PYKOBOACTBO
MO SKCININYATALUA




YBaxaembI nokynaresb!

Bnarogapum Bac 3a BbIGOp npoayKumu, BbiNnyCcKaemown nog TOProBON MapKou
TAKARA.

Mbl pagbl npeanoxuts Bam msgenus, pa3paboTaHHble M U3rOTOBMIEHHbIE B
COOTBETCTBUM C BbICOKMMU TpeBoBaHWSIMU K KadecTBy, (PYHKLMOHANbHOCTU Y
anszariHy. Mbl yBepeHsbl, 4To Bbl ByaeTte A0BOMbHLI NPUOBpETEHNEM M3OENUs OT
Hawen pupmbl.

MNMepen Hayanom akcnnyatauum npubopa BHMMAaTENbHO MpouynuTanTe AaHHoe
PYKOBOACTBO, B KOTOPOM COOEPXUTCA BakHas WHdopmauus, KacarLlascs
Bawen 6e3onacHoCTM, a TakxXe pekoMeHAauuu No npaBUIlIbHOMY
NCMNornb30BaHUIo Npubopa n yxoay 3a HAMMU.

[Mo3aboTbTecb O COXpPaHHOCTU HacTosuwero PykoBoacTBa, MCMNOMb3ynTe ero
KayecTBe CNpaBOYHOro MaTepuana npv ganbHenweM Ncnonb3oBaHMmn npubopa.

MpumeyaHume: Bece nsobpaxeHusi B JaHHOM PYKOBOACTBE NpUeaeHbl B KayecTse
NpUMepoB, pearnbHOe U3enue MOXeT OTIINYaTbCS OT U306 paXeHus.



OBLUAA NHPOPMALINA

1. LUwndpoBas ceHcopHasi naHenb ynpasneHus

ON
OFF)
. KHonka Bkn/Bbikn

TEMP,
. Hactpowika Temnepatypbl (o1 35°C go 85°C)
YcTtaHoBKa Taimepa (8o 24 4.)

. YBenuunTb TemMnepaTypy v Bpemsi

= YMeHbLMTL Temneparypy 1 Bpemst

2. XapakTepucTukm

HaseaHne mogenu DF-08
HanpsixkeHne 220-240 B
YacroTa 50-60 'y
MoLuHocTb 700 Bt
[unana3soH paboyer Temneparypbl 35 -85°C
Tanmep [0 24 4
O6LLaa BMECTUMOCTb 25n
dakTnyeckasi BMECTUMOCTb 19n
YpoBeHb Wwyma 45-50 gb
Pasmepb! npogykra 585x385x360 mm
Kon-Bo cetok 6 wr
Pa3amep ceTtkn 300x280 mm

3. Monb3a perngpatopa

o Hu3koe aHepronoTpebneHune

o [Npw NpUroToBNEHMN HE HYXXHO MCNOMb30BaTb MUIMEHTLI, apOMaTM3aTopPbI
N KOHCepBaTopbl, MPU 3TOM NPOAYKTbI MOMTHOCTBI COXPAHSAIOT BKYC M MOMb3Y

o [onesHble Gnoga Ana Bcel CEMbU C HaCbIWEHHbIM BKYCOM WM G0OMbLUNM
KOJNIMYECTBOM MOSIE3HbIX 3NIEMEHTOB

o Jlerkoe xpaHeHue (CyleHble NPOAYKTbI Nerko xpaHatcs Ao 1 roga)



MPABUNA 3KCMNYATALUU
1. PekomeHayemasi TemnepaTtypa Ans o6bi4HbIX 6ntoa / ppyKTOB:

1.1 TpaBbl / ugeThl: 35-40 °C, Xneb: 40-50 °C, ®pykTbl: 55-60 °C, Msaco / pbiba:
65-68 °C. Bpewms BbiCcbixaHMs onpegenseTcs TONWMHON Npogdykta / pyKToB.
Uem TOHbLUE MPOAYKT, TeM ObiCTpee OH BbicOXHET (He HapesaviTe CnvLIKOM
TOHKO, 4YTOObI n3bexaTb NPUNUNaHns K ceTke).

1.2 BbinoxuTe Hape3aHHble MPOAYKTbl Ha CEeTKM W  OTperynupymre
Temnepatypy OO0 HYXHOW cTeneHu. Temnepatypa (ppyKToB U OBOLUEN He
OomkHa npeBblwatb 63 °C, 4Tobbl N3bexaTb paspyLUeHUs BUTaAMUHOB.

1.3 Korga pervapartop BKMHOYEH CribileH pabouuni 3ByK, He nyrantecb 3TO
HOpMarnbHO.

1.4 Tlogkniounte nNUTaHWe W BKNOYMTE Aernapartop, MaHenb 3aropuTcs.
OTperynupyiTte Bpems CYLUKW B COOTBETCTBMM C PasfNYHbIMK NpoaykTaMu u
JNIMYHBIMU NPeanoYTEHUAMM (MSITKME UMM XpycTawme). [Ons aToro HaxmuTe
KHOMKY BpemMeHu / Temnepatypbl, 4YTOObl YCTAHOBUTb HyXHOe Bpems /
Temnepatypy. [pu Heo6XxoaAMMOCTM Bbl MOXETE NMPUOCTAHOBUTL paboTy unn
[ocTaTb Nobyto CETKYy.

1.5 CyxobpyKTbl MONOXMTE B NAKET UNN repMeTHYHbIE OYTbINKK

2. lMpepBapuTtenbHas o6paboTka NpoayKTOB

MpepBaputenbHas o6paboTka NOMOXET COXPaHUTb:

- LiBeT: ymMeHbLUAET OKMUCNEHNE NPOAYKTOB, TakunX Kak 6ok nnm kapToderns,
npefoTBpaLLaeT NosiBNEHNE KOPUYHEBOTO OTTEHKA.
- MNuTaTtenbHble BellecTBa: NMOMOraeT CBECTM MOTEPU K MUHUMYMY, KOTOpble
BO3HMKaIOT B NPOLIECCE CYLLKW.
- TekcTypy: yMeHbLUAEeTCs PUCK NOBPEXAEHMS KNETHATKN BO BPEMSI CYLLKU

PpPyYKTbI:

3amouunte NpoAyKTbl ANA CYLWKW NPUMEPHO Ha ABE MWHYTHI B pacTBOpe W3
/4 CTakaHa coka 1 AByX CTakaHoB BOAbI

(MpumeyaHve: PpyKTOBLIN COK AOMKEH COOTBETCTBOBATbL MPOAYKTY, HANpUMep,
ABNOYHBIV COK ANs CYLUKU S60K)

OBowwm (BbiGepeTe 1 BapuaHT):

1. OB6paboTante Nnapom, KUNATKOM UM Macrom. PekomeHayeTtca ons 3enexu,
LiBETHOWN KanycTbl, BpoKkonu, cnapxm n kaptodensi.

2. MNonoxuTe NOArOTOBMEHHbIE OBOLUM B KUMSILLYO BOAY MPUMEPHO Ha 3-
5 MUHYT, crieliTe BoAy, BbITPUTE HACYXO U NOMOXUTE Ha PELLETKY.

3. 3amounTe 0BOLLM B IMMOHHOM COKE NMPUMEPHO Ha ABE MUHYTHI.



Msico:

PekomeHayeTcsi MapvHOBaTb MSICO nepea CYLUKOW, 4TOObl COXpaHWUTb €ero
€CTEeCTBEHHbIN BKYC U caenatb HeXHbIM. MapuHoBaHHble MPOAYKTbl AOMKHbI
ObITb CONMEHbIMK, YTOObI MOMOYb MOFMOTUTL BOAY M3 MsicCa M COXPaHUTb €ro
cBexxuMm. CTaHgapTHbIA MapuHag: 120 mn coeBoro coyca, 1 CT. 1. JIMMOHHOIo
coka wnm 2 cT. Nn. 5%-ro BMHOrpagHoro ykcyca, 2 4. . caxapa,
0,5 4. n. MmonoToro cylweHoro 4yecHoka, 0,5 4. n. MOMOTOro KpacHOro nepua.
Msico HapesatoT, knagyT B Aernapatop. Bpewms cylwku cocrtaBnsietT okono 6-8
Yyacos, noka Bcsl Bnara He ucnapuTtcs.

Mtnuya:

Bce mMsico nTulbl AOMKHO ObITb NPUrOTOBIIEHO Nepes CyLKon. MpurotoBneHne
Ha napy wnu xapka — nydwun crnocob. Bpems cywku B germgpartope
cocTaenseT okono 6-8 yacos, Noka BCA Brara He UCnapuTcs.

Pbi6a:

PekomeHayeTcs BbinekaTb Ha napy Wnu 3anekaTtb nepeq CyLKOW (BblnekaTb
npu Temnepatype 200 rpagycoB B AyXOBKe ANA

20 MuHyT). Bpems BbICbIxaHUst cOCTaBnsieT okono 6-8 yacos, nNoka BcsA Bnara
He ucnapuTcs.

MEPbI MPEOOCTOPOXHOCTHU

o [NocTaBbTe gervapaTop Ha NIOCKY NOBEPXHOCTL U ybeamTech, 4To nepeq,
BEHTUNSTOPOM HUYErO HET Nepea UCMofb30BaHMEM YCTPONCTBA.

o MakcumanbsHoe BpeMsi UCMONb30BaHMS HE AOMKHO npesbiwaTh 48 Yacos
ANs MakCUMarnbHOro YBENMYEHUS CpoKa CryXObl.

o Bo Bpems paboTbl germgpatopa nerkoBoCniaMeHsoWwmnecs BeLlecTBa
[OMMKHbI HAXOAWUTBLCS Ha PacCTOSIHUKM He MeHee 2 METPOB OT arperata.

o Bo Bpems cywku cnegute, 4TOGbl ropsuMiA  BO3OyX MPOXOAMN
€CTECTBEHHbIM MyTeM, He KnaauTe NPoAyKTbl C Ype3MePHbLIM BECOM Ha CETKU U
He HaknafblBanTe NpoayKTbl APYr Ha Apyra. Y pasHbix 6nioa pasHoe Bpewms
cywku. (MpumedaHue: koraa AermapaTtop BKMOYeH, y6eauTtecb, YTO criov
HaxoAaTcs B NpaBUIIbHOM NonoxeHuu. Ecnu eaa He MoxeT ObITb BbICyLLEHA 3a
[A€Hb, Bbl MOXETE BbICYLLNTb €€ Ha Crieayolmin aeHb. MNoxanyncra, xpaHute
HecyLleHble NPOAYKTbl B repMETUYHbLIX MakeTax, 4YTobbl n3bexartb npouecca
peaervgpatauum)

o He knagute Ha ceTkM CRULLKOM MHOrO efbl, 3TO MOBIMSIET Ha BpPeMsi
BbICbIXaHUS N 3PPEKT.

o Korga perngpatop paboTtaert, TemnepaTtypa BO3fie BEHTUNSTOpa BbilLE.
Y106kl CYyLLIMTL NULLY 6onee paBHOMEPHO, Mbl NpeanaraemM MeHsTb NoNoXeHne
CEeTOK.

o [ocne Toro, kak nuLia BbICOXMA, ECMU Bbl HE UCNOMNb3yeTe ee, Bbl MOXETE
NMONOXUTb BbICYLUEHHYIO MULLY B TEPMETMYHbIE MaKeTbl M XPaHWTb UX B



XxonogunbHuKe.
o [lo okoH4YaHuM uWcnonb3oBaHWA gerwgpartopa, noxanyncra, ybupawnTe
cetkn. CeTKM MOXHO MbITb M 3amMaumBatb. Ecnu Ha ceTkax unm popmax ectb
OCTaTKy (OPYKTOB, Mbl pEKOMEHAYEM 3aMOUYUTb CETKM B YNCTOW TEMNNON BOAE, a
3aTeM CHOBa NPOMbITb.

MEPbI BE3OMNACHOCTH

1. TlpoBepbTe, COOTBETCTBYET MW Ball WCTOYHWMK MUTAHUSA HOMWHANbHOMY
HanpsXeHWo NPoAyKTa.

2. He vcnonb3dyiTte aernapatop, eCrim ero OCHOBHOMW KOPMYC, LWHYP NUTaHWA
UNn BWUNka nosBpexaeHbl. Ecnn WHyp nutaHus noBpexaeH, Bo u3bexaHue
onacHoCTK, ero HeobxoAMMO 3aMeHWTb MPOU3BOAMTENEM, €ro OTAErIoM
obCnyXMBaHUS WM aHanorMyHbiMM  cneumanuctamn. He nbiTanTechb
CcaMOCTOsITeNIbHO YCTPaHUTb HencnpasHocTH!

3. Bo usbexaHne nopaxeHUsi anNeKTpU4eCcKnM TOKOM He Morpyxawnte ToBap,
LUHYP MUTaHUSA UMK BUNKY B BOAY UNWN ApYyrue XnaKocTy.

4. YCTpOWCTBO MOMHOCTBIO OXNaXK4aeTcsi nepef YCTaHOBKOW, pa3bopkon u
YNCTKOW NpoayKTa.

5. He TtaHuTe 3a nposog.

6. W3beraiiTe  COBMECTHOTO  WCMOMb3OBaHUSA  PO3ETKM C  ApYyrumun
YCTPOWCTBAMW C BbICOKUM 3HEprornoTpebneHnem npu  MCnosib30BaHMU
aermgparopa.

7. [Oermppartop noaxoauT TOMbKO AN AOMALLHErO UCMONb30BaHWS.

8. [Hermppatop He MoxeT paboTatb C BHEWHWUM TauMepoM Kmm
UHAMBUAYanbHOW CUCTEMOMN OUCTAHLUMOHHOIO yrpaBreHust.

9. Tpebyerca TwWATENbHBIA KOHTPOMb, KOrga YCTPOWCTBO WCMOMb3yeTcst
OETbMU UNKN PSAOM C HUMMK

10. Bo Bpemsi paboTbl MpoAaykTa HEKOTOpble YacTW O4YeHb ropsyne, He
KacalTeCcb HanpsiMyto OpYyrMx 4acTen, KpoMe KHOMKU U pydku. Mcnonbayiite
TEPMOCTOMKME WNU Apyre MOoACTaBKM, MOKA YCTPOMCTBO MOSIHOCTbIO He
OCTbIHET

11. He gonyckante nonagaHus BOAbI Ha BHYTpEHHee nHo
3neKTpoHarpeBarens.

12. He ucnonb3ynTe xummnyeckre BeLlecTsa Ana YUCTKM Aernaparopa.

13. He nepemeLlyante gerngpartop, noka oH pabotaet

14. Ecnn pgBuratenb  Kpbib4aTKM  OCTAHOBMEH (BO34yX He BbIXOAMT),
HemMenJsIeHHO OTKITIYMTE NUTaHUE.

YNCTKA, PEMOHT U OBCITYXUBAHUE

1. Tlepen o4nCTKOW OTKMOYMTE PO3ETKY M NOOOXAMTE, MOoKa YCTPOMCTBO He



OCTbIHET.
2. Tlocne Toro, kak NPOAYKTbl BbICOXHYT, BbIMOWTE NPOTUBHW TEMMON BOAOW.
Mpyn HeobxogumocTn  wucnonb3ymte Markyio rybky. Wcnonb3oBaHue
arpeccuBHbIX XMMMYECKUX YUCTALUMX CPEeACTB 3anpelyeHo, Tak Kak aTu
MeTodbl MOTyT MOBPeauTb MOBEPXHOCTb MalUWHbI U MOBMUSATbL HA CPOK ee
cnyx0bl, @ HenpaBuIbHble AEACTBMSA MOTYT Bbl3BaTb CKPbITYH OMACHOCTb A
6e3onacHocCTu.

3. Ecnu permgpaTtop He uvcnonb3yetcsi B TeYeHWe ANUTENbHOIO BPEMEHM,
O4YMCTUTE ero M MONOXUTe B YNaKOBOYHYIO KOpOOKy. MomecTuTe kopobKy B
npoxragHoe MecTo C XOpoLUen BEHTUNSLMEN, YTOObI n3bexaTb BNaXXHOCTU.

YCTPAHEHWE HEUCMPABHOCTEN

Mpobnema BapuaHTbl pelueHusi
Jervppatop He 1. MNpoBepbTe, NPaBUILHO M NOAKIHOYEHbI PO3ETKA
paboTaeT / He W BUIKa LWHYpa NUTaHus.
HarpeBaeTcsa 2. I'IpOBepre, HaxoauTca nn LWHyp NUTaHuA B

XOpOleM CcoCTosHMM. Ecnu  wHyp  nutaHus
noBpexaeH, 4Tobbl u3bexaTb OnacHOCTW,. OH
[OMmKkeH OblTb 3amMeHeH usrotoButenem nunbo ero
OTAENOM  TEeXHUYECKOro  OBChyXuBaHUS  Unn
aHanorn4yHblM NpodeccrMoHanom

WHankaTop He 1. MNpoBepbTe He OTKMYEHA NN ANEKTPOSHEPTUS.
3aropaetcs 2. TlpoBepbTe NOAKMIOYEH NW LUHYP NUTaHUS K
ceTtn. PaboTtaet nu poseTtka?

MpumeyaHue: Ecnv nocne BbINOMHEHHbLIX 4ENCTBUA HEUCMPABHOCTL BCe eLle
He ycTpaHeHa, noxanymncra, CBSXKUTECb C CEPBUCHBbIM LLIEHTPOM UMK AMUIePOM
Hawew komnaHwu. Karteropumyecku 3anpellaercs pas3bupatb  MalUUHY
HenpodpeccroHanam.



MH®OPMALIUA OB YTUITU3ALIUN

Balue ycTpoiiCTBO CNPOEKTMPOBaHO M U3rOTOBIEHO U3
BbICOKOKa4eCTBEHHbIX MaTepuasioB ¥ KOMNOHEHTOB,
KOTOpbIE MOXHO YTUMU3NPOBATL Y UCTIONb30BaTh
MOBTOPHO.

I Echv ToBap vMeeT CHUMBOS C 3a4epKHYTbIM MyCOPHbIM
SAWMKOM Ha Konecax, 9TO O3HayaeT, 4TO ToBap

cooTtBeTcTBYyeT EBponerickon aupektuse 2002/96/EC.

O3HakoMbTeCb C MECTHOM CMCTEMOW pa3fenbHoro cbopa aneKkTpuyeckux n

ANEeKTPOHHbIX ToBapoB. Cobniogante MecTHble Npasuna.

YTunusnpynte crapble YCTPOWCTBA OTAEMNbHO OT ObITOBbIX OTXO4OB.

MpaBunbHaa yTunM3auus Balero TOBapa MNO3BONMUT MpefoTBpaTUTh

BO3MOXHblEe OTpUUATENbHbIE MOCNEACTBMS AN OKpyXKatollen cpenbl U

4YernoBe4ecKoro 310poBbSl.

MHOOPMALIUA O CEPTUPUKALIUU

EAL

ToBap cepTncunumpoBaH UmnopTtep: OO0 «O0A»

ToBap cooTBeTCTBYET
Tpe6GoBaHUSIM HOPMaTUBHBIX
LOKYMEHTOB:

TP TC 004/2011 «O
6e30MacHOCTV HU3KOBOSIbTHOMO
obopynoBaHusy;

TP TC 020/2011
«3neKkTpoMarHuTHas
COBMECTMMOCTb TEXHUYECKUX
CPeacTBy;

Mpun oTCyTCTBUM KOMMUM HOBOTO
ceptudmkaTa B kopobke

crpaluvBaiiTe Konuto y npodasua

r. Poctos-Ha-[loHy,

yn. Opckas, gom 31B, nutep A,
KomHaTa 2AC

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

I&N INTERNATIONAL
TRADIONING CO.,LTD RM C,
13/F, HARVARD COMMERCIAL
BUILDING, 105-111 THOMSON,
WAN CHAI, HK



BRIEF INTRODUCTION

A. Digital Touching Control Panel

1 : To turn on / off the machine
2 . To adjust the temperature (from 35°C to 85°C)

. : To adjust the time (24 hours)

w

. To increase the temperature and time

= To decrease the temperature and time

B. Specification

4

W

Model name DF-08
Voltage 220-240V
Frequency 50-60 Hz
Power 700 W
Working temperature range 35°C — 85°C
Total capacity 251
Actual capacity 191
Noise level 45-50 dB
Product dimensions 525x385x360 mm
Number of grids 6
Mesh size 300x280 mm

C. Features

® Food dehydrators are hot selling in EU and USA.

®  Energy saving, low power consumption,

® Dry vegetables, fruits, herbs, beans, meat, fish, bread, mushrooms, etc.

®  With hot wind to dehydrate them, no pigment or adhesive or flavor is added; and keeps

nutrition

It is very convenient to make natural food with rich flavor for individual or family.

® [t is easier to keep (dried fruits is different with fresh fruits since it is dried and it contains

mineral objects and nutrition)



®  Adjustable temperature , you can set different temperatures according to different food.

®  Number of trays selection based on your need

Operation

®  Temperature suggested for regular food / fruits:

®  Herbs/flower: 35-40°C, Bread: 40-50°C, Fruits: 55-60°C, Meat/fish: 65-68°C.The drying time
is determined by the food/fruit thickness (the environment temperature and humidity will cause
some influence). The thinner that the food / fruit is, the faster it will be dried.

® Put the sliced food on the trays and adjust the temperature to the required degree. The
temperature for fruit and vegetable shall not exceed 63°C to avoid destroying the vitamins.
When you need to dehydrate some food with self-protective it is recommended that you cook
them for 1-2 minutes and put in cold water and then dry.

®  When the machine is on, the wind comes out of the front door, and you can hear the working
sound.

®  Adjust the drying time according to different food and personal preferences (soft or crispy).The
dried fruits can be put into the keep-fresh bag or sealed bottles and then keep them in
refrigerator.

® Connect with power and turn on the machine, the panel will light up, choose needed layer

accordingly. Then press the time/temperature button to set the time/temperature you need. The
time must be longer than 1 hour and temperature needs exceed 35°C,You can pause or stop any
layer if needed. When you need to increase temperature or adjust time, you need to select that
layer first, then set it accordingly.

Food preparation and drying

A.

=

Fruit

Clean the fruit and pick out the rotten ones

Cut the fruit into pieces. To avoid oxidation and color changes, you can immerse the fruit pieces
in lemonade, salty water or pineapple juice for 10mins and dry up,then dehydrate them.

If you want the fruit with special aroma, you can add cinnamon power, coconut power or
coconut oil into it. Take 1/4 juice and 2 cups of water( better if juice is natural), dip the fruit
for about 2 hours(mind the match of juicer and food, like apple juice for apple) to keep the

natural color, taste and flavor of the dried food.

Vegetable
Steamed, boiled or oil the vegetables like green beans, cauliflower, asparagus, potatoes and so
on.
Put the treated vegetables into boiled water for 3-5Smins. Drain them and put on the drying
layers.
Put the vegetables into lemonade for 2 min



( you can select any above methods)

C.

°

Meat
Cut the meat into pieces or strips, keep it thin or small
Boil the meat with clean water and drain them before drying
Marinade the meat with materials for two hours, then you can steam it or boil it.
The meat can be dried after being drained.

Herbs and flowers
Dry fresh leaves
After it is dried, leave them in paper bag or sealed bottles and then put it in a cool place

Precaution and safety notice

A.

e 000

Precaution while operating the unit

Put the machine on flat platform and make sure there is nothing in front of the air ventilator
before using the unit

The longest using time shall not exceed 48 hours to maximize the service life.

When the machine is working, flammables should be away from the unit for at least 2 meters.
While drying, please keep the hot air flowing naturally, do not place food with excessive weight
on the layers and the food should not be piled up. Different food have different drying time.
(Note: when the machine is on, please make sure that the layers is at the right position. If the
food cannot be dried with a day, you can dry it next day. Please keep the un-dried food in sealed
bags to avoid humidity)

When the machine is working, the temperature near the air ventilator is higher. To dry the food
more evenly, we suggest to change the position of the layers.

After the food is dried, if you are not using, you can put the dried food into sealed bags in time
and keep them in refrigerators.

When finish using the machine, please clean up the layers in time. The layers can be washed
or dipped, If there is fruits or mat cannot be cleaned, we suggest dip the layers in clean water
then wash again.

Safety Notice

To use the machine safely, please read this manual carefully.

This machine is suitable for home or similar facilities only.

This machine cannot be operated with external timer or individual remote control system.
This machine needs to be difficult to be reached by Children. Look after children and those
lack of sensation and using experience, do not allow them to use this machine.

The fruit drying machine belongs to device with human monitoring

Put the food on the cleaned layers and it is not allowed to drop water on the inner bottom of
the electric heater or there will be shortcut.

There cannot be too much food on the layers, the drying time and effect will be influenced
Make sure the power connected is safe ground power and it is the same with local marked
voltages and power supply

Avoid sharing socket with other devices with high power consumption while using the machine



The working unit is with high temperature, please be careful with hot air ventilation to avoid
scald

Actions specially prohibited
Using the drying machine when its main body, power cable, plug is destroyed
Check the faulty and change the machine’s structure without professionals’ instruction
Use chemicals to clean the machine
Put the machine into water to clean it up, or clean the main body’s surface with water.
Move the machine while it is working
When the impeller motor is stopped (no air comes out), the power should be cut out
immediately

Repair by yourself when the machine is shortcut or broken

Cleaning, repair and maintenance

Before cleaning, users are required to unplug the socket and wait until the unit cools down
After the food is finished drying, wash the trays with warm water. Use soft cotton or clean
chemicals when needed, and they wipe it to dry. Corrosive chemical cleaners are prohibited to
use. To clean with chemical power or hard metal mesh are also prohibited for those methods
will harm the surface to the machine and the lifetime of the machine will be influenced,hidden
safety danger will be caused from those wrong actions.

‘When the machine is not used for long time, please clean it up and put into the packages box.
Put the box somewhere cool and with good air ventilation to avoid humidity.

After sales service

Please read the manual carefully before using this machine, this will help you use it safely to
avoid unnecessary loss

Our company will provide free maintenance after 1-year warranty only under the guide from
the Manual

When there is fault (not manually) with the machine, it has to be repaired be the professionals.
Please contact our after sales service staff if you have any doubt or questions

Bellowing do not belong to the free warranty service or replace service

Correct model, purchasing place and purchasing date are not filled
Product fault and broken because of use not accordance with user manual
Because of collision, fall,empty burning, fire, earthquake, thunder, typhoon, flood and etc

The warranty will automatically terminate upon self-repair without our company's

permission.



(§& Taxara

lfapaHTUIHBIN TanoH

YcnoBua rapaHTun
1. Cpok rapaHTuu coctaBnAeT 12 mecAues.

2. Bce nona B rapaHTUiiHOM TanoHe (AaTa npoAaxm, nevaTb 1 NOANNCH NPOAABLA, MHPOPMaLA 0
npozasLie, NOANUCH NOKYNaTeNs) JOMKHbI ObITb 3an0NHEHbI.
PeMOHT Npon3BOANTCA B CTaLlMOHAPHOI MacTepcKoii ABTOPU30BAHHOTO CEPBUCHOTO LieHTPa
Npy NpeAbABNEHNIA NOAHOCTBIO U NPABUAbHO 3aNOSHEHHOTO FAPAHTUAHOTO TasoHa.

3. He nognexar FapaHTI/II?IHOMy 06CJ'Iy)KVIBaHI/IIO nspenmnac ﬂeq)eKTaMl/l, BO3HUKLLINMU BCNIEACTBUE:
O HeﬂpaBMﬂbHOVl TPAHCNOPTUPOBKK, YCTAHOBKIN U NOAKNIOYEHUA U3 ENNA;

* MeXaHN4eckux, TenJioBbIX N UHbIX HOBpE)KAEHMVI, BO3HUKLLNX MO NpUynHe HenpaBMﬂbHOVI
JKcnnyaTtauumn C HapyLeHnem npaBun, N3N0XeHHbIX B PYKOBOACTBE MO IKCNNyaTaLlun,
Heﬁpe)KHOI'O oﬁpau.leva VNU HeCYaCTHOro Cnyyan;

« [eCTBUA TPETbUX AL UM HeNPeOAONMMON CUAbI (CTUXMA, NOXKap, MOMHNA U T.4.);
* NONajaHuA BHYTPb NOCTOPOHHMUX NPEAMETOB, XKUAKOCTEN, HaCeKOMbIX;

* CUIbHOTO 3arpA3HeHNa 1 3anbineHns;

*  NOBPeX/EHMII XUBOTHbIMU;

* PEMOHTa Wi BHECEHNA He CaHKLMOHNPOBAHHDIX U3rOTOBUTEJIEM KOHCTPYKTUBHDBIX UK
CXEMOTEXHUYECKNX N3MEHEHUI, KaK CaMOCTOATEJIbHO, TaK U HEYMOHOMOYEHHbIMU UL aMK;

+ OTKJIOHEHUii mapameTpoB NeKTPUYECKMX ceTeil
ot [ocypapcTBenHbIx TexHnuecknx CraHpaptos (T0CTo);

 BO3/ieNCTBNA BPeAOHOCHbIX Mporpamm;

* HEKOPPEKTHOro 06HoBNEHNA nporpammHoro obecneyeHna Kak camum nonb3oBaTeNem, TaK I
HEYNoNHOMOYEHHbIMU NLLAMUA;

* UCNOJIb30BAHUA N3JeNNA He N0 Ha3HaYeHUt0, B NPOMbILLIEHHBIX U KOMMEPYeCKUX Lienax.

4. TapaHTuA He BKNKoYaeT B ce0A MOAKIIYEHNe, HACTPOIIKY, YCTaHOBKY, MOHTaX U AEMOHTaX
000pyA0BaHNA, TEXHNUECKOE 1 IPOUNAKTUYECKOe 00CITyK1BaHUE, 3aMeHY PACXOAHBIX
3/1eMEHTOB (KapT NaMATK, 3eMEeHTOB NUTaHNA, GUALTPOB 1 Np.).

5. MBFOTOBVI'[Eﬂb He HeC&T 0TBETCTBEHHOCTM 32 nponaxy n nckakeHne AaHHbIX Ha CbeMHbIX
HoCuTenen mud)opmaumw, NCnonb3yembix B U3penun.

6. 3ameHy U3eNus UK BO3BPAT JEHer PeroHanbHble ABTOPU30BaHHbIE CePBUCHbIE LIEHTPbI He
npou3BOAAT.
W3roToBuTeNb rapaHTMpYeT 6ecnnatHoe ycTpaHeHie TEXHUYECKIX HencnpaBHOCTeli ToBapa B TeyeHue
rapaHTUITHOO CPOKa SKCNNyaTaLun B cyyae cobniofeHus Mokynatenem BbiLuenepeyncieHHbIX Npasun
11 YCNOBWIA FapaHTMIiHOTO 06CNYXMBaHNA.

HanomuHaem, uto And obecneyenns AnuTeNbHoii KauecTBeHHoIA paboTbl U3aena HeobXoANMo (BoeBpe-
MeHHOe TeXHUYeCKoe v MpodunaKTUueckoe 00CyxBaHKe COrnacHo PyKoBOACTBY Mo JKcyaTaLm.

W3penue:

Mopenb:
[lata npopaxu: Mecto ans nevatu:

(S/N)CepwuitHblii Homep:

/3nenve NPOBEPEHO, YKOMIEKTOBAHO COMNIACHO NHCTPYKLIAN, MEXAHMYECKMX I'IOBpe)KAeHMI?I He UMeeT.
“p9T6H3VIVI HET. CycnoavaM rapaHTUnHOro Oﬁ(l’ly)KVIBaHVIﬂ CornaceH.

Moanucb nokynarens: Moanucy npoaasua:

MHpopmauma o dupme-npogasLe:

[El£3[E Aapeca cepBUCHbIX LEHTPOB U MPUeMHBIX MYHKTOB Bbl MoXeTe y3HaTb no TenedoHy 8 (800) 700-42-05 unu
‘% Ha HalleM caiTe: hitps://takara.ws/service/

[=] ! e-mail: service@takara.ws
~ /7  \
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XXYPHAN FTAPAHTUUHBIX PABOT

Homep pemoHTa

Hata

MOCTYMIEHNS B
PEMOHT

Jlata OKOH4YaHus
peEMOHTA

Onwncaxve
PEMOHTHBIX
paboT 1 3ameHa
3anacHbIxX
yacTen

damunua
macTepa u
wTamn
CepBUCHOro
LueHTpa

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:

‘% 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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Date Description Master's name
. : The end date of repairs ;
Repair number of receipt 5 and service
for repair e 2T and replacement center stamp

of spare parts

www.takara.ws OF3 e (
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