCTIK opTarblKka XOJbIFbIHBI3.

KeHec BepinmMereH KocbIMLLA Kepek-XapakTbl NanganaHcaHbl3, kayin TeHyi Hemece acnan 3akbiMgaHybl MyMKiH.

AcnanTbl Tazanay angblHaa XoHe OHbl NanganaHbacaHbl3 bINFU 3NEKTP XKeNiAeH aXxblpaTbiHbI3.

HA3AP AYOAPbIHbI3: AcnanTbl cy TonfaH BaHHa, pakoBUHa HeMece 6acka biabIiCTapAblH KacbiHA4a NanganaHbaHbI3.

OneKTp TOK coknay »aHe TyTaHbay yLiH acnanTbl cyFa Hemece H6acka CywblIKTbikka 6aTbipmaHbl3. Erep Oyn 6ona kanca, oHbl GipaeH aneKTp XenigeH axblpatbin,
TeKcepy YLUiH CEPBUCTIK opTarnbIKka XOIbIfbIHbI3.
Acnan umankanblK xxeHe NcuxukanblK WwekTeynepi 6ap, ocbl acnanTbl NanganaHy Taxipnbeci ok agamgapmMeH (CoHbIH, iwiHAe 6ananapMeH) nanganaHblnyra
apHanmaraH. byn xarganga nangananylbiHbl OHbIH KayincisgiriHe »xayan 6epeTiH agam anabiH ana yupeTy Kepek.
Kocy acnanTbl kapaycbl3 KanabipMaHbl3. *AcnanTbl Teric, TYPaKTbl XXaHe bICTbIKKa Te3iMAj )Xepre opHaTbIHbI3.
AcnanTbl allyra, e3repTyre Hemece e34iriHeH XeHaeyre TolpbiCyFa ThiibIM canbiHaabl.
AcnanTbl )xabyra Hemece XyMbIC Ke3iHAe acnanTbiH XenaeTy caHblnaynapbiH 6ipaeHeMeH Kypcaynayra TbiibiM canbiHagpl.
KenTipriw arHanacbiH4a OHbIH, XXYMbICbl BapbICbIHAA XETKIMIKTI XXenaeTyai kKaMmTaMach3 eTy YLiH XaH-XafblHaH Kem gereHae 5 CM epkiH KeHiCTiKTi kamTaMmach!3
eTiHi3.
KenTipriwTi )keHe OHbIH OerLekTepiH Xblny ke3aepiHeH TbIC OPHATLIHBI3 XaHE CaKTaHpI3 (Mbicarnbl, ac yi nnutachkl). KenTipriwTi xxaHe oHbIH, 6enwekTepiH 90°C-
[OEH Xofapbl TeMnepaTypaHblH, 8cepiHe KanablpMmaHbi3. « KenTipriwTi KyaT Ke3iHeH axblipaTtnac 6ypbiH OHbl 6ackin, yctan TypbiHbi3 BKIT/BPEMA.
Kynin kanmay yLwiH acnanTblH, bICTbIK 6eTTepiHe XaHacnaHbl3, COHbIMEH KaTap XyMbIC iCTeN TypFaH acnanTbliH TYTaHFbILL MaTepuangapra TUMereHiH
kapgaranaHbl3. *KenTipriwTi y3aikci3 48 caraTTaH apTblK KOngaHyrFa ThiMbIM carbiHaabl.
KenTipriw neH oHbIH GernwekTepi biabIC XXyy MALLUMHECIHAE XyyFa apHanmaraH.
OHpipywi keHec 6epmereH GenwekTepai KONAaHy XasaTanbIM XXaFganrFa akenyi MyMKiH.
KopekteHaipy 6ayblHbIH ycTen WweTiHeH TyCipMeHi3 Hemece bICTblK 6eTTepre TurisbeHis. KopekteHaipy 6ayblH KbiCyFa HeMece OfaH ayblp 3aTTap KOlfa TbiibIM
canblHagbl.
HASAP AYOAPbIHbBI3: KenTipriwTi Tek bICTbIkka TO3iMAI 6eTTepae FaHa KongaHFaH xeH, 6eTTiH Menwepi KenTiprill Heri3iHiH aymarbiHaH a3 6onmaybl TUiC.

ANFALLKbI TAMOANAHY ANAbIHOA

Anfall kongaHap angbiHaa KaknakTbl )KaHe acnanTbiH anbiH6ansl Hayanap Xyy KypanblH KOCa OTbIpbIn, MyKUAT XKYbIHbI3.
KopekTeHaipy HerisiH ObIMKbIT MaTaMeH CYPTIHi3 )KeHe elukallaH cyra 6aTbipMaHbl3 XoHe Cy KyMMaHbI3.

TASAJIAY XOHE KYTY

AcnanTbl Tazanap anabiHaa binFu eLLipin OTbIPbIHbI3.
MoToprnblK 6riorbl Gap kopnycTbl, anekTp 6ay XeHe allaHbl cyFa Hemece 6acka CyMbIKTbIKKa ellkallaH 6aTbipMaHbl3. KopnycTbl AbIMKbIN MaTaMeH CYPTNEHis.
AcnanTbl Tasanay ywiH abpasuBTi Xyy KypanaapbiH KongaHGaHbl3.
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TEXHUKAIBIK CUNATTAMAJIAPDI

3neKTp KopeKTeHy KyaTbl ©OHpipywi 3aybIT:
COSMOS FAR VIEW INTERNATIONAL LIMITED
230 B ~50 L} 700 BatT Room 701, 16 apt, lane 165, Rainbow North Street, Ningbo, China

KelTanga xacanfaH
KEMINAIK WhIFbIH MATEPUANTAPBIHA (CY3TINEP, KEPAMUKANbIK XXOHE KYIOTE KAPCbI XXABbIHObINAP, PE3UHA HbIFbI3OAYbILTAP MEH EACKANAP) TAPANMAAbI.
Acnan xacany KyHiH 6yibiM KopabblHOaFbl COliKeCTeHAIPY CTUKEPIHAe XaHe/HeMece DyMbIMHbIH ©3iHaeri CTkepae Tabyra bonagsl. Cepusinbik Hemip 13 6enrigeH Typaabl, 4-1Ui xoHe 5-1ui 6enri
acnanTblH Xacany aiblH, 6-Lubl XaHe 7-1ui benri XbinbiH 6ingipei.
©Haipywi acnanTbiH, An3ailHbl MEH TEXHUKATbIK cunaTTamanapblH anfblH ana eckeTnen e3repTy KyKbiFblH ©3iHae kanablipads!.

BLR KIPAYHILITBA NA 3KCNTYATALbII

MEPbI BACNEKI

YBaxiBa npaubITaiLe 4aa3eHyo HCTPYKLbI Nepaz sKCnyaTaLbsi npbibopa i 3axaBaeLie se Ans iHpapmaLibli  AaneiiubiM.

Mepap nepluanavaTkoBbIM YKMOY3HHEM NpaBepLie, Ui aanaBsgatoLb TAXHIYHbIS XapaKkTapbICThIKi Bbipaba, NasHadaHbls Ha MapKipoyLibl, SMeKTpacinkaBaHHio Y Baluaii nakanbHai ceTup!.

BeikapbicToyBaiLe Tonbki y NobbiTaBbix MaTax. [pbI6Op He Npbi3HaYaHb! 4715 NpaMbICIioBara YKbiBaHHS.

He BbIKapbICTOYBalLE Na-3a NamsiLLKaHHSAMI.

He nakiganue npauytoubl npeibop 6e3 Harnsgy.

He BbikapbICTOYBaiLE NpbIGOP 3 NALIKOAKAHLIM CETKABbIM LUHYPOM Lij iHLLIbIMI MALLKOZXaHHAMI.

Caublue, kab ceTkaBbl LUHYP HE KpaHayCcs BOCTPbIX KaHTaY Lii rapayblx NaBepxHsYy.

He usrHiue, He nepakpy4BanLe i He HaMOTBalLe CeTKaBbl LUHYP BaKon kopnyca npbibopa.

Magyac agkntoyaHHs Npbibopa af CETKi CinkaBaHHS He LATHiLLe 3a CEeTKaBbl LWHYP, OSpbILecs TonbKi 3a Biganew.

He cnpabyiiue camacToiHa pamaHTaBaub npbioop. Mpbl Y3HiKHEHH Henanagak 3BspTaiLecs ¥ HanbnialiLLbl CIPBICHBI LISHTP.

BbikapbiCTaHHe He pakameHaBaHbIX A4afaTKoBbIX Npblnagay Moxa bbilb HebsIcneyHbIM L MpbIBECLi 4a NaLlkogkaHHs npsibopa.

3aycénbl agkniovanLe npbibop af anekTpaceTki Nepaj YbICTKai, a Takcama kani Bbl iM He kapbicTaeLecs.

YBATA: He BbikapbicToyBanue Npbi6op nabnisy BaHHay, pakaBiH Ui iHWbIX éMicTacusy, 3anoyHeHbIX BaaoW.

o [l3ens nasbsraHHs napasbl ANEKTPbIYHBIM TOKaM i y3rapaHHs, He anyckanLe npbibop y Bagy Ui iHWbIs BagkacLi. Kani rata agbbinocs, HeagknagHa agkmiovbiLe Aro af dneKkTpaceTki i 3sepHeLecs y
CAPBIiCHbI LI3HTP ANs NpaBepki.

o [pbiBop He Npbi3HayaHbl ANs BblkapbICTaHHS J0A3bMi 3 (i3iYHbIMI | NCiXiYHBIMI aBMexaBaHHAMI (y TbiM NiKy A3eLbMi), SKis He MatoLb 4OCBeAy KapbiCTaHHS Aag3eHbIM npblbopam. Y Takix
BbiNagkax kapblCTasnbHik NasiHHbI ObiLib NaNsapagHe NpaiHCTPyKTaBaHbl YanasekaMm, ks agka3satoLb 3a gro 6acneky.

o He nakiganue ykntoyaHbl npsibop 6es Harnsay.

e YcraHaynisaliue npbi6op Ha poyHYIo, YCTOMMIBYIO | TAOPMAYCTONMMIBYIO NABEPXHIO.

o 3abapaHselua pasbipaub, 3MsHsLbL abo cnpabasaub YblHiLb NpbIOOP CamacTomHa.

o 3abapaHsiella HakpbiBaLb NpbIGOp Li YbiM-HEDYA3b OnakaBaLs BEHTLINALBIMHLIA aATyMiHbI Npbibopa nagyac Aro npawpl.

o 3abscneysaliLie BOMbHYI NpacTopy Bakos CYLIbINKI Naavac sie npalibl He MeHL 3a 5 cM 3 ycix bakoy, kab 3absicneyblLb 4aCTaTKOBYHO BEHTHINALBIL.

e YcraHaynialiLe i 3axoyBaelie CylubInKY | e AaTani Aanéka aa KpbiHil LAnna (HanpbIknag, KyXoHHal nniTkl). 3abapaxseLila naasapraLlb Cywwbinky Ui se AaTani Y3a3esHHI0 TaMnepaTyp 3sbill
90°C.

o [lepag TbiM K AKMI0YbILb CYLUBIKY af SMeKTpaceTKi, BbIKMoYbILEe Sie, HaLiCHYYLWbI | yTpbiMAiBatoubl kHonky BKIT/BPEMA.

e He pakpaHaiuecs fa rapadbix naBepxHsy npbibopa, kab nasberHyus anékay, a Takcama cauble, kab npatyodbl NpbIOop He AaTbikaycs 3 camasanarbBaoybiMi MaT3pbisnami.

o 3abapaHselua becnepanbiHHa BbIKapbICTOYBALb CYLWbIKY O0nbLL 3a 48 ragsiHbl.

e He nepaBbilwaiLe Yac npaLbl, HasBaHb! Y raTbiM KipayHiLTBe.

o Cywbinka i e A3tani He npbi3HavaHbl NS MbILLS Y NOCYAaMbliHaN MalLbIHE.

o BbIKapbICTaHHe A3Tansy, He pakamMeHAaBaHbIX BbITBOPLIAM, MOXa MpbIBECL|i Aa HsLIYacHara Bbinagky.

o He manyckariue, kab cinasbl kabenb 3gicay 3 kpato Tony abo AaTbikaycs 3 rapaybiMi naBepxHami. 3abapaHseLila cblckalb cinasbl kabenb abo CTaBilb Ha Aro Lsikkis npagMeTbl.

e YBATA: Cywbinky BapTa BbIkapbICTOYBaLb TONbKi Ha TApMaYCTOANIBLIX NABEPXHSIX, NAaMEP NaBePXHi NaBiHeH OblLb He MEHLU NNOWYbl NaAcTaBbl CYLUbIK.
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NEPAJ NEPLIbIM BbIKAPBICTAHHEM

* [epap nepLubiM BbIKapbICTAHHEM CTapaHHa BbIMblALE BEUKY | 34bIMHbISI Naaa0HbI Npblbopa 3 JafaHHEM MbliiHara cpoaky.
+ bagy cinkaBaHHs npauspbILe BiNbroTHaN TKaHiHal i Hi § sikiM pa3e He anyckanue i He abnisaiLe Bagow.

YbICTKA 1 ornag

+ 3aycénb! BbIkoYaliLe NpbIGop nepag YbiCTkan.
* Hikoni He anyckaiiLie kopnyc 3 MaTOpHbIM Briokam, 3neKTpaLUHyp i BifKy Y Bagy Ui iHWYo Bagkacub. Npauipaiue Kopnyc BinbroTHan aHyukan.
* He BbIKapbICTOYBaliLe ANs YblCTKi Npbl6opa abpasiyHbls MblHbIS CPOAKI.

TIXHIYHbIA XAPAKTAPLICTbIKI

dnekTpacinkaBaHHe MaryTHacub BbitBopua: -
P y Cosmos Far View International Limited

- Room 701, 16 apt, Lane 165, Rainbow
2308~50TH 700 Barr North Street , Ningbo, China

FAPAHTbIA HE PACNAYCIOMKBAELILA HA PACXO[HbISA MAT3PbIANBI (®INbTPbI, KEPAMIYHbIA | AHTBINPBIFAPHBIA NAKPLILLI, FYMOBbIS YWYbINbHANBHIKI, | IHLWbIA)

[aty BbiTBOpYacLi Npbibopa MOXHA 3HANCLi Ha CepblHBIM HyMapbl, SKi 3MEeLYaHbl Ha i3HTbIGIKALBINHBIM CThbIKEPbl Ha CKPbIHLbI Bbipaba i/Li Ha CTbikepbl HA CambiM Bbipabe. CepbiiiHbl HyMap
cknapaeuua 3 13 3Hakay, 4-1 i 5-1 3HaKi nakasgaroLb Mecsil, 6-1 i 7-i nakaseatoLb roa Bbipaba npbibopa.

BbiTBOpUa Ha cBaé MepkaBaHHe i 6e3 AafaTKOBbIX anaBsLIY3HHAY MOXa 3MSHSLb KaMMeKTalbllo, BOHKaBbl BbIrMSM, KpaiHy BbITBOPYACLi, TAPMiH rapaHTbli i TaXHI4YHbIS XapakTapbICTbIKi Magani.
lMpaBspanLe y MOMaHT aTpbiMaHHs TaBapa.
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