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RUS ®akTnyeckasi KOMMIEKTHOCTb AaHHOTO TOBapa MOXeT OTnn4yatbCa oT 3asBMNEHHON B HacToALLEM PYKOBOACTBE. BHumaTensHo
nposepm?ﬁe KOMMMEeKTHOCTb NpW Bblada4e ToBapa npoaaBLIOM.

, 1 GBR Real set of the appliance could be different from listed in the User manual. Check once buy.
KAZ Byn TayapablH HaKTbl XMHaFbl OCbl HYCKaymblKTa XapusinaxraHHaH 6acka 6onybl MyMmkiH. CaTylbl Tayapasl 6epreH kesne
| XUHaFbIH MYKWST TEKCEPIH3.
‘ BLR ®akTblyHash kaMnnekTHacLb AaA3eHara TaBapa MoXa afpo3HiBalLa ag 3asyneHan y JagseHsIM JanamoxHiky. YBaxnisa
npassipanLie KamnnekTHacLb Nagyac Bblgaybl TaBapa npajayLioM.
2
3

RUS Onucanue GBR Parts list BLR Kamnnekraupist KAZ Komnnektaums

1. Kpblwka 1. Cover 1. Beuka 1. Kaknak

2. Cekuum 2. Trays 2. Cekupli 2. Cexumusinap

3. basa 3. Base 3. basa 3. basa

4. KHonka Bkn/Bbikn. 4.  On/off button 4. KHonka Ykn./Bbik. 4. Kocy/©w. TynmeLwiri

5. Perynsarop Temnepatypbl 5. Temperature regulator 5. Paryngatap Tamnepatypsl 5. TemnepaTtypaHbl peTTeriL
6. WHawnkatop paboTsl 6. Lightindicator 6. IHgbikaTap npaupl 6. KyMbiC uHaVKaTOPbI



MEPbI BE3OINACHOCTU

BHUMaTenbHO NpounTanTe AaHHY MHCTPYKLMIO NEPER 3KCTnyaTauuen npubopa u coXpaHuTe ee /1S CNpaBokK B AarbHENLEM.

Mepen nepBoHa4asnbHbIM BKIOYEHEM NPOBEPLTE, COOTBETCTBYHOT MW TEXHUYECKME XapaKTEPUCTUKM M3AENNS, YKa3aHHbIE B MapKUPOBKe, 3NEKTPONUTAHNIO B Balueli nokanbHOM ceTu.

Mcnonb3oBarh TOMbKO B BbITOBbIX LiENsix COrNacHo 4aHHOMY PYKOBOACTBY N0 aKcnyaTauum. Mpnubop He npeaHasHaveH Ans NPOMBILLIEHHOTO NPUMEHEHNS.

He ucnonb3oBaTh BHE NOMELLEHMIA.

He ucnonbayiite npubop ¢ NOBpeXaeHHbIM CETEBLIM LUHYPOM UK APYTMMU NOBPEXAEHUAMM.

Cnepute, 4Tobbl CETEBO LUHYP He Kacancs OCTPbIX KPOMOK U FOPSMMX NOBEPXHOCTEN.

He TsiHMTE, HE NEpeKkpy4MBaiTE M He HamaTbiBaliTe CETEBOI LUHYP BOKPYr kopnyca npubopa.

Mpw oTKMIOYEHNUM NPKUBOpPa OT CETU NMUTaAHUS He THWUTE 3a CETEBOW LUHYP, DepUTECH TONMBKO 3a BUIIKY.

3anpeLlaeTcs camocTosTeNbLHO PEMOHTHUPOBaTL Npubop. He pasbupaiite npubop caMocTosTeNbHO, NpU BO3HUKHOBEHMM NHOObLIX HEUCTIPABHOCTEN, a Takke Nocne nageHus yeTpoiicTea

BbIKIHO4MTE NPUOOP M3 SNEKTPUYECKON PO3ETKM M 0OpaTUTECH B BNIMXKAALLINIA CEPBUCHBINA LIEHTP.

Mcnonb3oBaHie He pekOMEHL0BaHHbIX AOMOMHUTENbHBIX MPUHAANEXHOCTER MOXET ObITb OMACHBIM UMW NPUBECTM K MOBPEXAEHMO Nprbopa.

Bcerga otkniovaiite npubop OT 3NeKTpOCeTH nepes YACTKOM, Unu, ecnn Bbl UM He nonbayeTtecs.

o Bo usbexaHne nopaxeHust anexkTPUYECKM TOKOM M BO3rOpaHusl, He morpyxainTte npubop B BOAY UMK ApYrue XMAKOCTW. ECnn 3T0 NpoM3oLLno, HEMEANEHHO OTKITIOUMUTE €r0 OT 3MIEKTPOCETU 1
oBpatuTech B CEPBICHBIN LIEHTP 415 NPOBEPKY.

o I'IonanaHme BNnaru B 0TBEPCTUA BGHTI/IJ'IHLWIOHHOVI Kamepbl HegonycTumo

o |-|pI/I60p He npeaHa3Ha4YeH ang ucnonb3osaHua nuuamm (BKJ'HO‘-IaFI AeTeVI) C NOHWXEHHbIMU (*)I/ISI/NGCKI/IMI/I, YyBCTBEHHbIMU NN YMCTBEHHbIMU CMOCOOHOCTAMM MK Npwn OTCYTCTBUKU Yy HIX OMblITa

nnm 3HaHI/IVI, €CN OHU HE HaxoaAaTCA NoA KOHTpPONneM Unu He NPONHCTPYKTUPOBAHbI 06 1cnonb3oBaHUK npm6opa JIMLIOM, OTBETCTBEHHbIM 3a UX 6e3onacHoCTb. ﬂ,eTM AOIMKHbI HAX0AUTbCA MO

KOHTPOEM A1 HEAONYLLEHUS Urpbl C Npubopom.

YcTaHaBnuBaiiTe npubop Ha POBHYIO, YCTOMYMBYHO M TEPMOCTOMKYHO MOBEPXHOCTb.

3anpeLlaetcs pasduparb, MAMEHSTb UMK NbITATbCS YUHUTL MPUOOP CaMOCTOATENLHO.

3anpelyaetca HakpblBaTb Npubop UK 4em-nnbo BIoKMPOBaTL BEHTUNALMOHHLIE OTBEPCTUS NpKUbopa BO BpeMs ero pabotbl.

ObecneumBaitte cBO6OAHOE NPOCTPAHCTBO BOKPYT CYLLIWIKW BO BpeMs ee paboTbl HE MEHEE 5 CM CO BCEX CTOPOH, UTOObI 0BecneymnTb JOCTAaTOUHY BEHTUNALMIO.

YCTaHaBnMBanTe W XpaHUTe CYLUMIKY W ee AeTanu BOanu OT MCTOYHMKOB Tenna (Hanpumep, KyXOHHON NnuTbl). 3anpeLuaeTca nogBepraTh CyLUWMKY WK ee AeTany BO3AENCTBMIO TeMneparypbl

cebiwwe 90°C.

Mepen Tem Kak OTKMIOYMTb CYLLIMIKY OT SIEKTPOCETH, BBIKMKOUMTE €8 KHOMKOMN BKITOYEHUS/BbIKMIOYEHNS.

He npukacaiitech k ropsumMm noBepxHOCTAM npubopa, UTobbl 3bexaTb OKOroB, a Takke crneauTe, 4tobbl paboTatoLymin npubop He conpukacancs ¢ BOCMMaMEHSILLMMUCS MaTepuanami.

3anpeLyaeTca HenpepbIBHO CNONb30BaTh CyLLMIKY Bonee 36 yacos. [laTb €/ OCTbITb B TEYEHME KaK MUHUMYM 2X YacoB Nepes TeM, kak CHOBa MCMOJb30BaTh.

Cywwumrika 1 ee AeTanm He npegHasHaveHb! 415 MbITbsl B MOCYA0MOEYHOM MaLUnHE.

BHUMAHWE: 3anpeluaeTcs ycTaHaBnMBaTh CyLUMIIKY Ha BOCMNAMEHSIOLLMECS MOBEPXHOCTM (HanpuMep, Ha OepEeBsHHbINA CTOMN UMK CkaTepTb). 3anpeLyaeTcs UCNONb30BaTh CYLUMITKY Ha CTEKIAHHbIX

CTOMNax Unm gpyromn creknaHHon mebenu. Cynnky cnegyeT UCMonb30BaTh TOMBKO HA TEPMOCTOMKUX MOBEPXHOCTSIX, pasMep NOBEPXHOCTH AOMKEH ObITb HE MEHEE NIOLLAAN OCHOBAHWS CYLUMITKM.

HecobntofeHne ykasaHHbIx Mep 6e30macHOCTV MOXKET MPUBECTY K BbIXOZy Npubopa 13 CTPOsi, MOPKEHMIO ANEKTPUHECKUM TOKOM W/WMK BO3rOPaHMI0.

NEPEN NEPBbIM UCMNOJIb3OBAHUEM

o [lepeqn nepBbiM MCMOMb30BAHNEM TLLATENBHO BLIMOWTE KPbILLKY U CbeMHbIE Cekumm npubopa ¢ AobaBneHreM MOILLEro CPeAcTBa.
o basy nutaHns npoTpuTe BNaXHOM TKAHLIO 1 HW B KOEM CRyYae He NorpyxaiiTe 1 He obnmBaiTe BORON.

UCNOJIb3OBAHUE NMPUBOPA

o [lonoxute 3apaHee NPUrOTOBNEHHbIE MPOLYKThI HA CbeMHbIe CekLyW. Cekummn LOMmKHbI ObITb MOMELLEHbI B 3NIEKTPOCYLLUIKY Taku 06pa3om, YTobbl BO3AYX MOr CBOBOAHO LMpKYNMPOBaTb MEXY
HUAMM. [103TOMY HE PEKOMEHIYETCA KNacTb Ha CEKLM MHOTO MPOAYKTOB W HaKMNagbiBaTb NPOAYKTHI APYr Ha Apyra.
MPUMEYAHWUE: Bcerga HauuHainTe 3aknaaplBaTh NPOAYKTbI C HUKHEN CEKLIUU.




YcTaHoBUTe cekumm Ha Basy. BHyTpeHHee paccTosiHue Mexay CeKUMSMU MOXET M3MEHSTLCS MyTemM NOBOPOTa cekuym Ha 180 rpagycos.
HakpoiiTe npubop KpbILLKOI 1 HE CHUMATE €€ Ha MPOTSKEHNM CyLLKW.

[MoaKroumnTe SNEKTPOCYLUUIIKY K CETU SNEKTPONUTAHMS.

C nomoLLblo perynsiTopa Temneparypbl YCTaHOBUTE TEMNEPATYpy paboTbl CYLUMIKNA:

3enenb 40°C
Worypr/tecto 40°C
Moubbl 50-55°C
Osolm 50-55°C
®pykTbl - 55-60°C
Msico, pbiba 65-75° C

Mo okoHYaHMK CyLWKK nepeseanTe perynaTtop B MMHUManbHoe NOoNoXeHne U BblKNo4nuTe an60p, HaXaB Ha KHOMKY ON/OFF. Otkntounte anI60p OT 3NIEKTPOCETN.
[aite npoaykram OCTbITb, NOCNe 4Yero NOMeCcTuTe Ux B KOHTeIZHep OnA XpaHeHUA NPOAYKTOB M NONOXNTE B MOPO3UITbHUK.

JONONHUTENBHO:

MoiiTe npogyKTbl Neper cyLukoi. Mepes Tem, kak NOMeCTUTb UX B MPUBOP, HEOGXOAUMO BbITEPETH MX HACYXO.

BbIpexbTe 1CMopYeHHbIE YacTy U3 MPOAYKTOB, MPY HAMMYMM TaKOBbIX.

MopexbTe NPOAYKTbI Ha KYCOYKM, U4ToBbl MX MOXHO Bblro CBOGOAHO PasnoXUTh Ha CEKUMAX. [LNMUTENBHOCTD CYLUKW 3aBUCUT OT TOMLUMHBI KYCOUKOB.

PekoMeHayeTes MEHsITb NOMNOXEHMe CEKLIMA Kaxkable HECKOMBKO YacoB, YTOBbI BCe MPOLYKTHI MOACYLUMIUCH [0 KEeNaeMoii CTENEHM, - BEPXHIOKO CEKLIMIO MOMECTUTL Brivike K 6a3e NUTaHMS, a HUKHIOK
HaBepX. Tak e CeKLMM C BbICYLIEHHbIM NPOLYKTOM MOXHO y6upaTh.

MPUMEYAHUE: onutensbHOCTb CyLUKM, yKadaHHas B AaHHOM PYKOBOACTBE, NpubnnautenbHa. OHa MOXKET 3aBWUCETb OT TeMnepaTypbl B MOMELLEHUN, YPOBHS BAXXHOCTW NPOAYKTOB, TOMLMHBI KYCOUKOB.

CYLUKA ®PYKTOB:
1. HekoTopble ¢pyKTbl MOryT BbITb MOKPLITHI BOCKOM MM 06paboTaHbl XMMUKaTaMu, B 3TOM Crydae UX 4OCTaTOMHO 064aTh KUMSTKOM, MOMbITb B XONOAHOM NPOTOYHO BOAE 1 0BCYLINT.
2. BblpexbTe KOCTOUKM W UCTIOPYEHHBIE YYACTKM.
3. TlopexbTe Ha KyCOuKM
4. Ytobbl PpyKTbI HE MOTYCKHENM, ONYCTUTE HApe3aHHble KyCOYKW (OPYKTOB B HATypasbHbIA TMMOHHDIA U @aHAHACOBbIA COK, OCTaBbTE HA HECKOIbKO MUHYT, NOCHE YETr0 HEMHOMO MPOCYLUMTE W

BbIKNaAblBalTe Ha CeKLmm.

5. Ecnu Bbl xoTuTe npuaatb pyKTam LONOMHUTENBHbIA NPUATHLIN apomaT, JoBaBbTe KOPULY U BaHWIWH,

CYLLKA OBOLLEW:
1. PekomHayeTcs 06aaTh OBOLLM KUMSITKOM, 3aTEM MPOMbITb B XOIIOAHON BoAe 1 06CyWnTb.
2. BblpexbTe KOCTOUKM 1 MCMOPYEHHbIE Y4aCTKM. [opexbTe Ha KyCOUKM.

CYLUKA TPAB:
1. PexomeHZyeTcs CyLIUTb MONOAbBIE MUCTbA 1 noberu.
2. [locne Cywkw criegyeT NOMECTUTb TpaBbl B ByMakHbIe NaKETbl UM CTEKNSHHBIE EMKOCTM W MOMNOXWTb B TEMHOE MPOXnagHoe MecTo.

XpaHeHue CyXxodpyKToB:
® He knaguTe Ha xpaHeHue Tensble W ropsune NpogyKThl. [laiTe UM OCTbITb.
® EMKOCTM 7151 XpaHEHWS! BOMKHbI ObITb YACTBIMY M CYyXUMN
® [Ins nyywen COXPaHHOCTH BbICYLLEHHBIX (PPYKTOB PEKOMEHAYETCS UCMOMb30BaTh CTEKMSHHBIE EMKOCTU C METaNNMYECKMMI KPBILLKAMI, U XPaHUTb UX B CyXOM NPOXNagHOM MECTE NMpu TemnepaType
5-20°C.

® Ha npoTsKEHUN NepBOM HELeny Nocne BbiCyLUMBAHNS PEKOMEHOYETCS MPOBEPSATb HANMYME Briar B EMKOCTU. ECrniv OHa eCTb, 3HA4YMT NPOLYKTbI BbICYLLEHbI HEAOCTATOYHO XOPOLLO W JOMKHbI ObITh

BbICyLLUEHbI eLle pas.



PEKOMEHOALWKX NO NOArOTOBKE NPOAYKTOB K CYLLKE

NPEABAPUTENBHAA MOArOTOBKA ®PYKTOB K CYLUIKE

® [IpenBapuTenbHasi NOJroToBKa PPYKTOB K CyLLKE COXPAHSIET UX HATyparbHbI LiBET, BKYC W apomar.

®  Hwke NpefAcTaBneHbl peKoMeHAALMM Mo NOATOTOBKE (hPYKTOB K CYLUKE:

® BosbMuTe % cTakaHa coka (enaTenbHo HaTypanbHoro). Cok JOMKeH COOTBETCTBOBATL (hpyKTaM, KOTopbIe Bbl NoarotaBnueaeTe k cywike. Hanpumep, Ans S6rok ucnons3yite sSs6MoYHbIN COK.
® CweLualiTe COK C ABYMS CTakaHaMu BOAbI U MOMECTUTE B 3Ty BOAY NPefBapUTENbLHO 3aroTOBNEHHbIe (pyKTbl. CnycTs 2 Yaca BbITPUTE (OPYKTbI HACYXO M MPUCTYNAIATE K CYLUKE.

Mpoaykr NoaroToska KoHcucteHuus Bpems cyuwky,
ANA CYWKU nocne Cywku yac.
ABPVKOC Hape3saTb nonoBMHKaMm, MONOXUTb CPE3OM " 1328
BBEpX
AHARAC OumcTuTb, HapesaTb NOMTUKaMK KecTkas 6-36
(cBexwUiA) » Hap
EAHAHB| OuncTuTs, Hapesa;?dfn“oﬂn\hgmamm (TonwwmHoi XpyCTSLAS 8-38
BWHOTPAL Llenvkom Msrkas 8-38
UHXNP MopesaTb fonbkamu. KecTkas 6-26
BULIHA Llenvkom KecTkas 8-26
rPYLWN MouncTuTb W Nopesatb AoNbKaMu. MAres 8-30
NEPCYK MopesaTb Nonomnam, BuITaLLMTb KOCTOYKY, " 10-34
koraa pyKT HanosmoBMHY NOACOXHET
AEMOKM MouncTuTb, BbIpE3aTh CEPALIEBUHY, Hape3aTb . 415

Kycovkamu unu nomMmTukamu

MpumeyaHme: ykazaHHOE BPEMs! CYLLK SBNSETCS NpUBNM3UTENBHBIM U MOXET BapbipoBaThCs. JTMYHble NpeanouTeHns noTpeduTenel B roToBKe NPOAYKTOB MOTYT OTNMYATLCS OT OMMCAHHbIX B AaHHOM
Tabnuue.

MPEABAPUTENBHASA MOArOTOBKA OBOLUEW K CYLIKE

®  PeKoMeHayeTcs KUNATUTL Nepeq CyLwkomn 600bI, LBETHYIO kamycTy, BpOKKonu, cnapy M kapTodens. [omecTuTe 0BOLLM B KMUMALLYI0 BOAY Ha 3-5 MuHyT. CrieiTe BOAY, YyTb NOACYLLUTE OBOLM U
MOMECTUTE VX B SNEKTPOCYLUNIKY.

® Ecnv Bbl xoTute gobaBuThb K TakuM OBOLLAM, Kak 3eneHble 606bl, cnapxa 1 4p., BKYC NMMMOHA, NOMECTUTE UX B NIMMOHHBINA COK HA 2 MUHYT.

MpumeyaHue: ykasaHHble COBETbI HOCAT peKOMeHaTeNbHbIN XapakTep 1 He 0653aTenbHbl K NPUMEHEHUIO.

Mpoaykr KoHcucTeHums Bpems cyuwku,
ANS CYLKU Moarotoska nocrne CyLKu yac.
APTULWIOK HapesaTtb nonockamu (TonwmHon 3-4 Mm) Xpynkas 513
BAKTTAMAH Sn?cmm 1 Hape3aTb Norockamu (TonwuHom 6-12 XpynKas 6-18
EPOKKOI OumncTUTh, pasanuTL Ha CoLBETHS M 0baaTh XpynKas 6-20

KMNSTKOM
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Hape3aTb 1IN 3acyWwinTb LENNKOM (He60ﬂbLIJMe

PUBBI XecTkas 6-14
rpu6b)
3ENEHBIE BOBbI OYmnCTUTD, KUNATUTBL O NMPO3PAYHOCTH 3EPEH Xpynkas 8-26
KABAYOK lMopesaTtb Kycoukammu (TOMLLMHOR 6 MM) Xpynkas 6-18
KAMYCTA MouncTuTb, HapesaTb Nonockamu (TONLWMHON 3 MM).
XecTkas 6-14
Bbipesatb cepaueBuHy
KATYCTA Pa3pesatb nononam Xpycrawas 8-30
BPIOCCENBCKAS P pycTAl
-1
LIBETHAA KAMYCTA PaspneennTb Ha couseTusi, 064aTh KUMSTKOM HecTied 6-16
KAPTOO®E/b MopesaTtb kycoukamu. Kunstutb 8-10 MuHyT Xpycrawas 8-30
NnyK HapesaTb konbLamu (TONLWMHONR 3 MMm). Xpycrawas 8-14
MOPKOBb Hapesartb konbLiamu (TonwmHoi 3 - 5 mm), 06aatb XpyCTALLES 8-14
KMNSITKOM
OTYPEL Ehont;mcmm 1 nope3aTb Ha KyCOYKM (TOMLLMHON 12 KECTKAS 6-18
MEPEL, CTIATKAV lMopesaTb Ha NONOCKW UMW KPYXXKW (TONLLMHON 6 MM), XpyCTALLS 414
BbIpe3aThb CEPALIEBUHY
METPYLUKA MoMeCTUTb NCTbS B CEKLIAN Xpycrsas 2-10
noMMaorP [MouncTUTb, MOpPe3aThb Ha KYCOUKM UK KPYXKM XecTkas 8-24
PEBEHb [MouncTITb M NopesaTh Ha KyCoUKM (TOMLUMHONA 3 MM) noteps Bnaru 8-38
CBEKNA [MpOKUNATUTb, OCTYAMUTb, OTPE3aTh KOPELLOK 1 XpyCTSLAS 826
BEPXYLLKY, NOpe3aTh Ha KyCOYKN
CENbAEPEN lMopesaTb Ha KyCOUKM (TOMLLMHOM 6 MM) Xpycrawas 6-14
3ENEHBIV YK HawwuHkoBaTb Xpycrawas 6-10
CNAPXA lMopesaTb Ha KyCOUKM (TOMLUMHOM 2,5 MM) Xpycrawas 6-14
YECHOK [MouncTUTb M NopesaTh Ha KPYTble KyCoUKM Xpycrawas 6-16

MpumeyaHme: ykazaHHOE BPEMS! CYLLKM SBNSAETCS NpUBNM3NTENbHLIM 1 MOXET BapbUPOBaTLCS. JIMUHbIE NpeanouTeHUs noTpebuTenen B roTOBKe NPOAYKTOB MOFYT OTINYATLCA OT ONUCAHHBIX B JaHHOM
Tabnuue.

MOArOTOBKA MACA, PbIbbl, MTULIbI K CYLLKE

MpenBapuTenbHast MOLTOTOBKA MsCa, NTULbI, pbibbl HEOOX0AUMA ANs 300POBbS. [Ns CyLIKM UCMONb3YiATe HEXMPHOE MSCO, NTULY, phiby. PekoMeHayeTCs nepes CYLUKONA 3aMapuHOBaTb MSICO, NTULY,
pbiBy. OTO COXPaHUT BKYC, YObET BONE3HETBOPHbIE BaKTepun U coenaeT NpoayKTbl MArkuMW. YTobbl BbITAHYTL M3 Msica, NTULbI, PbiObl M3MMLLHIOK Brary W AONblue COXpaHWUTb NPOAYKT, B MapuHag
HeobxoanMMo fobaBuUTb Conb.




PELIENTDI

BANEHOE MACO

WHrpeaneHTb!:

FoBsignHa — 500 r

Coesblii coyc — 100 mMn

Amxuka— 20T

Cneuum

[opsi4oK NpUroToBMEHNSs

Msico NPOMBITb, 3a4UCTUTL OT XKMUPa, NAEHOK W XM, Hape3aTb Nonepek BOMOKOH, NracTiHamu, TonwmHomn 0.5 cM. MoarotoBneHHoe MSCo 3aMapuHOBATb B CMECU COEBOTO COYCa, aKuKi, CreLni v
ybpaTb B XONOAUNbHIK Ha 6 — 8 YacoB. 3aTem CnMTb NULIHMIA MapuHag. Ha 6a3y Cylumnku yCTaHOBUTb CEKLMM, Ha HIUX PABHOMEPHO PasnoXWTb 3aMapuHOBAHHOE MSICO, HAKPbITb OCHOBHON KPbILLKOWA.
YcTaHoBUTL TEMNEPaTYPHbIA pexumM Ha 75°C 1 BKNOUKUTb CyLummKy Ha 6 — 10 4acoB, B 3aBUCUMOCTM OT JKENAEMOMN KOHCUCTEHLMM.

KonuuyecTso ycTaHaBNMBaEMbIX CEKLMN 3aBUCUT OT KONUYECTBa NPOAYKTOB.

BANEHAA PbIBA

WHrpeameHThbI:

Tpecka (¢une) — 500 r

Cok numoHa — 50 mn

Conb-50T

MMepeL, YepHblit MONOTHIN

[opsi4oK NpUroToBEHNS

PbiBy npoMbITh 1 06CYyLWIMTL, Hape3aTb nonepek BOMOKOH, Bpyckamu, TonwmHo 0.5 cm. MNogroTosneHHyto poiby 3aMapuHOBaTh B CMECH COMM nepLia, MMMOHHOTO CoKa 1 YopaTh B XONOAMIbHUK Ha 4 —
6 yacos. 3aTeM CnuTb NULLHUA MapuHag. Ha 6asy CyLuMnKM yCTaHOBUTL CEKLMW, HA HUX PaBHOMEPHO Pa3fioXMTb MOArOTOBEHHYH PbIBY, HAKPbITH OCHOBHOW KPbILLKOW. YCTaHOBUTL TEMNEpaTypHbIN
pexum Ha 75°C v BKIKOYMTb CyLUMIKY Ha 6 — 10 4acoB, B 3aBMCUMMOCTM OT XeNaeMOon KOHCUCTEHLMA.

KonuuyecTso ycTaHaBnMBaeMbIX CEKLMN 3aBUCKT OT KOMMYECTBA NPOAYKTOB.

BANEHAA NTULIA

WHrpeamneHTb!;

WHpeiika (dune) — 500 r

YecHok - 30T

KoHbsik — 50 mn

Conb-30T

Caxap-20r

Manpuka, cyleHas, MonoTas

[MopsgoK NpUroToBMeHMs

WHZenky npoMbITh M 06CYLINTL, Hape3aTb NONepPeK BOMOKOH, NoMTUKaMu, TonwmHon 0.5 cM. YecHok HaTepeTb Ha MenKoii Tepke. MoaroToBNeHHY MHOENKY 3aMapUHOBATb B CMECH KOHbSIKA, YECHOKA,
conu, caxapa, CneLuin u ybparb B XONoANUNbHUK Ha 4 — 6 YacoB. 3aTem CrnTb NUWHMIA MapuHag. Ha 6a3y cylumnku yCTaHOBMTb CEKLMM, HA HUX PABHOMEPHO PasrioXMTb MOArOTOBMEHHYH MHAEHKY,
HaKpPbITb OCHOBHOW KPbILLKOW. YCTaHOBUTL TEMNEpaTyPHbIN pexxiiM Ha 75°C 1 BKIKOUMTb CyLMIKy Ha 6 — 10 yacoB, B 3aBMCMMOCTH OT XenaeMoi KOHCUCTEHLMM.

KonuuecTso ycTaHaBNMBaEMbIX CEKLMN 3aBUCHT OT KONWMYECTBA NPOAYKTOB.

KWCNOMONOYHbIE NPOAYKTbI (AOFYPT, CMETAHA, PSIXKEHKA)

WHrpeaneHTb!:

OcHOBHOW NpOoayKT (MOMOKO, CIIMBKW, TOMMIEHOE MOMOKO) — 1 1

3aksacka ana Morypta, CMeTaHb! unn PskeHkn — 1 nakeTvk

[MopsiooK NPUroTOBNEHNS

B umcTol emMKoCTH cMelLaTh OCHOBHOM NPOZYKT C 3aKBACKOW B COOTHOLUEHMM YKa3aHHOM Ha YMaKOBKE C 3aKBackoW. [0TOBYK CMECh Pa3nnTb N0 CTakaHunkaM. Ha 6a3y Cylumnkm ycTaHoBUTb 1 Cekumto,
Ha Hell paBHOMEPHO PacCTaBUTb CTAaKaHYMKM C MPOAYKTOM, HAKpbITb OCHOBHOW KPbILLKOW. YCTaHOBUTb TeMNepaTypHbIi pexum Ha 40°C v BKIOYNTb CyLINIKY Ha 6 — 12 4acoB, B 3aBUCMMOCTY OT
peKoMeHAaLMit NPOU3BOAUTENS 3akBacki. [OTOBLIN MPOAYKT MOCTaBUTL B XOMOAUIBHUK Ha 3 Yaca.




PACCTOWKA TECTA

3amecuTb TECTO, COrNacHo BbIGpaHHOMY peLienTy, NePenoXuUTb B MOAXOAALLYI0 Mo AnameTpy cylumnkv nocyay. Obbem nocyabl LomkeH ObiTb BblbpaH ¢ y4eToM nogbema TecTa. PekomeHayeTcs
CNONb30BaTh 3Man1poBaHHbIe UMK CTarnbHble eMKOCTM Ans paccToiiku. Ha 6asy Cylunnku ycTaHoBMTb 1 CeKLMI, Ha HEro YCTaHOBUTb EMKOCTb C TECTOM, HaKpbITb OCHOBHOW KPbILLKOA. YCTaHOBUTb
TemneparypHbli pexum Ha 40°C 1 BKNIOUUTb CyLmnky. OpUeHTMPOBOYHOE BPEMSt pacCTONKM, COCTABMNAET 1 yac, NOTOM TeCTo 0BMUHAETCS 1 NPOLLECC NOBTOPSIETCA.

SHEPIETUYECKUIA BATOHYMK U3 CYXO®PYKTOB C OPEXAMU

WHrpeamneHTb!:

Kypara — 150 r

YepHocrme — 150 T

Kepposblit opex — 50 r

Ipevkuin opex — 50 1

MopsigoK NPUroTOBNEHNS!

CyxohpyKTbl NPOMbITb, MENKO Hape3aTb 1 U3MEeNbYMTL Npu noMoLLy BneHaepa. Opexu pacTonoub B CTYMKE U cMeLlaTh ¢ (opyKTOBOI Macco. 13 nonyumsLuencst Maccsl chopMmUpoBaTh GaToHUMKM
Npou3BonbHOI GopMbl. Ha 6asy CyLunnku yCTaHOBUTb CEKLIMIO, HA HEM PaBHOMEPHO PasnoXMTb NOMyYMBLUMECS HATOHUMKM, HAKPBITH OCHOBHOMN KPBILLKOW. YCTaHOBUTL TEMNEPaTYpHbIA pesxim Ha 50 -
70°C v BKIKOUMTb CyLIMMKY Ha 6 — 10 YacoB, B 3aBMCUMOCTM OT XeNaemon KOHCUCTeHLMM. KonnyecTBo yCcTaHaBNMBAEMbIX CEKLWIA 3aBUCUT OT KOMMYECTBA NPOLYKTOB.

MAPMENAQL U3 ABPUKOCA

WHrpeameHThbI:

Abpukoc — 600 r

Caxap-100r

Boga - 100 mn

BaHunbHbIn caxap — 11

CaxapHas nyapa

[MopsagoK NPUroToBNEHMS

ABPUKOCHI MOMBITb, YAANUTH KOCTOYKM 1 HApe3aTb MenKkM Kybukom. MogrotoBneHHbIe abpuKkockl CMELLaTh C CaxapoM M NePenoXuTb B KACTPHONIO, 3anuTb BOAOW, BapuTb Ha MESMEHHOM OrHe Npy
MOCTOSHHOM NOMELLMBAHNN B TeYeHWe 1 yaca, 3aTeM U3MenbYuTb Npy nomoLLy brieHaepa. B rotoByto maccy [06aBuUTb BaHMIBHBIN Caxap W yBapUTb Ha MEANEHHOM OrHe, NPW MOCTOSHHOM
MOMELUMBAHWM [0 COCTOSIHISA FYCTOro Niope. Ha gHO CeKumm CyLunIKu Bbipe3aTb NOAJIOKKY M3 NeprameHTa, paBHylo auameTpy cekumu. Moanoxky cMasatb pacTUTeNbHbIM MacrioM 1 BbINOXUTb Ha Hee
ntope, TonwuHon 1 — 1.5 cm. Ha 6asy Cylumnku yCTaHOBUTb 3anOHEHHbIE CEKLMI, HAKPbITh OCHOBHOM KPBILLKOW. YCTaHOBUTb TEMNEpaTypHbI peximM Ha 50°C 1 BKMIOYUTL CYLLMIKY Ha 4 — 6 Yyacos, B
3aBWCYMOCTM OT Xenaemoi koHeucTeHuumn. Cexupio BMecTe ¢ MapMenagoM yopaTh B XonoaunbHiK Ha 3 — 4 yaca, 3aTem HapesaTb MapMernag v nocbinaTb ero caxapHoi nyapon. Konuuectso
YCTaHaBNMBAEMbIX CEKLN 3aBUCUT OT KOMWYECTBA NPOAYKTOB.

CNMNBOBAA NACTUNA

WHrpeamneHTb!;

Crnvea - 500

Meg — 100

[NopsiooK NPUroTOBNEHMS

CnvBy NOMbITb, YAANWUTb KOCTOUKM, 0BaBUTL Me 1 U3MEMNbYUTb NpK MoMoLLM BrieHaepa 40 OLHOPOLHOM Macchl. Ha AHO CeKLMM CYLUMIKW BbIpe3aTb NOANOXKY U3 NepraMeHTa, paBHYI0 AuameTpy
cekuym. Moanoxky cmasaTb pacTUTENbHLIM MacrioM 1 BbINIOXMTb Ha HEE CIMBOBOE Mope, TONWMHON 3 — 5 MM. Ha 6a3y Cywummnku yCTaHOBUTL 3aMONTHEHHYHO CEKLMIO, HAKPbITh OCHOBHOW KPbILLKOWA.
YCTaHOBUTL TEMNEPaTypHbIN pexximM Ha 50°C 1 BknkouMTb cylwumnky Ha 10 - 12 yacos. [0TOBYIO MaCTUNy akkypaTHO CHATb C NepraMeHTa 1 3aBepHyTb B TPY6OUKku. KonnyecTBo ycTaHaBnmBaeMbIx
CEKLMN 3aBMCUT OT KOJTMYECTBA NPOAYKTOB.

YUCTKA N YXO[

e Bcerpa BoikntovaiiTe npubop nepes YMCTKOM.
e Hukorza He norpyxaite Kopnyc ¢ MOTOPHbIM 6110KOM, SMEKTPOLLHYP U BUNKY B BOAY UMW APYTYI0 XnAKOCTb. [poTupaiiTe Kopryc BNaXHOMA TPSNOYKON.
e He ucnonbayiite gns uucTku npubopa abpasneHbIE MOKLLME CPeaCTBa.

XPAHEHWE /I TPAHCTIOPTUPOBKA
e  YBepgutech B TOM, YTO MpMOOP OTKMKOYEH OT CETU 1 MOMHOCTLH OCThI. Mepen Tem, kak yopatb npubop BeinonHuTe Bee TpeboBaHus pasgena YACTKA n YXO[,
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o [lng 3aLlUunTbI paGoqul NOBEPXHOCTN OT nospe»(p,eHMﬁ XpaHuTte an60p B BEPTUKAITbHOM NONOXEHUW, YCTaHOBMB Ha OCHOBaHWE.
e Ycnosus XPaHEeHUA: XpaHUTb Npu NoCOBON TeMmnepaType 1 BraXHOCTU BO3dyXa He tonee 80%. CpOK XPaHeHUA — He OrpaHn4eH.
° |-|pl/l TpaHCNOPTUPOBKE obecneuuntb COXPaHHOCTb yNaKOBKW.

PEAJI3ALIMA

OcyuiecTBnsieTcs cornacHo obLuMM npasurnam peanvsawumn ToBapoB W okasaHus ycryr u 3akoHom «O 3awumte npas noTpedutenemy.

MPABWINA 1 YCNIOBNA YTUIUSALINA

YnakoBKy, pykoBOACTBO NOMb30BATENS, @ Takke cam npubop HeobXoaMMO yTUNM3MPOBATL B COOTBETCTBUM C MECTHOI NpOrpamMMoit no nepepaboTke 0TxofoB. He BbibpackiBaliTe Takue u3gnenus BMecte
€ 06bI4YHBIM BbITOBLIM MYCOPOM.

TEXHWYECKWUE XAPAKTEPUCTUKU

AnekTponuTaHue

230V ~50Hz
FAPAHTUA HE PACMPOCTPAHAETCA HA PACXOAHbIE MATEPUAIBI (PUNbTPbI, KEPAMUYECKUE U AHTUTMPUI APHBIE NOKPbLITUA, PE3UHOBbLIE YNITOTHUTENW, U T. [.)
[aTty narotoBneHus npubopa MOXHO HATW HA CepUItHOM HOMEpe, PacnoNOXEHHOM Ha MLEHTMDUKALMOHHOM CTVKEpe Ha Kopobke M3genust wiunu Ha CTukepe Ha camoM uaaenun. CepuiiHblit Homep
€OCTOUT M3 13 3HaKOB, 4-1 1 5-i1 3Hakn 0Bo3HavaloT MecsL, 6-7 1 7-1 0603HaYaloT rof U3roToBneHUs nprubopa.
lMpon3BoauTEnb Ha CBOE YCMOTPEHME M Be3 AONOMHUTENbHBIX YBEAOMIIEHUA MOXET MEHATb KOMMMEKTALMIO, BHELLHMIA BUA, CTPaHy NPOM3BOACTBA, CPOK rapaHTUM U TEXHUYECKUE XapaKTEpPUCTUKM
mogenu. [poBepsiTe B MOMEHT NONYyYeHNs ToBapa.
Cpok cnyx0bl 13genus, Npy SKCNyaTalui NpoayKLMM B pamkax BbITOBbIX HyA 1 cOBMIogEeHUM NPaBWi NoMb30BaHMS, NPUBEAEHHBIX B PYKOBOACTBE MO SKCNyaTawuum, COCTaBnseT 2 (Aga) roaa co AHs
nepegaun usgenus notpedurento. Cpok cryxObl YCTAHOBMEH B COOTBETCTBUM C AEMCTBYHOLLMM 3aKOHO4ATENbLCTBOM O 3alyuTe npas notpebuteneir. arotosutens obpallaeT BHUMaHWe notpedutenen,
4TO NPy COBMIOAEHNN OaHHBIX YCMOBUIA, CPOK CIYXObI M3AENUS MOXKET 3HAUMTENBHO MPEBLICUTH YKa3aHHbBIN U3rOTOBUTENEM CPOK.
AKkTyanbHas nHcpopmMaums 0 CepBUCHbIX LIeHTpax pa3melleHa Ha cauTe http://lumme-ru.com/ CpenaHo B Kutae
UsrotoBuTens:
Cosmos Far View International Limited
Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China [ H [ C €
Kocmoc ®ap Bbto MHTepHewHn Jiumuten
Od. 701, 16 anapr., neiH 165, Pannboy Hope Crput, Hunbo, Kutai
UmnopTtep/YnonHOMOYEHHOE U3rOTOBUTENEM JIULIO:
000 "MnHoBauws", 188670, Poccus, JlenuHrpaackas obnacts, Bcesonoxckuii paiioH, Tepputopus NP CnyTHuk, ynuua LieHtpanbHas, ctpoenne 58, nomeluenmne Ne 3226, ten/dakc: 8(812)325-23-48

MocTaBWmK-AUCTPMOBLIOTOP:
00O «Banepus», P®, 188670, NeHnHrpaackas obnacTb, Bceronoxckuin paioH, Tepputopus MNP CryThuk, ynuua LieHTpanbHas, ctpoenune 58A, nomellenmne 419A, ten/cakc 8(812) 325-23-34

ENG USER MANUAL

IMPORTANT SAFEGUARDS

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

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

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

Use only for domestic purposes according to the instruction manual. It is not intended for industrial use.

For indoor use only.

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

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

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

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

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

o Do not work with the appliance longer than 36 hours running. After finishing uninterrupted work of the appliance during 36 hours, turn off the appliance (the switch should be in the position “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 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 freelybetween them (the regulation of height of the sections is
possible). That is why you should not put too many products to the sections and put the products on to each other.

2. Put the sections on to a power base.
3. Put the upper lid on the appliance. During drying the upper lid should always be on the appliance.
4. Plug and turn on the appliance by putting the switch to the position “ON”, the indicator light becomes red. Set the temperature of the food dryer.
- Mushrooms 50-55°
- Vegetables 50-55°
- Fruit 55-60°
- Meat, Fish 65-75°
5. When you finish using the appliance turn it off by putting the switch to the position "OFF". Let the products cool down. Put dried products into a container/package for keeping food and put it into a freezer.
6. Unplug the appliance.
NOTE: For even drying result, it is recommended to change the position of trays from time to time during operation.
ADITIONAL INSTRUCTION
e Wash products before putting in the appliance.
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.
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o  NEED TO KNOW! THE DURATION OF DRYING STATED IN THIS INSTRUCTION IS APPROXIMATE. The duration of drying depends on the temperature and humidity of the room the level
of humidity of products, thickness of the pieces etc.

DRYING FRUIT
Wash the fruit.

Take out the pit and cut off the spoiled parts.
Slice into pieces which you can place freely between the sections.

You can put the fruit down to natural lemon or pine apple juice not to let them fade
If you want your fruit to smell pleasantly, you can add cinnamon or coconut swift.

DRYING VEGETABLES
Wash the vegetables.

Take out the pit and cut off the spoiled parts.
Slice into pieces which you can place freely between the sections. - It is better to boil vegetables for about 1-5minutes and than put it to cold water and than rug dry.

STORAGE OF DRYED FRUIT

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

For better storage of dried fruit use glass containers with metal lids and put it into a dark dry place where the temperature should be 5-20 degrees. During first week after drying it is better to check if it is

any moisture in container. If yes, it means that products are not dried well and you should dry it again.
ATTENTION! Do not place hot place hot and even warm products into containers for its further storage
TABLE OF PREPARING THE FRUITS FOR DRYING

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.

Name Preparing Condition after drying | Duration of drying
Apricot Slice it and take out the pit Soft 13-28
Orange peel Cut it to long stripes Fragile 8-16
Pine apple (fresh) Peel it and slice into pieces or square parts Hard 6-36
Pine apple (tinned) Pour out the juice and dry it Soft 6-36
Banana Peel it and slice to round pieces (3-4 mm Crispy 8-38
thickness)
Grapes No need to cut it Soft 8-38
Cherry It is not necessary to take out the pit (you can Hard 8-26
take it out when cherry is half-dried)
Pear Peel it and slice Soft 8-30
Fig Slice it Hard 6-26
Cranberry No need to cut Soft 6-26
Peach Cut into 2pieces and take out the pit when the Soft 10-34
fruit is half-dried
Date-fruit Take out the pit and slice Hard 6-26
Apple Peel it. Take out the heart, slice it into round Soft 415

pieces or segments
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TABLE OF PREPARING VEGETABLES FOR DRYING

Name Preparing Condition after drying Duration of drying |
Artichoke Cutit to stripes (3-4mm thickness) Fragile 5-13
Egg-plant Peel it and slice it into pieces (6-12mm thickness) Fragile 6-18
Broccoli Peel it and cutit, Steam it for about 3-5min) Fragile 6-20
Mushroom Slice it or dry it whole (small mushrooms) Hard 6-14
Green beans Cut it and boil till become transparent Fragile 8-26
Vegetable Slice it into pieces (6 mm thickness) Fragile 6-18
marrows

Cabbage Peel it and cut into stripes  (3mm thickness) Take out the heart | Hard 6-14
Brussels sprouts | Cut the stems into 2 pieces Crispy 8-30
Cauliflower Boil till it becomes soft Hard 6-16
Potato Slice it . boail for about 8-10min Crispy 8-30
Onion Slice it into thin round pieces Crispy 8-14
Carrot Boil till becomes soft .Shred it or slice into round pieces . Crispy 8-14
Cucumber Peel it and slice into round pieces(12mm thickness) Hard 6-18
Sweet pepper Cut it to stripes or to round pieces(6mm thickness).Take out the Crispy 4-14

heart
Piguant pepper | No need to cut it Hard 8-14
Parsley Put the leafs into sections Crispy 2-10
Tomato Peel it. Cut it into pieces or into round pieces. Hard 8-24
Rhubarb Peel it and slice it into pieces(3mm thickness) Loss of humidity in a 8-38
vegetable
Beetroot Boil it ,let it cool down .cut off the roots and the tops. Slice it to Crispy 8-26
round pieces.

Celery Slice it into pieces(6mm thickness) Crispy 6-14
Spring onion Shred it Crispy 6-10
Asparagus Slice it into pieces(2.5mm thickness) Crispy 6-14
Garlic Peel it and slice into round pieces Crispy 6-16
Spinach Boil till it becomes fade Crispy 6-16

NOTICE: Time and ways of preliminary processing which are described in the table only fact-finding. Personal preferences of customers can differ of the described in the table.

MEAT, FISH, POULTRY AND GAME ANIMALS.
Preliminary preparing of the meat is indispensable and necessary for saving health of customer. Use meat for effective drying. It is recommended to pickle the meat before drying for saving its natural
taste and to make the meat softer. It is necessary to add salt to a pickle, it helps to remove the water out of the meat and save it better.

12



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 75°C and turn on the dehydrator for 6 - 10 hours. Use as many food trays as
necessary.

FISH JERKY

Ingredients:

Cod fillet - 500g.

Lemon juice — 50ml.

Salt - 50g.

Ground black pepper

Rinse fish. Dry on a paper towel and cut into 0, 5 cm thick strips. Combine all remaining ingredients in a bowl and mix with fish strips. Cover and refrigerate 4 - 6 hours. Then drain off all excess
marinade. Spread fish strips on every food tray of the dehydrator and cover with lid. Set temperature to 75°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 75°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 - 11.

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.

13




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 JELLY

Ingredients:

Apricots — 600g.

Sugar — 100g.

Water — 100ml.

Vanilla sugar — 1g.

Sugar powder

Cut washed and stoned apricots into small cubes. Combine cubed apricots, sugar and water in a pot. Simmer 1 hour stirring constantly, and then mix with blender. Add vanilla sugar and simmer stirring
constantly until smooth and thick. Use dehydrator trays with greased parchment paper on the bottom. Pour 1 — 1,5¢m thick layer of apricot puree on paper and 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.

FRUIT LEATHER

Ingredients:

Prunes — 500g.

Honey - 100g.

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

CLEANING AND MAINTENANCE

o  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.
e  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

230V ~50 Hz
WARRANTY DOES NOT APPLY TO CONSUMABLES (FILTERS, CERAMIC AND NON-STICK COATING, RUBBER SEALS, ETC.)
Production date is available in the serial number located on the identification sticker on the gift box and/or on sticker on the device. The serial number consists of 13 characters, the 4th and 5th characters indicate the month,
the 6th and 7th indicate the year of device production. Producer may change the complete set, appearance, country of manufacture, warranty and technical characteristics of the model without notice. Please check when
purchasing device.
Production branch:
Cosmos Far View International Limited
Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China Made in China
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KAZ NAVOANAHY BOVbIHLIA H¥CKAYNbIK

KAYINCI3AIK LWAPANAPDI

Acnantbl nalhuanaHap anablHAa OCbl HYCKAYNbIKTbl MYKUAT OKbIHbI3 XSHE KeniH aHbIKTama any YLIJiH CaKTan KomblHbI3.

e e o o o o o o o o

AnraluKpl Kocy angsiHaa OyibIMHbIH TaHbanaybiHAa KOPCETINTEH TEXHUKANbIK cuaTTamarnapbl XeprinikTi eniHi3feri aNeKTp KOPEKTEHYre CONKEC KENETIHIH TEKCEPIHI3.
Tek TYPMbICTbIK MakcaTTa nafanaHblHbI3. Acnan eHepkacianTe KonaaHyra apHanvaraH.

Xeninik 6aybl 3aKkpiMaaHFaH Hemece backa 3akpiMzaapbl 6ap acnanTbl nanganaHbaHbI3.

Xeninik 6ay eTKip LeTTep MeH bICTbIK 6eTTepre TUMEYiH balkaHpI3.

Xeninik 6ayapl acnan kopnycblHbIH altHanacsiHa opamaHbl3, bypamaHbl3 xaHe TapTnaHbi3.

AcnanTbl KOPEKTEHY KeniciHeH axblpaTkaHaa xeninik 6ayabl TapTnan, Tek aafaH ycTaHbI3.

AcnanTbl ©3 GeTiMeH xeHaeyre ThipbiCnaHbi3. AKay TyblHAAFaH Xargaia XakblH OpHanackaH CepBuUCTIK OpTanblKKa XOMbIFbIHbI3.

KeHec GepinmereH KocbiMLLa Kepek-kapaKTbl NaiaanaHcaHbl3, Kayin TeHyi Hemece acnan 3aKbiMaaHybl MYMKiH.

AcnanTbl Tazanay angbiHaa xaHe OHbl NaiaanaHbacaHbI3 binFu ANEKTP KENAEH aXblpaTbiHpbI3.

A3AP AYOAPbIHbI3: AcnanTbl cy TonFaH BaHHa, pakoBMHa HeMece 0acka biAbICTapAbIH KacbiHAA naikAanaHbaHbI3.

OneKTp TOK CoKnay xaHe TyTaHbay yLUiH acnanThl cyFa HeMece backa CyiblKTbIKKa 6aTbipMaHbI3. Erep Byn 6ona kanca, oHbl 6ipAeH anekTp XenifeH axblpaTbin, TEeKCepy YLLiH CepBUCTIK
opTasblKKa XOMbIfbIHbI3.
Acnan msunkanbiK xaHe NcuxukanblK LWekTeynepi 6ap, ockl acnanTbl NatganaHy Taxipubec ok agamaapMeH (CoHbIH iliHae 6ananapmeH) nanganaqbinyFa apHanMaraH. byn xarnanga
nanganaHyLbiHbl OHbIH, KayincisgiriHe xayan bepeTiH agam angblH ana YpeTy Kepek.
Kocy acnanTbl Kapaycbl3 KanablpMaHpi3.

AcnanTbl Teric, TYPaKTbl XaHE bICTbIKKA TO3IMA| Kepre OpHaTbIHbI3.

AcnanTbl aLuyra, e3repTyre HeMece ©34iriHeH XeHaeyre ThipbiCyFa ThilbIM CanbiHaabl.

AcnanTbl xabyra HEMECE XYMbIC Ke3iHAe acnanTblH, XenaeTy caHblnaynapbiH GipaeHeMeH Kypcaynayra TbiiibIM CanblHagbl.

Kenripri aitHanacbiHaa OHbIH, XyMbICbl GapbiCbiHAA XETKIMIKT XXenaeTyai KamMTamachi3 €Ty YLLIH XaH-XafFblHaH keM AereHae 5 CM epkiH KeHiCTIKTi KaMTamachI3 eTiHi3.

KenTipriwuTi @He OHbIH, GenLIEKTEPIH XbIy KO3AEPIHEH TbIC OPHATLIHBI3 XXOHE CaKTaHbI3 (Mbicarbl, ac Y/ nauTacs!). KenTiprilwTi xaHe oHbIH 6enwexTepiH 90°C-aeH xoFapbl TEMnepaTypaHbiH,

acepiHe KangpipMaHbI3.

KenTipriuTi aneKTp XeniciHeH ewwipep anaslHaa, OHbl KOCYy/eLwUipy TyMeLLiriMeH eLWwipiH3.

Ky#in kanmay ywwiH acnanTbiH biCTbIK 6eTTepiHe aHacnaHbl3, COHbIMEH KaTap XyYMbIC iCTeN TypraH acnanTbiH TYTaHFbILL MaTepuaniapra TAMEreHiH kagaranaHpis.

KenripriwTi y3gikcia 36 caraTTaH apTblK KONgaHyFa ThibIM CanbiHagbl. Kaiita konpaHap angbiHaa OHbl keM AereHae 2 caFat 00ibl CybITbIHbI3.

Ocbl HyCKaynbIKTa KOPCETIMTEH XYMbIC YaKbITblH aCblpMaHbI3.

KenTiprilt neH oHbIH GernwekTepi biabIC Xyy MALIWHECIHAE XYyYyFa apHanMaraH.

OHpipywwi keHec BepmereH benLwekTepai KonaaHy xasataibiM XafFaaitra oKkesnyi MyMKiH.

KopekTeHaipy 6aybiHbIH, YCTEN LWETIHEH TYCipMEHIi3 HeMece bICTbIK 6eTTepre Turi3beH|s. KopekteHaipy 6aybiH KbiCyFa HEMECE OFaH aybip 3aTTap KOKFa TbifbIM CanbiHagbl.

HA3AP AYOAPBIHbI3: KenTiprilwTi TeK bICTbIKKa TO3iMAI 6eTTEpAe FaHa KonaaHFaH XeH, 6eTTiH MenLIepi KENTiprill HEridiHiH, aymarbiHaH a3 6onMaybl Tuic.

ANFALUKbI NANOANAHY ANObIHOA

AnFal KongaHap angblHaa KaknakTbl )aHe acnanTblH, anbiHOanbl CeKUManapbiH Xyy KyparbiH KOca OTbIPbIM, MYKUST XKybIHbI3.
KopekTeHaipy Heri3iH AbIMKbIN MaTaMeH CYPTiHi3 )XoHe ellKallaH CyFa baTbipMaHpI3 XoHe CY KyiMaHbI3.

TA3AJIAY XXOHE KYTY

AcnanTbl Tazanap angslHaa biFU eLwUipin oTbIpbIHbI3.
Motopnbik 6norbl 6ap kopnycTbl, anekTp bay xaHe alaHbl CyFa Hemece 6acka CyMbIKTbIKKa ellkallaH 6aTtbipmaHbi3. KopnycTbl AbIMKbINT MaTaMeH CypTIeH;s.
AcnanTbl Tazanay yLiH abpasuBeTi Xyy KypanaapbiH KongaHbaHpbi3.
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TEXHUKAJbIK CUMATTAMANAPDI

AneKTp KOpeKTeHy

230V ~50Hz
KEMNAIK Wb bIH MATEPUANOAPBIHA (CY3FINEP, KEPAMUKANbIK XOHE KYIOTE KAPCbI XXABbIHOBINAP, PE3UHA HbIFbI3JAYbILUTAP MEH EACKANAP) TAPATIMAMABI.
Acnan xacany KyHiH OyiibiM KopabblHLaFbl CONKECTEHIPY CTUKEPIHAE XoHe/HeMece OyibIMHbIH, ©3iHaeri cTukepae Tabyra 6onaapl. Cepusinbik HeMip 13 benrigeH Typagbl, 4-wi xaHe 5-wi Henri
acnanTblH, Xacany aiblH, 6-Lbl xeHe 7-wi 6enri xbinbiH Gingipeai.
O©HpipyLwi acnanTblH AW3aiHbl MEH TEXHUKANbIK cunaTTaManapblH anfablH ana eckeTner e3repTy KyKbifbiH 63iHae Kanasipadb!.
©Haipyuwi 3aybIT:
Cosmos Far View International Limited
Room 701, 16 apt, Lane 165, Rainbow North Street, Ningbo, China
KbiTaiga xacanraH

BLR KIPAYHILITBA NA 3KCNNYATALbII

MEPbI BACNEKI

Yeaxnisa npaublTaliLie [aa3eHyto IHCTPYKLbIK Nepaj aKkcnnyaTalbIsi npsibopa i 3axasaewie sie Ang iHdapmaLbli  AanemiubIv,
Mepag nepLuanayaTkoBbIM YKMIOYSHHEM NpaBepLe, Ui agnaBsgatoLpb TAXHIYHbIS XapakTapbICThiki Bblpaba, nasHavaHbls Ha MapKipoyLibl, anekTpacinkasaHHIo ¥ Bawait nakanbHai ceTupl.
BbikapbicToyBaiiLe Tonbki ¥ nobbiTasbix MaTax. MpsI6op He Npbi3HaYaHbl AnS NpaMbICoBara YKbIBaHHS.
He BbikapbICTOYBalLe Na-3a NamsiLLkaHHAM.
He nakigaiue npauytoubl npeibop 6e3 Harnagy.
He BbikapbiCTOyBaiLe NpbiBop 3 NaWKogKaHbIM CETKABbIM LUHYPOM Lji iHLLbIMI NaLIKOMKaHHSIMI,
Caublue, kab ceTkaBbl LLHYP He KpaHayCcst BOCTPbIX KaHTay Lii rapayblX naBepxHsy.
He ugrHile, He nepakpy4BaiiLe i He HaMOTBaWLe CETKaBbl LUHYP Bakos Kopnyca npbibopa.
lMagyac agkmousHHs Npblbopa af CETKi CinkaBaHHS He LArHiLE 3a CeTkaBbl WHYP, BapbiLecs TonbKi 3a Biganey.
He cnpabyiue camacToiiHa pamaHTaBaLb npbi6op. Npbl Y3HIKHEHHI Henanagak 3BAPTanLEcs Y HabMiXaLLIbI COPBICHBI LISHTP.
BbIkapbICTaHHE He pakaMeHOaBaHbIX AafaTkoBbIX Npbinagay Moxa bbilb HebsicneyHbIM L NpbIBECLi Aa NALIKOMKaHHs npbibopa.
3aycénpl agkntovanLe npbibop ag anekTpaceTki nepag YbICTkal, a Takcama Kani Bbl iM He kapbicTaewecs.
BAI'A: He BbikapbicToyBaiLe npbl6op nadnisy BaHHay, pakaBiH Ui iHWbIX éMicTacuAy, 3an0yHEHbIX BagoMn.
[3ens nasbsraHHs napasbl SNEKTPLIYHBIM TOKAM i Y3rapaHHs, He anyckaiiue npsibop y Bady Ui iHWbIs Bagkacyi. Kani rata agbbinocs, HeagknagHa agkmnioyblle Aro af anekTpaceTki | 3BepHeLecs
CAPBICHbI LWBHTP ANs NpaBepki.
o [IpbiBop He Npbl3HayaHbl ANs BbIKAPbICTAHHS MoA3bMi 3 (iivHbIMI | NCiXiYHBIMI abMexaBaHHAMI (y TbIM MKy A3eLbMi), SKis He MatoLb JOCBey KapbICTaHHs Aaa3eHbIM npbibopam. Y Takix
BbIMagKax kKapbICTanbHiK NaBiHHbI ObiLb NanspagHe NpaiHCTpyKTaBaHbl YanaBekam, SKis afKkassatoLb 3a Aro bscneky.
He nakigaiiue ykntovaHbl npeibop 6e3 Harnsgy.
YcraHaynisaiiLie npbi6op Ha poyHyIo, yCTOMMIBYH | TAPMAYCTOiMNIBYK NABEPXHIO.
3abapaHseuua pasbipaup, aMsHALb abo cnpabaBaub YblHiLb NPbIOOP camacTonHa.
3abapaHseLiLa HakpbiBaLb NpbIOOp Ui YbiM-HeOYA3b BrakaBaLb BEHTbINALbIMHBIA agTyNiHbl Npbibopa nagyac sro npaupl.
3absicneyBaiiLe BONBbHYHO MPACTOPY BaKOM CyLUbIK Nagyac e npabl He MeHL 3a 5 cM 3 ycix 6akoy, kab 3absicnevbilb A4aCTaTKOBYH BEHTLINSALBIH.
YcraHaynisaiiue i 3axoyBaeLie CyLbInKy i fie A3Tani Aanéka aj KpbIHiL LAnna (HanpbIkna, KyxoHHal nnitkl). 3abapaxsewa naasapralb CyWbIAKY Ui fe 3Tani Y3A3esHHI0 TSMMepaTyp 38bill
90°C.
Mepag TbiM K agKMOYbILb CYLILINKY af 3NIEKTPACETKi, BbIKMIOUbILE SI€ KHOMKA YKITHOUY3HHSI/BBIKITHOUYIHHS.
He pakpaHaiLecs fa rapaybix naBepxHay npblbopa, kab nasberHylb anékay, a Takcama cadbile, kab npallyroybl Npblbop He AaTbikaycs 3 CamasanarbBakoybiMi MaTapbisiami.
3abapaHseLiLa GecnepanbiHHa BbIKapbICTOYBaLb CyLbINKy 6onbLll 3a 36 ragsiHbl. [laub €M acTbilb Ha Mpausry Sk MiHiMyM 2 ragsiH nepag TbIM, K 3HOY BbIKapbICTOYBaLb.
He nepasbilwaiLie Yac npavbl, Ha3BaHbl Y raTbIM KipayHiLTBe.

o < 06 o 06 06 0 0 0 0 0o o o
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Cywubinka i ie gaTani He Npbi3HaYaHbl ANs MblLLs ¥ NOCyAaMbliiHai MaLlbIHe.

BbIkapbICTaHHe A3Tansy, He pakaMeHAaBaHbIX BbITBOPLIAM, MOXa MpbIBECLi Aa HALYacHara Bbinagky.

He panyckaiue, kab cinaebl kabenb 3Bicay 3 kpato Tony abo faTbikaycs 3 rapadbiMi naBepxHami. 3abapaHsiewjla cbLickallb cinasbl kabenb abo CTaBilb Ha Aro LskKis npagMeTbi.
YBAIA: Cywwbinky BapTa BbIKapbICTOYBALb TOMbKi HA TAPMAYCTONIBLIX MABEPXHSIX, NAMEP NaBEPXHi NaBiHeH OblLb HE MEHLL MIOLWYbI NafCTaBbl CYLUbISK.

NEPAL NEPLIbIM BbIKAPBICTAHHEM

* [epap nepLubIM BblKapbICTaHHEM CTapaHHa BbIMbIALLE BEYKY i 30bIMHbIS CEKLbli Npbi6opa 3 AafaHHeM MbliiHara CpOLKY.
+ basy cinkaBaHHs npaLspbILie BinNbroTHal TkakiHaii i Hi ¥ skim pase He anyckaiile i He abnisanLie Bafon.

YbICTKA | gornsag

+ 3aycénpl BbIKNKOYaiLEe NpbIbop nepag YbICTKai.
« Hikoni He anyckalile kopnyc 3 MaTopHbIM Briokam, SneKTpaLLHyp i Bifky y Bagy Ui iyt Baakacp. lpallipaiile Kopnyc BinbroTHail aHy4kam.
+ He BbIkapbICTOYBaliLe Ans YblCTKi Npbibopa abpasiyHbls MbliHbIS CPOLKI.

TIXHIYHbIA XAPAKTAPBICTbIKI

OnekTpacinkaBaHHe
230V ~50 Hz

FAPAHTbISI HE PACMAYCIOIXBAELLIA HA PACXO[HbIA MAT3PbIANbI (®INbTPbI, KEPAMIYHbIA | AHTBINPLIFAPHBIA NAKPBILILYI, F'YMOBbIA YWYbINbHANBHIKI, | IHLWbIS)

[aty BbITBOpYacyi Npbibopa MOXHa 3HAMCLi HA CepbIiHbIM HyMapbl, SIKi 3MeLIYaHbl Ha ifHTbIGIKALBIMHBIM CThIKEPbI HA CKPbIHLbI Bblpaba i/lyi Ha CTbikepbl Ha cambiM Bbipabe. CepbliHbl Hymap
Cknagaeuua 3 13 3Hakay, 4-1 i 5-if 3Haki nakasBaroLb MecsiL, 6-1 i 7- naka3ssatoLb rog Bbipaba npbibopa.

BbiTBOpUA Ha cBaé MepkaBaHHe i 63 AafaTkoBbIX anaBsLUY3HHAY MOXa 3MSHALb KaMNieKTalblio, BOHKABbI BbIrMsA, KpaiHy BbITBOPYACLi, TOPMIH rapaHThbli i TOXHIYHbISA XapaKTapbICTbiki Maaani.
lMpaBspaiile ¥ MOMaHT aTpbiMaHHs TaBapa.

BuiTBOpUA:

Cosmos Far View Interational Limited

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

3pobneHa ¥ Kirai
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