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3 PYKOBOOCTBO MO 3KCMNIYATALUUN



YBaxaeMmbIn nokynaTersnb!

Bnarogapnm Bac 3a BbIbop npoaykuuu, BbiMyCcKaemMon nog TOProBOW MapKom
TAKARA.

Mbl pagbl npeanoxmte Bam usgenusi, paspaboTaHHble U U3rOTOBSIEHHbIE B
COOTBETCTBUMN C BbICOKMMU TpebOBaHUAMM K KavyecTBy, OYHKLMOHANBHOCTU U
Ansanny. Mbl yBepeHbl, 4To Bbl ByaeTe 40BOMbHLI NpuobpeTeHnem nsgenms ot
Hawen npmsbil.

Mepen Havanom akcnnyatauun npubopa BHUMATENbHO NpoYnTanTe OaHHOe
PYKOBOACTBO, B KOTOPOM COOEPXUTCA BaxHas WMHGOpMauMs, Kacarowaacs
Bawen 6e3onacHocTU, a TakxXe pekoOMeHAZauuu no npaBUSIbHOMY
MCNonb30BaHMIO Npnbopa n yxoay 3a HUMN.

[Mo3aboTbTeCb O COXPaHHOCTM HacTodwero PykoBoacTtBa, UCMNONb3ynuTe €ero
KayeCcTBe CnpaBOYHOro MaTepuana npuv gansHenwem ncnosib3oBaHum npmbopa.

MpumeyaHume: Bece n3o6paxkeHUs B JaHHOM PYKOBOACTBE NpueaeHbl B Ka4ecTse
NPMMepPOB, pearnbHOe U3Aenne MoXeT OTNMYaTbLCS OT U300paXKeHUs.



TEXHUYECKUE XAPAKTEPUCTUKN TOBAPA

HasBaHwe ycTponctea Herngpartop
Mopenb DF-05
HanpsiokeHne 220-240 B~
YacTtoTta 50y
BmecTtnmocTb 8J1
MoLwHoCTb 400 Bt
Pasmepbl (4nuHa * wupuHa 285,5262*220 MM
BbiCOTA)

MEPbI MPEAOCTOPOXHOCTWU NMPU NEPBOM UCIMOJIb3OBAHUU

1.Mpn NnepBoM MCNOMb30BaHUM 3TO YCTPOMUCTBO MOXET UMETb HEDOSLLLOW
AbIM U1 gpyron 3anax. ATo HoOpMarbHO U CKOPO ucHe3HeT. [MoxanyncTa,
ybeauTech, YTO YCTPOMCTBO XOPOLLO NPOBETPUBAETCS.

2. NoxanyuncTa, NnpoBepbTe, BCE NM AeTanu U akceccyapbl U3genus Lenbl 1
HeBpeauMBbI.

3. Ounctnte BCE YacTn MU3OeNUs B COOTBETCTBUM C COAEepXXaHWEM rfaBbl
«OymncTka n TexHmyeckoe obenyxmsaHmey.

4. TwartenbHO BbICyLLMTE AeTann U cobepute Ux BHYTPU usgenus, nocne
4yero nsgenue MoxHo ByaeTt BBECTU B aKChlyaTaumio.

MHCTPYKLUUU

1. Nocne Toro Kak ycTtponcteo 6yaeT NoaKIYeHO K CeTH, BCE MHAUKATOPbI
BKNIOYaTCs, 3ateM MoracHyT, WU Mocrie 3BYKOBOrO CUrHana YCTPOWCTBO
nepenaeT B PEXUM OXUOAHUS.

2. Haxmute KHOMKy -, 4yTOoBbl BOUTU B PEXUM MO YMOSYaHUIO, @ MMEHHO
PEXUM CYLLKW, U 3aropuTca MHAUKATOP CYLLKWN.

Haxmute kHonky ©9, 4yTOObl MEPEKNioYNTLCA B PEXUM 3aBapuBaHus, u
3aropuTtcsa HOMKaTop 3aBapmBaHud. BpawanTe, 4ToObl yCTaHOBUTL BPEMS,
NOBEPHUTE PYYKYy TemnepaTypbl, 4YTOObI YCTAHOBUTL TemnepaTypy, W
BBeANTe oObpaTHbIn OTCYET 4epe3 2 CeKkyHAbl nocre 3aBeplleHus
HaCTPOWKM.

3. Korga npoayKT BKIIOYEH B PEXUME CYLLKM UNW 3aBapuBaHNSA, NOBEPHUTE
PYYKy MO 4YacoBOMW CTperke, Y4Tobbl YBENUUNTL 3aaHHY0 Temnepartypy, u
NPOTUB YaCOBOW CTPESIKUN, YTOObI YMEHbLLUNTB.

TemMmnepaTypHbIM auanas3oH pexuma cywku coctasnset 30°C-80°C, n oH
perynupyeTca UMKNMYECKNn B npedenax 9T1oro guanasoHa. Perynartop
TemnepaTtypbl perynupyetca ¢ warom 1°C, n oH 6ygeT 3Byvyatb OAWH

pas3 rnpu KaXxgom Luare.


Rectangle


5. TemnepaTypHbln Anana3oH pexuma 3aBapuBaHus coctasngeT 30°C-
50°C, u OH perynupyeTca UMKIUYECKN B npedersiax 3Toro AuarnasoHa.
Perynatop TemnepaTtypbl perynupyetca ¢ warom 1°C, n oH 6yaeT nsgasaTtb
3BYKOBOW CUrHaI npu Kaxkgom Luare.

6. [Inana3oH BpeMeHn CUHXpOHU3aLumn npoaykTa coctasnsaet 1 Y-99 Y, war
peryrnmpoBKN pyYkn CUHXpOHM3auumn-1 Y, n oH Byget 3ByyaTb OOWH pa3 Ha
KaXkQoM Luare.

7. locne ycTaHOBKM TemrepaTtypbl U BPEMEHU B TeyeHue 5 cekyHA
YCTPOMUCTBO aBTOMaTU4ecku 3adukcupyeT OaHHble U BonaeT B paboyee
cocTosiHne. YTobbl cbpocuTb TemnepaTypy W BpeMsl, HaXmute W

yaepxusaunte kHornky MODE YTOObI

pa3brnoknpoBaTb YCTPOMCTBO.

B Te4YeHune Tpex CeKyHAO,

OMUCAHUE COCTOAHUA OUCTIIEA

1.Mpn oBHapy>XeHUN HENCNPABHOCTM YCTPOMCTBO NOAACT 3BYKOBOW CUrHAI
10 pas, u ogHoBpeMeHHO OyaeT BbIKMOYEH HarpeB, a Ha UUGPOBOM
ancnnee otobpasnTcsa COOTBETCTBYHOLMI ABY3HAYHbINA KOO HEUCNPABHOCTMN.
2. CocTossHME nHauKaumm nokasaHo B Tabnuue Hmxe

X YKa3blBaeT Ha TO, YTO MHOUNKATOP BbIKIMHO4YEH
* YKa3biBa€eT Ha TO, YTO MHOUNKATOP MUTaET
+ yKa3bIiBaeT Ha TO, YTO MHOUKATOP BKITHOYEH.

Homep Crarye Nuaunkatop | MHamkaTtop Oucnnen OTobpaxeHune
3aBapuBaHus CYLLIKM Temnepartypbl BpeEMEHU
1 BbikntoyeHo X X YepHbI 3kpaH HepHbin
9KpaH
YcTaHoBute YcTaHoBuTe
2 Cywka X +
Temnepatypy BpeMs
YctaHoBute YcTaHoBuTe
3 3aBapwuBaHune + X
Temnepatypy BpeMS
O6pbIB Lenn YepHbin
4 NTC = E1 X X E1 SKpaH
Meperpes YepHbin
S NTC = E2 X X E2 aKpaH
[eTtekTop
6 nepexoga x x E4 YepHbin
Yyepes HoMb 3KpaH
=E4
7 BkntoveHune + + 88 88
nMTaHUA



https://chipmaker.ru/topic/184230/page__view__findpost__p__3366256
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OYUCTKA U TEXHUWYHECKOE OBCITYXXUBAHUE

1. lNMepen ouncTKOM un3genuve LOMKHO ObiTb OTKMKYEHO OT MCTOYHMKA
NMUTaHUS N NOMNHOCTBLIO OXNaXaeHOo

2. MNMoxanyncrta, NpoTpuTe BHYTPEHHIOK MOSIOCTb U3AENNA MSArKOM CyXOW
TKaHbto. [loxanymcra, He WCNoNb3ynTe OocTpble WM  PPUKLUNOHHBbIE
npegMeTbl Ons NPOTUPAHUS BHYTPEHHEW MNOSIOCTU U3genusi, 4YTobbI
3aWUTUTbL MeTanM4yeckoe rnoKpbITUE BHYTPEHHEN NOSOCTH.

3. JloToK 4Nns KpoLUeK U CeTKy And rpungd MOXHO NMPOMbITb HENOCPEACTBEHHO
BOZOW U BbITEPETb BOAY CyXOWN TKaHbt. He ncnonb3ymnte motoLlee cpeactso
NN aHanorMyHoe MorlLLiee CpeaCcTBO A9 3aMayvymBaHuUS.

4. [lepen ynakoBKOWM UM XpaHeHWeM YycTpoucTBa ybeautecb, 4YTO OH
NMOSTHOCTbLIO OXNaXOeH, YNUCT U CyX.

Cnucok maTtepmanoB «KOHTaKT ¢ nuweBbLIMU NPOAYKTaMU»

OTn geTanun u maTtepuarnbl Ansi KOHTakTa ¢ NMULWEBLIMU NPOAYKTaMM
COOTBETCTBYIOT TpebOBaHUAM cTaH4apTOB 6€30NacHOCTU NULLEBLIX
NPOAYKTOB

HasBaHune [letanu MaTtepwnan CtaHpgapTt
KpblLlka
Bknagbiw OUMHKOBAHHbIN NCT GB 4806.9-2016
JloTOK gnga KpoLuek
CeTka gnga rpyns Q235
BeHnTunauymoHHas SUS 304
KpbILLKa
YcnoBus ncnonb3oBaHus: 3berante KOHTakTa ¢ CUITbHO KUCMOTHbIMM
BellecTBaMu Ang getanen n3 HepXxaBetoLen ctanu.

° oT0T NPOAOYKT MOXET ObITb nepepa60TaH N YTUINMN3NPOBAH 4Yepea3 NMYHKT
TEXHNYECKOIro O6CJ'Iy)KMBaHI/IFI KOMMNaHunn nin 4yepes3 CtTaHunio ytunmnsauumn.
° [laHHoe pykoBOACTBO MO 3KCMiyataunn MOXeT ObITb M3MEHEHO 6e3
npegBapuTesibHOro yBeaomMreHus.

MEPbI MPEAOCTOPOXHOCTH

1. MNpoBepbTe, COOTBETCTBYET NN Ball UCTOYHUK NUTAHUA HOMWHAaNbHOMY
HanNpsH>KeHUo Npoaykra.

2. He npukacantecb K ropsiyen MOBEpPXHOCTU MU3Oenus, WUCMNOSb3ynTe
TEPMOCTOMKNE UNN Opyrue nNoACTaBKW, MOKa YCTPOWMCTBO MOSMHOCTLIO He
OCTbIHET.

3. Bo nsbexaHve nopaxxeHusi afieKTpUYECKMM TOKOM He Norpyxamte Tosap,
LUHYP NUTaHUS WX BUNKY B BOOY UIKU OpYyrne XUOKOCTMU.



4. YCTPOMUCTBO MOSTHOCTbLIO OXNaXgaeTcsa nepen yCcTaHOBKOW, pa3bopkon u
YNUCTKOW NPOAYKTA.

5. Ecnu wHyp nuTaHma noBpexaeH, BO u3bexaHue OonacHoCTU, €ero
HeobXoANMO 3aMEHUTL NPOU3BOAUTENEM, €0 OTAESNTOM OBCY>KMBAHNA U
aHanorMyHbIMKM cneyuanucTamu,

6. Bo Bpemsi paboTbl npoAykTa HeKOTopble 4acTu O4YEHb ropsiune, He
KacanTecb HanNpsAMyr OpYyrnx Yactemn, KpoMe KHOMKU N PYYKM.

7. He TaHnTe 3a npoBoa.

8. Miagenune Hernb3a XpaHUTb PSAOM C NErKkOBOCMIaMEHAWMMNCS rasamm
NI 3NIEKTPUYECKON NIAINTOWN, @ TakKe CTaBUTb B FOPAYYIO JYyXOBKY.

9. He ncnonb3ynte MmeTannnyeckue LWeTKU Ana YACTKU 3TOro nNpoaykra.

10. Cobniogante OCTOPOXKHOCTb, YTOObI COXpaHWTb ITO MU3genuve, U He
no3sonanTe getam mnagwe 8 net 6patb U3genue u ero WHyp NuTaHus.
11. He nepemeLlanTe nsgenuve, ecriv B HEM eCTb ropavee Macro unuv gpyras
ropsiyas XnaKkocCTb.

12. He wucnonb3ynte 3TO YCTPOMUCTBO Ha OTKPbLITOM BO3gyXe WU He
NCMNONb3ynTe ero onga opyrux uenen.

13. OTOT NPOAYKT He NpeaHa3HayYeH a5 UCnonb3oBaHNA NoabMuy (BKoYas
aeten) ¢ npobnemamm ¢ CEHCOPHbIMU/ YMCTBEHHBIMM CNOCOBHOCTAMK UMK
HeJOCTaTKOM oOnbiTa W 3HaHWA (BKMOYas OeTen), ecnn TONbKO KTOo-TO,
OTBETCTBEHHbIN 3a uX ©Oe30nacHOCTb, He KOHTponvpyeT WM He
MHCTPYKTUPYET NX OTHOCUTENBHO NCMOSb30BaHNA 3TOro npmbopa.

14. 3pgenve He MmoxeT paboTaTb C BHELUHUM TanMEPOM Ui HE3ABUCUMOM
CUCTEMOMN OUCTaHLUMOHHOIO yrpaBieHus.

15. OTOT NpoayKT NoaxoauT ANnsi LOMALUHEro Ucrnonb3oBaHNA U NOAOBHbIX
Cnyyaes.

16. CoxpaHuTe 3TO PYKOBOACTBO AN UCMONb30BaHNA B ByayLuem.

o OTOT NPOAYKT coOoTBeTCTBYyeT TpeboBaHMAM «AOMUHUCTPATUBHbLIX
Mep MO OrpaHNYEHU0 UCNOb30BaHUS ONACHbLIX BELLECTB B 3NEeKTPUYECKNX
N 9NEKTPOHHbIX NPOAYKTaX».

o B TeueHne nepuoga ncnonb3oBaHUsl B pamMKax 3allnTbl OKpyKatoLemn
cpeabl noTpebutenn He OyaoyT MMETb YTEYKM BPEOHbIX BELLECTB WK
0CaaKoB MNpU YCOBUN HOPManbHOro UCMofb30BaHUs ToBapa.

o CpoKk ucnonb3oBaHWSA NPOAYKUMW HalenW KOMMNaHuM Ans 3awumThbl
oKpyxawwen cpenbl coctaBnsgetr 10 neTt, U «CPOK WNCMNONb30BaHUS
NpoAYKUMN ONs 3alMTbl OKpYXatoLen cpeabl» AENCTBUTENEH TOMbKO B TOM
cnyyae, e€ecCnv NPOAYKT WUCMONb3yeTcss B  HOPMarbHbIX  YCNOBUSX
MCNOSb30BaHNSA, ONUCAaHHbIX B HACTOSILLEM PYKOBOACTBE.



HanmeHoBaHue n cogepxaHue onacHbIX BewecTB B ToOBape

HasBaHune OnacHble BewecTtBa
agetanu
Pb Hg Cd Cr(VI) PBB PBDE
MnacTukoBble o o o o . .
agetanu
HarpeBaTtenbHbIn
3NIEMEHT X ° X o o o
KOMMOHEHTHI
CunoBon kabenb X ° ° o 0 0
OnNeKTpoHHas o o o o . .
aocka
O6opygosaHne ° 0 0 0 0 0

OTa popma cocTtaerneHa B cooTBeTcTBum ¢ SJ/T 11364.
© - 9TO yKasblBaeT Ha TO, YTO COAEp)KaHME OMacHOro BelecTBa BO BCEX
OAHOPOAHbIX MaTepuanax geTanu Huxe npegensHoro TpedosaHna GB/T

26572.

X - OTO yKa3blBaeT Ha TO, YTO CoAlepKaHNe ONacHOro BeLLEeCcTBa, No KpaHel

Mepe B OAHOM W3 OOHOPOAHbLIX MaTtepuarioB Aetanu,

npeBblLaeT

npeaensHoe TpedoBaHne GB/T 26572.

[MpumeyvaHue: HekoTopble M3 geTanen, OTMEYEHHbIX Bbllle OYKBOM «X»,
coepxaTt onacHble BelLecTBa, NpeBbllalowme ctaHaapT U3-3a TeKyLero
TEXHUYECKOro YPOBHS OTPacnun, N 3aMeHUTb NN YMEHbLUMUTbL UX BPEMEHHO

HEeBO3MOXHO.

YCTPAHEHWE HEUCIMPABHOCTEN

[Mpobnema

BapuaHThbl pelueHus

HarpeBaeTCcs

HerngpaTtop He paboTaeT / He

1. [llpoBepbTe, nNpaBUrbHO 1K
NOOKMIOYEHbl po3eTka W BUIika
LUHYpa NUTaHWS.

2. [lpoBepbTe, HAXOOUTCH N LUHYP
MATAHUA B XOPOLUEM COCTOSIHUM.
Ecnn WwHyp nuTaHua noBpexaeH,
4TOObl M36exaTb OnacHOCTW,. OH
JOIMKEH ObITb 3aMeHeH
nsrotoButenem nmbo ero otaesiom
TEXHUYECKOro OOCNYyXnBaHUA UK
aHanorn4HbiM npogeccroHanom

MHaonkaTop He 3aropaeTcs

1. llpoBepbTe He OTKNIOYEHaA nNu
3J1IEKTPOSHEPrus.




2. lNpoBepbTe NOAKMOYEH NN LLHYP
nutaHna Kk cetn. Pabotaetr nu
po3eTka?

NMpumeyanune: Ecnn nocne BbIMNOMHEHHbIX 4ENCTBUIN HEUCNPABHOCTb BCE
eLle He yCTpaHeHa, NoXanynucTa, CBSXKUTECh C CEPBUCHBIM LLEHTPOM UIn
AVNepoM Hallen KomnaHun. Kateropnyecku sanpewiaetcsa pasbupartb
MalUnHy HenpodeccruoHanam.

AETAIN U MOHTAXHbIE HEPTEXW

Akceccyapbl
Tosap 0
AWH NOTOK AN KpoLlek
OTkpbITas asepua [1ATb NOTKOB-CETOK

NMABHAA OCOBEHHOCTDb

1. lNMpocTaa n ObICTpas Cywka OBOLLEN, PPYKTOB, MsAca, pbiObl U Opyrnx
NPOOYKTOB

2. CuctemMa CyWKM C UMPKYNSUMEN Topsvero BO3dyxa CyWWUT NPOAYKThI
ObiCcTpee.

3. Pexum koHTpons TemnepaTtypbl MO3BOMSET YCTaHaBNMBaTb PasHyio
TemnepaTypy ANS CYyWKU pPasnuyHbiX MPOAYKTOB B COOTBETCTBMU C
TpeboBaHNAMM.

4. [MpuroToBrneHHas eda nofnes3Has U yHuKanbHas no BKycCy.



SKCIMITYATALUUA U UCINOJIb3OBAHUE

A. NpeaBapuTenbHaa obpaboTka PpPyKTOB:

1. 3amouunTe NpoayKTbl ANA CYLLUKA NPUMEPHO Ha ABE MUHYTbI B pacTBope
n3 1/4 ctakaHa coka u AByX CTakaHOB BOAbl

(MpumevaHne: OpPyYKTOBLIN COK [OOIMKEH COOTBETCTBOBATbH MPOAYKTY,
HanpumMep, A65104HbIM COK AN CYLLKN A6510K)

B. lMNMpeaBaputenbHas ob6paboTka nULUEeBbIX MPOAYKTOB, TaKMX Kak
MSICO UM pblba:

1. HexxmpHoe mdaco (6e3 xupa): PekomeHayeTcs mapuvHoBaTb MSICO nepen
CYLUKOW, YTOBblI COXpaHUTb €ro eCTECTBEHHbIN BKYC U caenaTb HEXHbIM.
MapuHOBaHHbIE MPOAYKTbl AOSMKHbI OblTb COMEHbIMWU, 4YTOObLI MOMOYb
nornoTUTbL BOAY M3 MSACA U COXPaHUTb ero ceexum. CtaHgapTHbin 1/2
cTakaHa mMapuHoBaHHOM 6060BoWM NacTbl; 1 YEeCHOK, pacTepTbin B NiOpe; 2
CTOJIOBbIE€ JIOXKKM KOPUYHEBOrO Caxapa; 2 CTOSIOBble JOXKM Ketyyna; 1/2
cTakaHa CNMBOYHOrO Macna, 4awka Byctepckoro coyca; 1-1/4 4aiHble
NOXKN conn; 1/2 YakHOWM NOXKM JIYKOBOrO MOpPOLUKA; 1/2 YanHOW FOXKK
nepua; cMellaTb BCe BbllLenepeyncneHHble nHrpeaneHTol. Maco HapesatoT
MENKUMN Kybukamu knagyT B MalunHy. Bpemsi BbICbixaHUsi COCTaBnseT
OKOmo 2-8 YacoB, Noka BCA Bfiara He UcnapuTcs.

2. Msaco nTuubl:

Bce wMAco ntvubl JOMKHO ObITb  NPUrOTOBIIEHO Mepeq  CYLUKOW.
[MpyroToBneHne Ha napy unu xxapka — ny4dwmin cnocod. Bpems BbiCbixaHWUS
COCTaBnseT OKOSO 2-8 YacoBs, NOKa BCA Bfiara He UcnapuTcs.

3. Pbiba:

PekomeHayeTcs BbiNekaTb Ha Napy Wy 3anekaTb nepes CyLKOW (BbinekaTb
npu Temnepartype 200 rpagycos B AyxoBKe An4

20 MnHyT). Bpems BbiCbixaHUs COCTaBMSET OKOS0 2-8 YacoB, NoKa BCA Bara
He ncnapuTcs.

CBaHunburT. A4.:

[MpomMonTe 1 BCTPAXHUTE FULLHIOW BOAY W yOanuTe UCNOPYEHHLIE NIUCTLS.
Pasnoxute BaHUNb cBOOOAHO Ha NOALOHE-CETKE.

D. Pexxum cyxom 3aKyCKu Ans AOMaLUHUX XXUBOTHbIX:

BbiMonTe MsCO, crnente BOAY, HapexXbTe €ero foMTUKaMW, pasnoxuTe
nrawmMs Ha rpune n yCTaHoBuUTE BPEMSI NPUroTOBNEHNA U TeMnepaTypy B
COOTBETCTBUM C MEHIO (ECNM OHA He MOMHOCTbI BbICOXSA, Bbl MOXeTe
NOBEPHYTb PYYKYy BPEMEHU, YTOObI YBENMYUTDL BPEMS 3aBEPLUEHUS CYLLUKN).
Ero Hy>KHO MNONMHOCTBIO BbICYLLUNTL N XPaHUTb C MOMOLLLIO repMeTU3NPYLoLLLEN
NEHTHI.



Tabnuua peXxmumMoB CYLUKU NPOAYKTOB

Bpems
Ha3BaHue KoHCHHCTEeHUMA
MogrotoBka (4ac)
npoaykrta NocCsie CYLUKU
OuUnCTUTb OT KOXYpbI U
Abnoko cepaueBuHbl. [MopesaTb Ha Msarkum 5-6
OONbKN, KPYXXOYKaMW.
Paspesatb nononam nnum -
MwnHpganb P Markuin 12-38
NOMTUKaMM
OuncTuTb OT KOXYpbI. [NopesaTb y
baHaH yp - b XpycTawum 8-38
Ha KPY>XOYKU (TOMLWMHON 3-4 MM)
BbIMbITb yaanuTb XBOCTUKMW.
Pas3pesatb nononam,
anuTb KOCTOYKY. y
BuLHS yA y YKecTknn 8-34
[lonyckaeTcs cywmnTb
LeNMKOM, KOCTOYKY yaansitb
He oba3aTenbHO
UepHuka HapesaTb nnu uenukom Msarkum 6-26
Mapmenag PasgoenuTb nnun uenmukom YKecTknn 6-72
NHxup Hapesatb nomTtukamm XKecTtkun 6-26
BuHorpag Lienukom Markmnn 6-72
Pas3pesaTtb nononam ¢ Koxeu,
anuTb KOCTOYKY M BbICYLUUTb .
HekTapuH yA y y Msarkum 8-26
Ha BO34yxe, AOCYLUTb A0
FOTOBHOCTH
Lleapa .
Hapes3aTb AfMHHbLIMK NOSTIOCKaMm JNlomkun 8-16
anenbcuHa
Pa3pe3aTb nonosiam c Koxemn,
anuTb KOCTOYKY M BbICYLUUTb o
[Mepcuk yA y y Msarkum 10-34

Ha BO3ayxe, AOCYLUIMTb A0
rOTOBHOCTU




pyLwia

OuncTuTb M Hapes3aTb
NOMTUKaMu

Msarkum

8-30

MNMpeaBaputenbHasa o6paboTka oBoLen:

1. O6paboTante napom, KUNSATKOM UM macnom. PekomeHayeTca aons

3ereHn, LBETHOM KanyCTbl, BPOKKONW, CnapXu 1 kaptogens.

2. [MonoxwuTe NoAroToBMNEHHbIE OBOLLUW B KUMSLLYIO BOAY NPUMEPHO Ha 3-5
MUHYT, CIIeNTe X HaCyxo M NOJSIOXKUTE Ha peLLEeTKY.
3. 3amo4nTe OBOLLM B IMMOHHOM COKE NMPUMEPHO Ha BE MUHYTHI.

Ha3BaHue
npoAayKra

NMoparoroBka

KoHcucTteHuun
nocne CyLKu

Bpewms/yac

ApTULLOK

Hapesatb
nonockamu rno 8 mm
n BapuTb okosno 10

MUHYT

Jlomknn

6-14

Cnapxa

Hapes3aTb
Kycoudkamu no 2,5
CM

Jlomknm

6-14

BoboBble

CpesaTb 1
pacnapuTb 4o
NoNynpo3pa4vyHoro
COCTOSAHUS

Jlomknn

8-26

Csekna

Pacnaputs,
OCTYyauTb, YOanuTb
ronioBKy, yaanuTb
XPYNKNN KOPEHb

JTlomkunm

8-26

Bptoccenbcknin
nuct

Ypoanutb NUCTbSA CO
cTebns

Jlomknmn

8-30

Bpokkonu

HapesaTb 1 BapuTb
Ha napy 0o
MSAMKOCTW,
npumMmepHo 3-5
MUHYT

Jlomkunm

6-20

Kanycra

Oumnctutb U
HapesaTb
NnoMTUKamMm
ToNwmMHOM 4 Mm

XKecTtkumn

6-14

MopkoBb

HapesaTb TOHKMMU
nonockamn nnu
NOMTUKaMM

XpycTtawmm

6-12




LiBeTHas
KanycTta

Pa3nenutb
couBeTUS, OTBApPUTb
[0 MSTKOCTU

XKectkumn

6-16

Cenbaepen

HapesaTtb
NOMTUKaMM
TONWWUHON 7 MM

JTomkunm

6-14

Jlyk-Topen

HapesaTb
nomMTukamm

Jlomknn

6-10

Orypey

Oyunctutb OT
KOXYpbl U Hape3aTb
NnoMTuKamm
TonwmHon 13 mMm

XecTtkumn

6-18

BaknakaHbl

HapesaTb
NOMTUKaAMM MO 8 MM

Jlomknn

6-18

YecHok

Ouunctutb "
Hape3aTb
NOMTUKaMU

Jlomkunm

6-16

Mepey,

Lienunkom

Jlomknn

8-14

pnbbI

HapesaTb
noMTUKaMn unm
OCTaBUTb LIESTMKOM

XecTkumn

6-14

Jlyk

HapesaTb
nomMTukamm

Jlomknn

8-14

"opox

OTtBaputb B
TeyeHne 3-5 MUHYT

Jlomknn

8-14

YUnnn

Ypanutb cemeHa u
HapesaTb
nonockamm 7 Mmm
NN KPY>KOYKaMU

Jlomkunm

4-14

KapTodernb

HapesaTb
NOMTMKaMN Unu
Kybukammn, oTBapuTb
(8-10 mMuH)

Jlomknmn

6-18

PeBeHb

CHATb KOXNLY M
Hape3aTb Ha
nonockn 10mm

XecTtkumn

8-38




OTtBapuTb 00
BANIOr0 COCTOSIHUSA

lnuHaTt Jlomkun 6-16

Oyunctutb OT
KOXYpbl, paspesaTb
Momungop nononam unu TBepabin

HapesaTb
noMTUKamMu
HapesaTb
TbikBa noMTuKamMu Teepabin 6-18
TONWWUHOW 7 MM

8-24

Pexum 3aBapuBaHus
NMpurotoBneHue norypra

Bbibop yHKUMK: YCTAHOBUTE PEXMM 3aBapuBaHUS MOCMe BKMIOYEHUS
NUTaHWs, a 3aTeM yCTaHOBUTE BPeMsi U TeMnepaTypy B COOTBETCTBUU C
MEHHO.

[MpakTuyeckne coBeTbl ANA norypTa:

NHrpegveHTbl: 1 N YMcToro Monoka; ogHa ynakoBka Cyxou 3aKBaCKMU.

LWar 1: Ecnu Bbl xoTuUTe caenatb 6onee ryctom WMorypT, He 3abyabTte
ncnonb3oBaTh LenbHoe Monoko. CoaepXxaHue Xupa B LESIbHOM MOJSIOKE U
00Ee3XMPEHHOM MOJSIOKE HE OYEeHb OTNN4YaeTCHd, HO €CTb MHOro pasnuyunn
Mexay WX coaepxaHuem nutaTenbHbIX BelwecTtB. PekomeHgyeTcd
NCNOMb30BaTb LEefIbHOEe MOJIOKO.

Lar 2: lNocne paBHOMEPHOro CMeLUMBaAHUA MOJSIOKA M CYXOW 3aKBaCKu
BblNienTe ero B OyThIfKY, 3aKPOUTE KPbILLKY N NMOMOXUTE €€ B CYLUUSIKY.

Lar 3: N'oToBbTE B TeyeHume 8 YacoB npu Temnepatype 40°C.

LLar 4: NocTaBbTe ero B XonoAusbHUK nepeq eaoun, Tak oH 6yaeT BKyCHee.
Ecnu Bbl nobute cnagkne unorypTtol, TO MoXeTe [obaButb okono 15
rpamMmoB caxapa.

[MpurotoBneHue:

[lo6aBbTe Cblipbe B €EMKOCTb B COOTBETCTBUM CO ChneayrLmm
COOTHOLLUEHNEM U TLLATENbHO NepemMeLLanTe.

[Mponopumna 1. MarasmHHOe oxnaX4eHHOe CBeXee MOJSIOKO 2 N + 3akBacka
nnm 100 mn oxnaxxgeHHoro YNCToro norypTa.

[Mponopumna 2: YnbTpanactepmsoBaHHOE MOSIOKO 2 n + 3akBacka unn 100 mn
OXJTaXXAEeHHOro YNCTOro norypTa.

Mponopunsa 3: Cyxoe MOSIOKO, 3aBapeHHoe B 2 11 BOAbl + 3akBacka unmu
100 Mn oxnaxkgeHHOro YMCToro norypTa.

Mponopuma 4: 'otoBoe coeBoe MonNoko 2 n + 3akeBacka wunm 100 mn
OXJTaXXOEHHOro YMCTOro norypra.



[MpumeyaHwue:

1.MoxanywncTa, npoBsepbTE, He MCTEK  Jn CPOK rogHOCTU
BblLLENEPEYUCTIEHHBIX MHIPEANEHTOB UMW HE UCMIOPTUITUCH FIN OHU, NpeXae
yem 0obaBnATb UX.

2. [dobGaBnsiemoe KONMMYECTBO KMUCITOMOJSIOYHbIX ©OaKkTepuin 3akBacku
Haxo4uTCA B COOTBETCTBUM C MHCTPYKLUMEN MO NPUMEHEHMIO 3aKBACKW.

3. lpn NpuroToBneHMn Cyxoro MOJSoKa, noXxanywcra, caenante ero B
COOTBETCTBUM C UHCTPYKUMEWN Ha ynakoBke unu B cooTHoweHun 500 mn
cyxoro MoJsioka Ha 1500 mn BoApbl.

4. lepen pobaBneHMeEM 3akBacKM AOf11 KUCIIOMOJSIOYHbLIX ©akTepuin mnu
YUCTOrO MOrypTa, roTOBOE CBApPEHHOE COEBOE MOJSIOKO WM MOJSIOKO,
NPUroToBNEHHOE U3 CYXOro nopowka Heobxogumo oxnagutb Ao
TemnepaTtypbl HUxe 40° C

Coset: OTAanTe NpUopuUTET aKTUBHOW 3aKBaCKe KMCITOMOSIOYHbIX BakTepui
B Ka4yecCTBe NUCTOYHUKA pepMeHTauuun. Korga 3akBacky Heyqo6HO nokynaTb,
Bbl TaKXXe MOXeTe MCNOoSb30BaTb YNCTbIN MOTYPT, NPOAABaAEMbIN Ha PbIHKE,
WM YUCTbIM MOTYpPT, COeNaHHbIN B MPOLWWNbIM pas, B Ka4yeCTBe UCTOYHUKA
BpoxeHus.

NMpounsBoacTBo hepMeHTOB

HanomuHaHme: YT06bI caenatb (OEpPMEHT, KOHTEMHEep [OSKeH ObiTb
TWaTenbHO NpoAe3NHUUMPOBaAH U CTEPUIIN30BaH ropsYen Kundaien
BOOMN.

Bbibop dyHKumK:

[Mocne BKMAYEHUA NUTAHUS YCTAHOBUTE pPEeXUM 3aBapuvBaHWUA, a 3aTeM
yCTaHOBUTE BpPEMSA 1 TeMnepaTypy B COOTBETCTBUN C MEHIO.

NHCTpYMEHTbI ANnA NOAroTOBKM:

CneuvanbHble PYKTOBbIE HOXW, pasfenodHble AocKM 6e3 MacnsHbIX
NATEH, PPYKTOBLIE TaperkKu.

3aKyrnka Cblpbsi:

JInmMoH 1 caxap (KaMeHHbI caxap WU XenTbli CaxapHbld Necok)- ABa
HeobXoOuMbIX WHrpeaneHTa ONd MapuvHOBaHWA, Hamboree noaxopdiuue
Ans gpobrneHna Ha Menkne YacTuubl UNn Nexy.

XornogHasi Boga (MMHepanbHas Boga He nogonaeT).

PpyKTbl, XenaTenbHO Tponuyeckue: SI0NoKo, KUBW, nanansd, APakoHWUR
dpykT, Kapambona, aHaHac, ryasa.

Bbl Takke Moxete [obaBuTb cnenbii BUHOrpad wnv KryobHWKy, 4TOObI
caoenatb (pepMeHTUpPOBaHHble (PYKTbl, a Takke yaanuTb OOnbHble U
rHUNble PPYKTbI.

BbiMonTe (OpyKThl, BbICYLLUTE, 3aTEM OYMUCTUTE OT KOXYpPbl U CepALEBUHbI.
TpeboBaHuMs K NPONOPLUSM:

®pykThl: Caxap: Boga = 2: 2: 1



Hapeska 1 po3nune no OyTbIfkam:

CyxopyKTbl OYUCTUTbL OT KOXYpPbl M HapesaTb NoMTuUkamu. [lonoxute
Hapes3aHHble OPYKTbl crnegyrowmm obpasom: Criom ogHOro nroga + crowu
caxapa + crow gpyroro nsioga + criou imMoHa U NocrieqHNn Crion OOSMKEH
ObITb caxapoM. HacbinbTe eLle HEMHOro caxapa 4Todbl MOMOYb DPOXKEHNIO,
3aTeM HaneuTte onpeaesieHHy Mponopunio BOAbl, 3aKPOWUTE KPbILLKY,
YCTaHOBUTE PEXNM 3aBapuBaHUS U YCTaHOBUTE BpeEMs U TemnepaTtypy B
COOTBETCTBUUN C MEHIO.

MpumevaHue: BecTpaxmBanTe KOHTEMHEP B rOPU3OHTaNbHOM HanpaBfeHum
KaXablh OeHb, 4TOObl NoMoudb bpykTam bpoanTb Gonee BCECTOPOHHE W
BbicTpee. Obpasyrownnca ras NoAHUMET KPbILKY. HaXXMnTe Ha BbIMYyCKHON
KnanaH, YTobbl BbINYCTUTb BO34YX, @ 3aTEM 3aKpPOMTE KPbILLKY.

PunNbTP ANS XpaHEHUSA U MUTBS:

PepMeHTUPOBaHHbLIN MPOAYKT OTAENST (UNLTPOM U NepenuearT B
HeBOoMbLUYD €MKOCTb, CHabXEeHHY repMeTUYHOM KpbIWKOW. Ero MOXHO
NOMECTUTb B OTHOCUTENBHO HU3KOTEMMNEPATYPHOE MECTO AoMa (MaeanbHas
Temnepatypa okono 13°C), a octaTtok BbIbpOCUTb.

JlakomcTBa ANA nNUTOMUEB: CYLUEHbLIW JIOCOCb, KypuMHas rpyaka wm
cnagkum Kkaptodenb

Bbuibop dpyHKUMK:

[Mocne BKMOYEHUS MUTAHUS YCTAHOBUTE €ro B PEeXWM CYLLUKW, a 3aTeM
yCTaHOBUTE BpeMS U TemrnepaTypy B COOTBETCTBUM C MEHIO.

NHrpeaneHTsl:

[MonoBuHa cnagkoro kKaptodhens; KypuHasi rpyaka; norioBuHa creunka u3
nococs (okono 200-300 r)

Lar 1: Beimonte cnagkun kaptodenb U 04UCTUTE €ro, OYUCTUTE KYPUHYIO
rpyaky u nococs.

Lar 2: HapexbTe KypuHYo rpyaky nosiockamm oguHaKoBOW TOMWMHBI (414
ynobcTBa pekomeHayeTcs pesaTtb ASIMHHBIMA U HE CIIULWKOM TOMCTbIMM.
PekomeHagyemas anuHa coctasngdeT okomno 12 cm, a wupuHa-meHee 1 cm.)

Lar 3: HapexbTe cnagkum kaptodesib Ha KyCOYKU pa3mMepoM C nasnoyky ans
eabl (4nMHa Npon3BOSibHasA, pekoMeHgyemas anuHa-7 cm)

LLiar 4: HapexbTe nococst He6oMbLWNMMM NONOCKaMn (OKOMNO 6-7 CM B OJIVHY,
HEMHOrO TOHbLLE KypUHOW rpyaku, okosno 0,5 cM B LUMPUHY)

LWar 5: O6epHUTe KypuHYl rpyaky BOKPYr Criagkoro kaptodens, nioTHO
CBEPHUTE €€ U MOJSIOXKUTE Ha CYLUUIbHYKO CETKY CYLLMIIKW.

LLlar 6: CkpyTuUTe ABa KOHLA BSNEHOro f1I0COCA B pa3HbIX HanpasfieHusix (aTa
dopma MOXeT fyyLle NOMOYb JOMALLHUM XUBOTHLIM IPbI3Tb 3yb6ammn)

Lar 7: 3akponte aBepuy Cylwnsiku ans ppykTtos, yCTaHOBUTE TeMnepaTypy
Ha 60 °C n Bpemsa Ha 6 4Yacos.



JomalwHue cyxopyKTbl

Bbibop dpyHKUMK:

[Mocne BKMOYEHUS MUTAHUS YCTAHOBUTE €ro B PEXWM CYLLUKW, a 3aTeM
yCTaHOBUTE BpPeMS U TemrnepaTypy B COOTBETCTBUM C MEHIO.

NHrpeaneHTbl a4ns npurotoBneHns: OpykThbl

LWar 1: MNMogrotoBbTe SA6GMA0OKK, rpyLUX, NUTaNIO, TPENNMPYT, O4YUCTUTE UX U
HaTpUTE COrbIO.

LWar 2: Yaganute nuctba ApakoHbEro nroga 1 HapexbTe SIoMTUKamm rno 2-3
MM. OcTarnbHble OPYKTbl TOXE HAPEXbTe NTOMTUKAMM.

Lar 3: Bce ppyKTOBbLIE JTOMTUKN MOMELLLAKOTCH B NPOTUBEHDL CYLLUITKN.

LLar 4: NonoxuTte ero B CyLunnky anga opykTos.

LWar 5: Cywuntb npu Temnepatype 80°C B TeyeHMe 6 Yacos.

LLlar 6: MeToa cylweHbix 6aHaHOB 1 KNYyOHUKN OAWMH U TOT Xe.



MHOOPMALIUA OB YTUITU3ALIUUN

Balue ycTponcTBo CnpoeKkTupoBaHO 1 U3roTOBMEHO U3
BbICOKOKa4YeCTBEHHbIX MaTtepuarnoB U KOMMOHEHTOB,
KOTOpbl€ MOXHO YyTUNU3NPOBaThb N UCMONb30BaTh
MOBTOPHO.

B FEc/v ToBap uMeeT CUMMBOM C 3a4epKHYTbIM MYCOPHbIM
AWWKOM Ha Konecax, 9TO O3Ha4aeT, 4TO TOBap

cooTBeTCTBYET EBponenckon aupektmse 2002/96/EC.

O3HaKOMbTECb C MECTHOM CUCTEMOW pa3aenbHOro cbopa aneKkTpu4ecknx u

9NEKTPOHHbIX ToBapoB. Cobntogante MeCTHbIE NpaBuna.

YTUNu3anpymTe crtapble YCTPOWCTBA OTAENbHO OT ObITOBbIX OTXO4OB.

[MpaBunbHasa yTunuMsauus Ballero ToBapa MO3BOMUT NpeaoTBpaTUTb

BO3MOXHblE OTpuuUaTenbHble MOCNEeACTBUA ONs OKpyXatowen cpeabl U

4eroBEYECKOro 340POBbS.

NWHO®OPMALNA O CEPTUDPUKALIUA
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ToBap cepTnduumnpoBaH Mmnoptep: OO0 «OOA»
T r. PoctoB-Ha-[loHY,

0Bap COOTBETCTBYET yn. Opckasq, gom 31B, nutep A,
TpeboBaHMAM HOPMATUBHbIX koMHaTa 2AC

OOKYMEHTOB: Ten.: 8-800-700-42-05

TP TC 004/2011 «O 1&N INTERNATIONAL
6e30|'IaCHOCTVI HU3KOBOJ1IbTHOIO TRAD|ON|NG CO,LTD RM C,

obopynoBaHuA»; 13/F, HARVARD COMMERCIAL
BUILDING, 105-111 THOMSON,

TP TC 020/2011 WAN CHAI, HK

«QneKkTpomMarHuTHas

COBMECTUMOCTb TEXHUYECKUX

cpeacTBy;

Mpy OTCYTCTBUM KONUN HOBOTO
cepTudumkata B Kopobke
crpalmBanTe KOnuiw y npoaasua



PRODUCT SPECIFICATIONS

Product Name Mini Dehydrator
Product Model DF-05
Rated Voltage 220-240V~
Rated Frequency 50Hz
Rated Capacity 8L
Rated Power 400 W
Dimensions (length * width * height) 285,5"262*220 mm

PRECAUTIONS FOR FIRST USE

1.When using this product for the first time, the product may have a little
smoke or other smell. This is normal and will disappear soon. Please make
sure the product is well ventilated.

2. Please check if all parts and accessories of the product are intact and
undamaged.

3. Clean all parts of the product according to the contents of the «Cleaning
and Maintenance» chapter.

4. Dry the parts thoroughly and assemble them inside the product, then the
product can be put into use.

INSTRUCTIONS

1. After the product is plugged in, all the lights will turn on and then go out,
and the product will enter the standby state after a beep.

2. Click button ' to enter the default mode, namely drying mode, and the

drying light is on. Click button ©© to switch to brewing mode, and the brewing
light is on. Rotate the time knob to set the time, rotate the temperature knob
to set the temperature, and enter the countdown 2 seconds after completing
the setting.

3. When the product is turned on in the drying or brewing mode, turn the
knob clockwise to increase the set temperature, and turn the knob
counterclockwise to decrease the set temperature. The temperature range
of the drying mode is 30°C-80°C, and it is adjusted cyclically within this
range. The temperature knob is adjusted in steps of 1°C, and it will sound
once every step.

5. The temperature range of the brewing mode is 30°C-50°C, and it is
adjusted cyclically within this range. The temperature knob is adjusted in
steps of 1°C, and it will beep every step.

6. The time range of the product timing is 1H-99H, the adjustment step of the
timing knob is 1H, and it will sound once every step.


Rectangle


7. After setting the temperature and time for 5 seconds, the product will
automatically lock and enter the working state. To reset the temperature and

time, press and hold the mode button )0 for three seconds to unlock.

DISPLAY STATUS DESCRIPTION

1.When a fault is detected, the product will beep 10 times, and the heating
will be turned off at the same time, and the digital tube will display the
corresponding two-digit fault code.

2. The indication status is shown in the table below

X - indicates that the light is off
* - indicates that the light flashes
+ - indicates that the light is on.

Serial Brewing Drying Temperature Time
Status . : .
number lights lamp display display
1 Shutdown X X Black screen | Black screen
. : Set .
2 Drying function X + temperature Set time
3 Brewing function + X Set Set time
temperature
NTC open
4 Circuit=E 1 X X E1 Black screen
NTC over
5 temperature=E2 X X E2 Black screen
Zero crossing
6 signal X X E4 Black screen
abnormal=E4
Power-on + + 88 88

CLEANING AND MAINTENANCE

1. The product must be disconnected from the power supply before cleaning,
and the product must be completely cooled down.

2. Please wipe the inner cavity of the product with a soft dry cloth. Please do
not use sharp or frictional objects to wipe the inner cavity of the product to
protect the metal coating of the inner cavity.

3. The slag tray and grilling net can be washed directly with water, and wipe
off the water with a dry cloth. Do not use detergent or similar detergent to
soak.

4. Before packaging and storing the product, make sure that the product is
completely cooled down, clean and dry.



FOOD CONTACT «MATERIAL LIST»

This product and food contact materials meet the requirements of
relevant food safety standards

Part Name Material Standard
Roof
Liner Galvanized Sheet GB 4806.9-2016
Slag Tray
Grilled Net Q235
Wind Cover SUS 304
Conditions of use: Avoid contact with strong acid substances for stainless

steel parts.

o This product can be recycled and disposed of through the company's
maintenance point or through the recycling station.

° This product manual is subject to change without notice.

SAFETY PRECAUTIONS

1. Check whether your power supply matches the rated voltage of the
product.

2. Do not touch the hot surface of the product, usually use heat-resistant or
other supports until the product is completely cooled down.

3. In order to prevent electric shock, please do not immerse the host, power
cord or plug in water or other liquids.

4. When the product is clean or not in use, unplug the plug, and make sure
that the product is completely cooled down before installing, disassembling
and cleaning the product.

5. If the supply cord is damaged, in order to avoid danger, it must be replaced
by the manufacturer, its maintenance department or similar professionals.
6. During the working period of the product, some parts are very hot, do not
directly touch parts other than the knob and handle.

7. Do not pull the wire.

8. The product can not be near flammable gas or electric stove, or put into
hot oven.

9. Do not use metal cleaning brushes to clean this product.

10. Take care to keep this product, and do not allow children younger than 8
years old to get this product and its power cord.

12. Do not move the product when there is hot oil or other hot liquid in the
product.

13. Do not use this product outdoors, or use this product for other purposes.
14. This product is not intended to be used by people (including children)
who have problem sensory, mental abilities, or lack of experience and



knowledge (including children), unless someone responsible for their safety
supervises or instructs them regarding the use of this product.

15. The product cannot be operated in an external timer or independent
remote control system.

16. This product is suitable for household and similar occasions.

17. Please keep this manual for future reference.

o This product meets the requirements of the «Administrative Measures
on the Restriction of the Use of Hazardous Substances in Electrical and
Electronic Products».

o During the environmental protection use period, consumers will not
have harmful substances leakage or precipitation during normal use of the
product.

o The environmental protection use period of our company's products is
10 years, and the «environmental use period» is valid only when the product
is used under normal use conditions described in this manual.

Name and content of hazardous substances in the product

Hazardous Substances

Part Name Pb Hg Cd | Cr(Vl) | PBB | PBDE
Plastic parts ° ° © © © °
Heating element « o « o o o
components
Power cable X ° ° © © °
Electronic board © © © © © ©
Hardware ° ° ° ° ° °

This form is compiled in accordance with SJ/T 11364

° - It indicates that the content of the hazardous substance in all
homogeneous materials of the part is below the limit requirement of GB/T
26572.

X - It indicates that the content of the hazardous substance in at least one of
the homogeneous materials of the part exceeds the limit requirement of
GB/T 26572.

Remarks: Some of the parts marked «[» above contain hazardous
substances exceeding the standard due to the current technical level of the
industry, and it is temporarily impossible to replace or reduce them.



ANALYSIS OF COMMON PROBLEMS

Problem Solution options
Mini Dehydrator does not work / 1. Check whether the socket and the
does not heat power cord plug are properly
connected.

2. Check whether the power cord is
in good condition. If the power cord
is damaged, it

must be replaced by the
manufacturer or its maintenance
department or similar

professional personnel to avoid
danger.

The indicator light does not light up | 1. Whether power outage

2. Is the power cord plugged into the
outlet? Is the power outlet turned
off?

Note: After analyzing the above phenomena, the fault still cannot be
eliminated, please contact our company's service center or dealer. It is
strictly forbidden to disassemble the machine by non-professionals.

PARTS AND INSTALLATION DRAWINGS

Host Accessories

Product One slag tray

Open the furnace door Five nets



MAIN FEATURE

1. Simple and quick drying of vegetables, fruits, meat, fish and other foods.
2. The hot air circulation drying system can dry food faster.

3. The temperature control design can set different temperatures for different
foods for drying according to needs.

4. The food made is healthy and unique in flavor.

OPERATION AND USAGE

A. Fruit pretreatment:

1. 1/4 cup of juice and two cups of water, soak the food to be dried for about
two minutes.

(Note: Fruit juice matches food, such as apple juice for drying apples)

B. Food pretreatment such as meat and fish:

1. Lean meat (no fat): It is recommended to marinate the meat before drying
to maintain its natural taste and make it tender. Pickled products should have
salt to help absorb water from the meat and keep it fresh. Standard 1/2 cup
of marinated bean paste; 1 garlic, mashed; 2 tablespoons of brown sugar; 2
tablespoons of ketchup; 2 cup Worcestershire sauce; 1-1/4 teaspoons of
salt; 1/2 Teaspoon of onion powder; 2 teaspoon of pepper; mix all the above
ingredients. The meat is cut into small cubes and put into the machine. The
drying time is about 2-8 hours until all the moisture has evaporated.

2. Poultry meat:

All poultry meat must be cooked before drying. Steaming or roasting is the
best method. The drying time is about 2-8 hours until all the moisture has
evaporated.

3. Fish:

It is recommended to steam or bake before drying (bake at 200 degrees in
the oven for 20 minutes). The drying time is about 2-8 hours until all the
moisture has evaporated.

C. Vanilla, etc.:

Rinse and shake the excess water and remove the spoiled leaves. Spread
the vanilla loosely on the wire rack.

D. Dry pet snack mode:

Wash the meat, drain the water, slice it, spread it flat on the grill, and set the
time and temperature according to the menu (if it is not completely dried, you
can turn the time knob to increase the time to complete the drying). It needs
to be completely dried and

stored with sealing tape.



Drying mode food table

Food

Dry

Name Preparations Standard Time/hour
Apple Core, cut or circle peeled Flexible 5-6
Almond Halved or sliced Flexible 12-38
Banana | Peel and cut into 3-4mm skins Crisp 8-38

It can be shelled or not
Cherry shelled, or after half dried, the Tough 8-34
core is removed
Bilberry Cut or whole Flexible 6-26
Jujube Coreless section (or whole) Tough 6-72
Fig Slice Tough 6-26
Grape Whole Flexible 6-72
Nectarine Cut_ln half with the skin and Flexible 8-26
air-dry, half-dry to core
Orange
peel Cut into long strips Fragile 8-16
Peach Half dry cored, half or 1/4 Flexible 10-34
Pear Peeled and sliced 8-30 Flexible 8-30
Pretreatment of vegetables:
1. Treat with steam, boiling water or oil. Recommended for greens,

cauliflower, broccoli, asparagus and potatoes.




2. Put the prepared vegetables in boiling water for about 3-5 minutes, drain
them dry, and put them in a grid.
3. Soak the vegetables in lemon juice for about two minutes.

. Dry .
Food Name Preparations Standard Time/hour
Cut into 8mm strips
Artichoke and cook for about Fragile 6-14
10 minutes
Asparagus Cut mjo 2.50m Fragile 6-14
pieces

Leguminous Cutand steam to a Fragile 8-26

translucent state

Steam, cool down,
Beet remove head, Fragile 8-26
remove root

Brussels Leaf Pluck the leaves Fragile 8-30
from the stem

Cut and steam until

Broccoli soft, about 3-5 Fragile 6-20
minutes
Peel and cut into
Cabbage Amm thick Tough 6-14
Carrot Stgam .SOﬁ’ CUt. Into Crisp 6-12
thin strips or slices

Cauliflower Steamed and cut Tough 6-16
Celery Slice into 7mm thick Fragile 6-14
Leek Cut slice Fragile 6-10

Cucumber Peel and slice into Tough 6-18
13mm




Eggplant Slice into 8mm Fragile 6-18

Garlic Peeled and sliced Fragile 6-16
Pepper Whole Fragile 8-14
Mushroom Sliced or whole Tough 6-14
Onion Sliced Fragile 8-14
Pea Steam for 3-5 Fragile 8-14
minutes
Remove seeds and
Chili cut into 7mm strips Fragile 4-14
or circles
Slice, dice, and
Potato steam for 8-10 Fragile 6-18
minutes
Remove the skin 8-38
Rhubarb and cut into 10mm Tough
length
: Steamed till :
Spinach withered Fragile 6-16
Tomato Peel off, cyt in half Tough 8-24
or slice
Pumpkin Cut into 7mm thick Tough 6-18

Brewing mode

Making yogurt

Function selection: set the brewing mode after power on, and then set the
time and temperature according to the menu.



The practice of yogurt:

Material: 1L pure milk; one pack of bacterial powder

Step 1: If you want to make thicker yogurt, remember to use whole milk. The
fat content of whole milk and skimmed milk is not very different, but there are
many differences between their nutrient contents. It is recommended to use
whole milk.

Step 2: After mixing the milk and bacterial powder evenly, pour it into the
bottle, close the lid, and put it into the drier.

Step 3: Ferment for 8 hours at 40°C

Step 4: Put it in the refrigerator before eating, it tastes better. If you like
sweet, you can add about 15 grams of sugar.

Deployment:

Add the raw materials to the container according to the following ratio and
stir them thoroughly.

Proportion 1: Commercially available refrigerated fresh milk 2000mL +
starter or 100mL refrigerated pure yogurt.

Proportion 2: Aseptic packaged milk 2000mL + starter or 100mL refrigerated
pure yogurt.

Proportion 3: Milk powder brewed into 2000mL + starter or 100mL
refrigerated pure yogurt.

Proportion 4: After cooking, the soy milk 2000mL + starter or 100mL
refrigerated pure yogurt for 2L.

Note:

1.Please check whether the above ingredients are expired or deteriorated
before adding them.

2. The addition amount of lactic acid bacteria starter is in accordance with
the instructions for use of starter.

3. When preparing milk powder, please make it according to the ratio of the
milk powder label on the market or according to the ratio of 500mL milk
powder and 1500mL water.

4. After the soy milk is cooked or the milk made with milk powder must be
cooled to below 40°C before adding lactic acid bacteria starter or pure
yogurt.

Suggestion: Give priority to the active lactic acid bacteria starter as the
fermentation source. When the starter is inconvenient to buy, you can also
use the pure yogurt sold on the market or the pure yogurt made last time as
the fermentation source.

Making enzymes
Reminder: To make the enzyme, the container must be thoroughly

disinfected and sterilized with hot boiling water.
Function selection:



After power on, set to brewing mode, and then set the time and temperature
according to the menu.

Tools to prepare:

Special fruit knives, cutting boards without oil stains, fruit plates.

Purchase raw materials: Lemon and sugar (rock sugar or yellow granulated
sugar), the two necessary ingredients for pickling, are most suitable for
crushing into small particles or foam.

Water, cold water is suitable, mineral water is not suitable.

Fruits, preferably tropical fruits: apple, kiwi, papaya, dragon fruit, carambola,
pineapple, guava.

If you like foreign fruits, you can also add ripe grapes or strawberries to make
fermented fruits, and remove diseased and rotten fruits.

Wash the fruit:

Wash the fruit, ventilate and control water droplets on the surface, then peel
and core.

Proportion requirements:

Fruit: Sugar: Water = 2: 2: 1

Slicing and bottling:

Peel the dried fruits and cut them into slices. Place the cut fruit as follows: a
layer of one fruit + a layer of sugar + a layer of another fruit + a layer of
lemon, and the last layer must be Sugar, in order to help fermentation, you
need to spread some more sugar, then pour a certain proportion of water,
close the lid, set the brewing mode, and set the time and temperature
according to the menu.

Note: Shake the container in a horizontal direction every day to help the fruit
ferment more comprehensively and faster. The generated gas will lift the lid.
Press the exhaust valve to exhaust and then close the lid.

Filter storage and drinking:

The fermented enzyme is separated by a filter and poured into a small
container equipped with a sealed lid. It can be placed in a relatively low
temperature place at home (the ideal temperature is about 13°C), and the
residue is discarded.

Pet Salmon & Chicken Breast Dried Sweet Potatoes

Function selection:

After power on, set it to drying mode, and then set the time and temperature
according to the menu.

Tools to prepare:

Half a sweet potato; a chicken breast; half a salmon steak (about 200-3009)
Step 1: Wash the sweet potatoes and peel them off, clean the chicken breast
and salmon for use.

Step 2: Cut the chicken breast into strips of the same thickness (for
convenience, it is recommended to be longer and not too thick. The
recommended length is about 12cm and the width is less than 1cm)



Step 3: Cut the sweet potato into chopstick-sized pieces (the length is
arbitrary, the recommended length is 7cm)

Step 4: Cut the salmon into small strips (about 6-7cm in length, a little thinner
than chicken breast, about 0.5cm in width)

Step 5: Wrap the chicken breast around the sweet potato, roll it tightly and
place it onthe drying net of the dryer.

Step 6: Twist the two ends of the salmon jerky in different directions (this
shape canbetter help pets grind their teeth)

Step 7: Close the door of the dried fruit machine, set the temperature to 60°C,
and time for 6 hours.

Homemade dried fruit

Function selection:

After power on, set it to drying mode, and then set the time and temperature
according to the menu.

Tools to prepare: Fruit

Step 1: Prepare apples, pears, pitaya, grapefruit, clean them, and rub them
on the surface with salt.

Step 2: Remove the leaves of the dragon fruit and cut into slices of 2-3mm.
The other fruits are also sliced.

Step 3: All the fruit slices are placed in the baking tray of the dryer.

Step 4: Put it into the dried fruit machine.

Step 5: Dry at 80 °C for 6 hours.

Step 6: The method of dried banana and strawberry is the same.



§> TAKARA

home appliances

fapaHTUNHDBIN TanoH

YcnoBusa rapaHTum
1. Cpok rapaHTun coctanset 12 mecAues.

2. Bce nons B rapaHTHiiHOM TanoHe (AaTa npoAaku, neyatb U NOANNCH NPOAABLA, MHGOPMALUA 0
npoAaBLe, NOANUCH NOKYNaTeNs) AOMKHbI ObITb 3aN0NHEHbI.
PeMOHT Npou3BOANTCA B CTALLMOHAPHOI MacTepcKoii ABTOPU30BAHHOTO CEPBUCHOTO LiEHTPa
Npy NpeabABNEHN MONHOCTbIO U NPaBUIbHO 3aMONHEHHOT0 rapaHTUIAHOMO TaOHa.

3. He nognexart rapaHTuitHomy 06Cy1BaHMIO U3AeNuA ¢ fePeKTaMu, BOSHUKLLIMMI BCIIEACTBIE:
*  HenpaBWIbHOI TPAHCMOPTUPOBKM, YCTAHOBKM UAN NOJKIIOYEHNA N3Jenns;

e MeXaHn4yeckunx, TenyoBbIX i UHbIX I'IOBpE)KﬂQHVIﬁ, BO3HUKLLKX MO NPUYKHE HeﬂpaBMﬂbHOVI
JKCMyaTaunn CHapylweHnem npaBuil, U3N0XKEHHbIX B PYyKOBOACTBE MO 3KCN1yaTalln,
H66pE)KHOF0 06pau4eH|/|;| WIN HECYaCTHOro CJyyas;

«  [eliCTBIA TPETbUX UL, UAN HENPEOJOAMMON CUAbI (CTUXKMA, MOXKAP, MONHUA U T.A4.);
« M0NagaHuA BHYTPb NOCTOPOHHUX NPeSMETOB, XUAKOCTeN, HACEKOMBIX;

« CUIbHOTO 3arpA3HEHNA 1 3aNblieHns;

* NOBPEX[EHUIA KIBOTHBIMY;

* PEMOHTA NN BHECEHNA HE CAHKUMOHNPOBAHHbIX U3r0TOBUTENEM KOHCTPYKTUBHDIX UK
CXeMOTEXHUYECKNX U3MEHEHUN, KaK CaMOCTOATEJIbHO, TaK U HEYNOTHOMOYEHHbIMU NILLaMUI;

«  OTK/IOHEeHMii NapaMeTpPOB EKTPUYECKINX CeTell
ot [ocynapcTseHHbIx TexHnueckux (ranaaptos (F0CToB);

«  B03/EIACTBNA BPeJOHOCHBIX MPOrpamm;

« HeKOpPEKTHOro 06HOBNEHMA NPOrPaMMHOr0 0becneyeHIs Kak camium nonb3oBaTesem, Tak I
HeYNoJHOMOYEHHbIMI NNLAMY;

e CNOJIb30BaHNA U3eNINA He N0 Ha3HAUYEHWNIO, B MPOMBILLIEHHBIX W KOMMepPYeCKIX LiENAx.

4. TapaHTynA He BKNKOYaeT B cebA MOAKNIYEHNE, HACTPOIIKY, YCTAHOBKY, MOHTaX U AEMOHTaX
000py0BaHNA, TEXHUYECKOE 1 MPOdUNAKTMYECKoe 006CTYKIBaHNE, 3aMeHY PaCXOAHbIX
3/1eMEHTOB (KapT NamATH, 3NEMEHTOB NTaHKA, GUNbTPOB 1 Np.).

5. V|3FOTOBI/IIEJ'Ib He HeC&T OTBETCTBEHHOCTY 3a nponaxy n nckaxeHue aaHHbIX Ha CbeMHbIX
HocuTenen |/|H¢opmau,|/||/|, ncnonb3yemblix B U3aennn.

6. 3ameHy U3aenua unn Bo3BPaT JeHer pernoHasbHble ABTOPM30BaHHbIE CEPBUCHBIE LIEHTPbI He
MponU3BOAAT.
W3roToBuTENb rapaHTUpyeT becnnatHoe YCTpaHeHe TEXHUYECKIX HencnpaBHOCTeIl TOBapa B TeueHue
rapaHTUIAHOTO CPOKa IKCMAYaTaLum B cnyyae cobniogeHns lokynatenem BbilenepeyncneHHbIX npasun
1 YCNOBMIA FapaHTUIAHOTO 06CYXKIBAHNA.

HanomuHaem, uto Ana obecneyeHna ANUTENbHON KauecTBEHHOI PaboTbl M34enna HeobXoANUMO CBOEBpe-
MeHHOe TeXHUYecKoe 1 NpodunakTyeckoe 06CNyKIBaHIUe COrNacHO PyKoBOACTBY Mo JKCMNyaTaLmu.

N3penne:

Mopenb:
Jlata npogaxu: Mecto ang nevatu:

(S/N)CepuiiHbiii Homep:

W3nenue npoBepeHo, yKOMNIEKTOBAHO COMNACHO MHCTPYKLNM, MEXaHUYECKIX NOBPEXIEHNI He UMEeT.
Mpeten3uit HeT. CycnOBUAMIA FapaHTUAHOTO 06CNYXXMBAHNA COrNACeH.

[Toanucb nokynatena: Moanucb NpoAaBLa:

Mindopmauusa o pupme-npogasLe:

[E£3[E] Aapeca cepBUCHBIX LIEHTPOB U NMPUEMHBIX MyHKTOB Bbl MoxeTe y3HaTb no TenedoHy 8 (800) 700-42-05 unm
% Ha Hawem caiTe: hitps://takara.ws/service/

. o .
=] ! e-mail: service@takara.ws

www.takara.ws )\ / \
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XYPHAJ1 FAPAHTUNHbIX PABOT

Homep peMoHTa

Jata

NOCTYM/IEHNS B
PEMOHT

Jlata oKkOH4YaHusa
pPEMOHTA

Onucanune
PEMOHTHBIX
paboT 1 3ameHa
3anacHbIx
yacTtemn

damunus
MacTepa u
wramn
CEPBUCHOr0
LeHTpa

www.takara.ws
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Warranty car

Warranty conditions

1. The warranty period is 12 months.

2. All fields in the warranty card (date of sale, stamp and signature of the seller, information about the seller,
signature of the buyer) must be filled in.

The warranty is valid only by providing an original document of the product acquisition and this warranty sheet.
3. The warranty is not applied if damage or failures occurred due to the following reasons:

- improper transportation, installation or connection of the product;

- mechanical, thermal and other damage caused by improper operation in violation of the rules set out in the
operating manual, neglect or accident;

- actions of third parties or force majeure (elements, fire, lightning, etc.);

« ingress of foreign objects, liquids, insects;

« heavy pollution and dusting;

- damage by animals;

« repair or introduction of structural or circuitry changes not authorized by the manufacturer, both independently
and by unauthorized persons;

« deviations of electrical network parameters from State Technical Standards;

- exposure to malware;

« incorrect software updates both by the user himself and by unauthorized persons;

- use of the product for other purposes, for industrial or commercial purposes.

4.The warranty does not include connection, configuration, installation, assembly and disassembly of
equipment, technical and preventive maintenance, replacement of consumable items (memory cards, batteries,
filters, etc.).

5.The manufacturer is not responsible for the leaking and distortion of data on removable media used in the
product.

6. Regional Authorized Service Centers do not provide product replacement or refund.

The manufacturer guarantees free elimination of technical faults of the goods during the warranty period if the
Buyer observes the above rules and conditions of warranty service.

We remind you that in order to ensure long-term high-quality operation of the product, it is necessary to
perform timely technical and preventive maintenance in accordance with the User Manual.

Product:
Model:

Date of sale:
(S/N) Serial Number:

Place for stamp:

The product has been checked, completed according to the instructions, has no mechanical damage.
No claim. | agree with the terms of warranty service.

Buyer's signature:
Seller's signature:
Information about the seller:

:-i'lp on our website: https://takara.ws/service/
¢ E-mail: service@takara.ws

www.takara.ws - / \

E%EE‘ If you have any questions about service, you can contact the service center by calling 8 (800) 700-42-05 or
=]
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WARRANTY WORK LOG

Date Description Master's name
: : The end date of repairs .
Repair number of recelpt of the repair and replacement and service
for repair center stamp

of spare parts

e
O]

www.takara.ws
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