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PYKOBOOCTBO

MO SKCIMINYATALUUU



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.



OBLUAA NHOPOPMALIUA

1. UwndpoBas ceHCopHas naHesnb ynpaBneHus

KHonka Bkn/Bblkn

Wl HacTtpowka Temnepatypbl (0T 35°C go 85°C)
Wl YcraHoBka Tanmepa (8o 24 4.)

YBEnMunTb TEMMNEpPATYpy N BpeMS
YMEHbLWNTbL TEMNEpPATYpPy 1 BPEMS

MHdpakpacHas cylwka n aesnHdpekumns

([ HD]®

®dyHkuma DISH umeet 3 pexuma: AUTO (aBto), DRY (cywka) n UV (ynsrpaduoner).
Haxmute kHonky DISH, Ha aucnnee otobpasuTcsi HasBaHWe BblIOPaAHHOIO pexunma.
Uepes 5 cekyH MUraHus 3anyckaetcs BblOpaHHbIN pexnm. Ecnv Bam HY>KHO NepenTn B
CnegyoLmnn pexmm, CHoOBa HaxkmmuTe kHonky DISH.

1. Pexxum ABTO: gna 3anycka pexuma ABTO Bkntoumte kHonky BKJT n DISH. Bpemsa
uMKna m Temneparypa He perynupytotcs. Bpema umkna 1 dac. lepBble 45 MUHYT
aerngpartop 6yger cywuTb nocygy npu temnepatype 70°C. 3atem B nocnegHue 15
MUHYT CyllUKa npekpawaetca u Bknwdvaetca YO-ceetr. [locne 3aBepllieHna uUukna
Aernapartop u3gaert Tpy 3BYKOBbIX CUTHaNa u NnepexoauT B PeXnM OXnagaHus.

2. Pexum CYLWKA: ana 3anycka pexuma CYLWKW Bknwounte kHonkm BKJ1, TIME
(Bncnnen BpemMeHU HayHeT muraTb), 3aTeMm + U -, YTOObl YBENUYUTb UM YMEHbLUUTb
3HayeHue Ha 5 MuHyT, ganee Haxmute DISH. Bpems umkna MoXHO perynuposatb OT 45
MUHYT OO 2 4acoB. [locne 5 cekyHa MuraHusi BblOpaHHOE BpeMSI aBTOMaTUYECKM
oTcumTbiBaeTcsa. MawwuHa cywut nocyay npu  3agaHHonm Temnepatype 70°C
(TeMnepaTypy UMKNa HeNb3s perynuposatsb). o ncteyeHnn BpemMeHn HarpeBaTesibHbIv
3NIeMeHT OCTaHaBNMBaeTCH, a ABurateflb OCTaHaBMMBaETCS elle Yyepe3 MUHYTY. [locne
3aBepLUEHMs UMKNa MalwmHa u3gaer Tpu 3BYKOBbIX CUTHama v nepexoauT B Pexum
oXugaHus.

(3) Pexum YO: gona 3sanycka Y®-pexuma Bknwoumnte kHonku BKJ1, TIME, gucnnen
BPEMEHWN HAYHET MUraTb, 3aTeM + U -, YTOBbI YBENUYNUTL UIM YMEHBLUNTL 3Ha4YeHne Ha 5
MUHYT (Bpemsi umkna perynupyetcsa ot 5 muHyT oo 1 vaca). lNocne 5 cekyHn mMuraHus
BblbpaHHOE BpeMsi aBTOMATUYECKN OTCUMTbIBaeTcs, aganee Haxmute DISH. Bknrountca
Y®-namna. lNMocne 3aBeplueHus UuMKna gernapatop vMsgaeT Tpu 3BYKOBbIX CUrHana u
NepexoauT B PeXnum oXxunagaHus.



2. XapaKTepUCTUKM

HassaHue mogenu DF-07B
HanpsixeHune 220-240 B
YacTtoTa 50-60 Ny
MowHocTb 700 Bt
nanasoH paboyen
"?emnepaTyF;))bl 35°C -85°C
Tanmep 0o 24 4
O0OLwasa BMecTMmmMmocTb 25n
dakTnyeckasi BMUECTUMOCTb 19n
YpoBeHb Lyma 45-50 b
Pasmepsbl npoaykTa 350x450x320 mm
Kon-Bo ceTok 6 wT
Pasmep ceTkn 300x280 mm

3. MNonb3a perngpatopa

o Hwu3skoe aHepronoTpebneHune

o [Mpn nNpuroToBNeHMM HE HyYXHO MCNONb30BaTb MUIMEHTbLI, apoMaTM3aTopbl U
KOHCepBaTopbl, NPY 3TOM NPOAYKTbI NOMHOCTLIO COXPaHSIOT BKYC U NOMb3y

o [onesHble Onioga AnNs BCEM CEMbM C  HACbIWEHHbIM BKYCOM W GOnbLUUM
KONMMYECTBOM MOSME3HbIX ANIEMEHTOB

o Jlerkoe xpaHeHue (CylleHble NPoAyKThbl Nerko xpaHarca oo 1 roga)

NMPABUIA SKCIMNYATALUU
1. PekomeHayemas Temnepartypa Ansa oo6blYHbIX 6ntoa / PpyKTOB:

1.1 Tpaebl / uBetbl: 35-40 °C, Xneb: 40-50 °C, ®pyktbl: 55-60 °C, Msco / pbiba:
65-68 °C. Bpemsi BbICbixaHuUsl onpefensieTcs TonwmHon npoaykTta / cpykToB. Yem
TOHbLUE MNPOAYKT, TeM ObICTpee OH BbICOXHET (He Hape3anTe CNULIKOM TOHKO, YTOObI
n3bexaTb NPUNUNAHNS K CETKE).

1.2 Bblnoxute HapesaHHble NPOAYKTbl HA CETKM U OTperynupymnte temnepaTypy Ao
HY>XHOW cTeneHun. Temnepartypa (PpyKTOB M OBOLLUEN HE OOfKHa npeBblwaTtb 63 °C,
4YTOObI N3bexaTb paspyLlEHNS BUTAMUHOB.

1.3 Korga gerngpaTop BKMOYEH CribileH paboyunii 3ByK, HE Nyrantecb 3TO HOPMarsbHO.

1.4 lNoaknounTe NUTaHWE 1 BKNIOYNTE AerngpaTtop, naHens 3aroputcda. OTperynupynTe
BPEMS CYLLKM B COOTBETCTBUM C PasfnUYHbIMU NPOAYKTAMU U JIMYHBIMW NPEeANOYTEHUSMU
(msrkne nnu xpyctawme). [Ans 9Toro HaXXMMUTE KHOMKY BPEMEHU / TemnepaTtypbl, YTOObI
YCTaHOBUTb HyxHoe Bpems / Temnepatypy. [lpy HeobxogMmocTn Bbl MOXETE
NPUOCTaHOBUTb paboTy unn goctatb Nobyo CETKY.

15 CyxodpyKTbl MONOXMUTE B NAKET UM repMETUYHbIE BYTbINKK

2. MNpepBaputenbHasa ob6paboTka NpoayKTOB



2. MNpepBapuTtenbHaa o6paboTka NPoAyKTOB

MpeaBaputenbHasi 06paboTka NOMOXET COXPaHUTb:

- LlBeT: yMeHblUaeT OKMCNeHMe MpPOAYKTOB, TakMX Kak S6Moku wnn kaptodens,
npenoTBpaLlaeT NosiBNEHNEe KOPUYHEBOTO OTTEHKA.
- MNuTaTenbHble BELLECTBA: MOMOraeT CBECTM NOTEPU K MUHUMYMY, KOTOPbIE BO3HMKAIOT B
npoLecce CYLLKM.
- TeKCTypy: YMEHbLUAETCA PUCK MOBPEXAEHMSA KINETHATKM BO BPEMS CYLLKM

PpyKTbI:

3amoumnTe NpoayKTbl A4S CYLWKM NPUMEPHO Ha ABE MWHYTbLI B pacTBope U3 i CTakaHa
COKa 1 ABYX CTakaHOB BOAbl

(MpumevaHne: DpPyKTOBbIA COK [OOSMKEH COOTBETCTBOBATb MPOAYKTY, Hanpumep,
SA0MOYHbIN COK ANs CyLKM S610K)

OBowu (BbibepeTe 1 BapuaHT):

1. O6bpaboTanTte napom, KUNATKOM UM macrnom. PekomeHayeTca Ansa 3eneHun, LUBETHOM
KanycTtbl, BPOKKONN, cnapXxu n kaptodens.

2. [NonoxuTte NoAroToBNeHHbIE OBOLLUM B KUMSALLYIO BOOY MPUMEPHO Ha 3-5 MUHYT, crnente
BOAY, BbITPUTE HACYX0 M MOMOXNTE Ha peLUETKY.

3. 3amounTe OBOLLM B JIMMOHHOM COKE NPUMEPHO Ha ABE MUHYThI.

Msco:

PekomeHayeTca MmapmMHOBaTb MACO Nepes CYLLKOW, YTOObl COXPaHUTL €ro eCTECTBEHHbIN
BKYC M caenatb HeXHbiM. MaprvHOBaHHble NPOAYKTbl AOMKHbI BbITb CONEHbIMKU, YTOObI
NMOMOYb MOrMOTUTbL BOOY M3 MSCa U COXPaHUTb ero ceexuM. CTaHOapTHbIM MapuHaga:
120 mn coeBoro coyca, 1 CT. 1. IMMOHHOrIO coka unu 2 cT. 1. 5%-ro BUHOrpagHoro ykcyca,
2 4. n. caxapa, 0,5 4. n. MoONOTOro CywweHoro YyecHoka, 0,5 4. n. MOMOTOro KpacHOro
nepua. Msco HapesaloT, Knagyt B gervgpartop. Bpema cywku cocrtaBnsier okono 6-8
4yacoB, NOKa BCS BMnara He ucnapuTcs.

MNTuua:

Bce mMAco nTuubl AOMKHO BbITb NPUFOTOBMEHO Nepes CywKon. MNMpurotoeBneHne Ha napy
Unn kapka — nydwun cnocob. Bpemsi cywkn B germgpatope cocTaBnsdeT okono 6-8
4yacoB, NOKa BCS BNara He ucrnapurcs.

Pbiba:

PekomeHayeTcs BbiNekaTb Ha napy WnuM 3anekaTb nepeq CyLKon (BblNekatb npwu
Temnepartype 200 rpagycoB B ayxoBke anda 20 MuHyT). Bpems BbiCbixaHNa cocTaBnsieT
OKOJS0 6-8 YyacoB, NokKa BCs Briara He ucnapuTcA.

MEPbI NPEAOCTOPOXHOCTU

o [loctaBbTe pgervgpaTop Ha MMAOCKYH MNOBEPXHOCTb W ybeauTecb, 4TO nepeq
BEHTUNIATOPOM HUYErO HET Nepep UCNofb30BaHMEM YCTPOUCTRA.
o MakcumanbHoe BpemMs UCMONb30BaHUA He AO0SMKHO npeBblwatb 48 4vacoB And



MaKCMMarnbHOro yBeNu4eHusi cpoka crnyxobl.

o Bo Bpems paboTbl gervgpatopa IerkoBoCnnaMeHsoWmMecs BelecTBa AOSMKHbI
HaxoAUTbCH Ha PacCTOAHUM HE MeHee 2 MEeTPOB OT arperara.

o Bo Bpems cywku cnegute, YToObl rOPSYNIN BO3AYX MPOXOAU €CTECTBEHHbBIM NyTEM,
He KrnaguTte npoayKTbl C Ype3MEepHbIM BECOM Ha CETKM M He HaknaablBanTe NpoayKTbl
Apyr Ha gpyra. Y pasHbix 6ntog pasHoe Bpems cywku. (MpumedaHue: korga gerngparop
BKNtOYEH, ybeauTtecb, YTO CNoOM HaxXOASATCs B NpaBuibHOM nonoxeHuw. Ecnv ega He
MOXeT ObiTb BbICylleHa 3a AeHb, Bbl MOXETe BbICYLUMTb €e Ha cnegylowmn OeHb.
MoxanyncTa, XpaHUTe HecyLLeHble NMPOAYKTbl B repMETUYHbIX nakeTax, 4Tobbl nsbexatb
npouecca peaerngpatauumn)

o He knagute Ha ceTKM CNULLKOM MHOIO ebl, 3TO MOBUSET HA BPEMS BbICbIXaHUA U
apeKT.

o Korga permgpatop pabotaer, TemnepaTtypa Bo3ne BeHTuUnsaTopa Bbiwe. YTo6bI
CyWuTb NuLy 6onee paBHOMEPHO, Mbl NpeanaraemM MEHATb MOMOXEHUE CETOK.

o [ocne Toro, kak NuLLa BbICOXIA, ECNN Bbl HE UCMNOSMb3YyeTe ee, Bbl MOXETE NONOXUTb
BbICYLLUEHHYIO MULLY B repMEeTUYHbIE NAKETbl N XPAHUTb UX B XONTOAUIbHUKE.

o [lo okoH4YaHWM Mcnonb3oBaHMA Aernapartopa, noxanymncrta, ybupante cetku. Cetkm
MOXHO MbITb U 3amMaymBaTtb. Ecnn Ha ceTkax unu dopmax ectb OCTaTku OPyKTOB, Mbl
pekoMeHAyeM 3aMO4YUTb CETKM B YACTOM TENSION BOAE, a 3aTeM CHOBA NPOMbITb.

MEPbI BE3ONACHOCTHU

1. TlpoBepbTe, COOTBETCTBYET N Ball UCTOMHUK MUTAHUA HOMUHAITbHOMY HarnpsiKeHuto
npoaykTa.

2. He ucnonbaynte gerngparop, eCrnn ero OCHOBHOM KOPNYC, LUHYP NUTaHUA UK BUNKa
nospexaeHbl. Ecnv WHyp nuTaHua noBpexaeH, BO wu3bexaHue OonacHoCTU, ero
HeobXOAMMO 3aMeHUTb MpoM3BOAUTENEM, €ro OTAENOM  OBCMyXMBAHUA UK
aHanormyHeiMn crneumanuctamu. He nbiTanTeCb C€CaMOCTOATENbHO YCTPaHUTb
HeucnpaBHocTHU!

3. Bo wusbexaHne nopaxeHusi ANEKTPUYECKMM TOKOM He norpyamTte ToBap, LUHYp
NUTaHUSA UK BUITKY B BOAY UIK ApYrue XUOKOCTW.

4. YCTpOMCTBO MOMHOCTLIO OXNaxgaeTcs nepen YCTaHOBKOW, pa3bopKonM U YUCTKOM
npoaykTa.

5. He TaHuTe 3a nposoa.

6. Wa3berante COBMECTHOrO WCMOMb30BAHUSA PO3ETKM C OPYIMMW YCTPOMCTBAMKU C
BbICOKMM 3HepronoTpebneHnem npu Ncnonb3oBaHuM gervgparopa.

7. [erngpaTop NOAXOAMT TOMbKO ANS JOMALUHErO UCMOMb30BaHMS.

8. [erngpatop He MoOXeT paboTaTb C BHELIHMM TaMepoOM WNU WHOVBUAYANbHON
CUCTEMOW OUCTAHLMOHHOTO yrNpaBrieHus.

9. TpebyeTca TwaTenbHbIA KOHTPOSb, KOrga YCTPOWCTBO MCMNONb3yeTCA OETbMU UMK
PSAOM C HAMU

10. Bo Bpemsi paboTbl npoaykTa HEKOTOpble 4acTU O4YeHb ropsyvMe, He KacanTecb
HanNpsMyo Opyrnx vacten, Kpome KHOMKM U pydku. Mcnonb3ynte TepMOCTOMKWE WUIU
Apyrne NOACTaBKK, NoKa yCTPONCTBO NOMHOCTBIO HE OCTbIHET

11. He ponyckaunTte nonagaHusa BoAbl HA BHYTPEHHEE AHO 3fieKTpoHarpeBaTerns.

12. He ncnonesynte xmummyeckue BeLLecTBa 4S9 YUCTKU gernagpaTopa.



13. He nepemewante gerngpartop, noka oH paboraet
14. Ecnn pBuratenb KpbINb4aTKM OCTaHOBMEH (BO34yX HE BbIXOAMWT), HEMEASEHHO
OTKNIOYMTE NUTAHKE.

UYNCTKA, PEMOHT U OBCITYXXUBAHUE

1. Tlepen o4NCTKOM OTKITOUMTE PO3ETKY M NOLOXOUTE, MOKa YCTPOUCTBO HE OCTbIHET.

2. [locne TOro, Kak nNpoaykTbl BbICOXHYT, BbIMOWTE MPOTUBHW Tension Bogon. [pu
HeobXoaAMMOCTN  UCnonb3ynTe Msarkyto ryoky. Wcnonb3oBaHue arpeccUBHbIX
XUMUYECKUX YUCTALMX CPEACTB 3anpeLueHo, Tak Kak 3T MeToabl MOryT NoBpeanTb
NMOBEPXHOCTb MaLUUHbI M MOBMUATbL Ha CPOK ee cryxbbl, a HenpaBubHble OENCTBUA
MOTYT BbI3BaTb CKPbITYI OMacHOCTb Ans 6e3o0nacHoCTM.

3. Ecnu gervgpatop He ucnonb3yeTcs B Te4eHue ANUTENbHOrO BpEMEHU, O4YUCTUTE ero
N MNOMNOXWUTE B YMaKOBOYHYK KOPOOKY. NomecTute KOpoOKYy B npoxnagHoe MecTo C
XOpOLLUEn BEHTUNAUMEN, YTOObI M30exaTb BNaXXHOCTW.

YCTPAHEHUE HEUCMPABHOCTEN

Mpobnema BapuaHTbl pelueHus
Herngpatop He 1. lpoBepbTe, nNpaBuUNbLHO N MNOAKIOYEHBI PO3ETKa WU
paboTaet / He BUSIKA LUHYpa NUTAHUA.
HarpeBaeTcs 2. MNpoBepbTe, HAaxXoOUTCA M LUHYP MUTaAHUA B XOPOLUEM

cocTosHun. Ecnn WHyp nutaHus noBpexaeH, YToObl
nsbexarb OMacHOCTW,. OH [JO/KeH OblTb 3aMeHeH
nsrotoputeneMm nuMbo ero  OTAeNOM  TEeXHUYECKOro
obCny>XXMBaHUA NN aHaNoOrM4YHbIM NPOdECCUOHAITOM
NHoukaTop He 1. NpoBepbTe He OTKIIoYEHA NN ANEKTPOIHEPTUS.
3aropaeTtcs 2. [lpoBepbTe NOOKMIOYEH NN LWIHYP NUTAHUA K CETW.
PaboTtaet nun poseTtka?

NMpumeyaHue: Ecnv nocrne BbINOSIHEHHbLIX OEWCTBUA HEWUCNPaBHOCTb BCe elle He
yCTpaHeHa, MnoXxanymncra, CBSXWUTECb C CEPBUCHbIM LEHTPOM WU OUNEPOM Hallen
KoMmnaHun. Kateropmnyeckn 3anpeLlaerca pasbupaTb MalnMHy HenpodeccnoHanam.



MHOOPMALIUA OB YTUITU3ALIUUN

Balle ycTponcTBO CNPOEKTMPOBAHO U M3FOTOBMNEHO U3
BbICOKOKAQY€CTBEHHbIX MaTepuanoB 1 KOMMOHEHTOB,
KOTOPbl€ MOXHO YTUNN3NPOBATb 1 UCMONb30BaTb
NMOBTOPHO.

B Ec/v ToBap MMeeT CMMBON C 3a4epKHYTbIM MYCOPHbIM
SILMKOM Ha Konecax, 9TO O3HayaeT, 4TO TOBap

cooTBeTCcTBYET EBponenckon anpektnee 2002/96/EC.

O3HaKkoMbTECb C MECTHOM CUCTEMOW pasdenbHOro cbopa afekTpudecknx u

9NEKTPOHHLIX ToBapoB. Cobnogante MecTHble npasuna.

YTUNu3npymnTe crapble YCTPOMUCTBa OTAENbHO OT ObITOBbIX OTXOOOB.

[MpaBunbHaa yTunNu3auMsi Bawero ToBapa MNO3BOMUT MNPeaoTBpaTUTb

BO3MOXHbl€ OTpuuaTenbHble MNOCNEACTBUS ANS OKpyKawuwen cpenbl U

4YeroBeYeCcKoro 340p0OBbS.

MHOOPMALIUA O CEPTUDUKALIUUA

AL

ToBap cepTuduumposaH NmnopTtep: OO0 «O0A»
T r. PoctoB-Ha-[JoHYy,

0Bap COOTBETCTBYET yn. Opckas, gom 31B, nutep A,
TpeboBaHNAM HOPMaTUBHbIX koMHaTa 2AC

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

TP TC 004/2011 «O I&N INTERNATIONAL
6€30MacHOCTI HN3KOBOMBTHOIO TRADIONING CO.,LTD RM C,

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

TP TC 020/2011 WAN CHAI HK

«OneKTpoMarHMTHas

COBMECTUMOCTb TEXHUYECKMX

CpeancTBy;

Mpn OTCYTCTBUM KONUN HOBOIO
cepTudukata B KOpobke
crnpawunBaunTe Konuio y npoaasua
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Dear client!
Thank you for choosing the product of brand « TAKARA».

We are most pleased that you bought products designed and manufactured in meeting
the highest requirements for quality, functionality and design. We are sure that you will
be satisfied with the purchase of the product from our company.

Please before using the appliance read this manual carefully containing important
information regarding Your safety, as well as recommendations for the correct use and
care of the appliance.

Take care to keep this manual, use it as a reference for further use of the device.

Note: All images in this manual are provided as examples, the actual product may differ
from the image.



GENERAL INFORMATION

1. Digital touch control panel

On / off

TEMP,

Temperature setting (35 °C to 85 °C)
TIME
Timer setting (up to 24 hours)

Increase temperature and time

Reduce temperature and time

€]
®
©
c=)

Disinfection function

Dish: Under the Dish function, there are 3 modes: AUTO, DRY and UV.

Press the DISH button, the display board will display the selected mode name. After 5
seconds of flashing, the selected mode starts. If you need to switch to the next mode,
press again the DISH button.

1. AUTO: After the AUTO mode starts, the ON/OFF and DISH button turns on. The cycle
time and temperature cannot be adjusted. The cycle time is 1 hour. In the first 45 minutes,
the machine will dry the dishes at the set temperature 70°C. Then in the last 15 minutes,
the drying stops and the UV light turns on. After the cycle is finished, the machine beeps
three times and enter standby mode.

2. DRY: After the DRY mode starts, the ON/OFF, TIME, «+», «-» and DISH button turns
on. The cycle temperature cannot be adjusted, set at 70°C. The cycle time can be
adjusted from 45 minutes to 2 hours. To adjust the cycle time, press the TIME button, the
time display flashing. Then press «+» or «-» to increase or decrease by 5 minutes. After
5 seconds of flashing, the selected time counts down automatically. The machine dries
the dishes at the set temperature 70°C. After the time is up, the heating element stops
and the motor stops in another minute. After the cycle is finished, the machine beeps
three times and enter standby mode.

3. UV: After the UV mode starts, the ON/OFF, TIME, «+», «-» and DISH button turns on.
The cycle time can be adjusted from 5 minutes to 1 hour. To adjust the cycle time, press
the TIME button, the time display flashing. Then press «+» or «-» to increase or
decrease by 5 minutes. After 5 seconds of flashing, the selected time counts down
automatically. The UV light turns on. After the cycle is finished, the machine beeps three
times and enter standby mode.

2. Characteristics

Model name DF-07B

Voltage 220-240V

Frequency 50-60 Hz




Power 700 W
Working temperature range 35°C — 85°C
Timer Jo 24 h
Total capacity 251

Actual capacity 191

Noise level 45-50 dB
Product dimensions 350x450x320 mm
Number of grids 6 pc

Mesh size 300x280 mm

3. Benefits of a dehydrator
— Low power consumption
— When cooking, you do not need to use pigments, flavors and preservatives, while the
products completely retain their taste and benefits
— Healthy meals for the whole family with a rich taste and a lot of healthy elements
— Easy storage (dried foods can be easily stored for up to 1 year)

OPERATION
1. Recommended temperature for regular food / fruits:

1.1 Herbs / flowers: 35-40 °C, Bread: 40-50 °C, Fruit: 55-60 °C, Meat / fish: 65-68 °C.
Drying time for a certain thickness of the product / fruit. The thinner the product, the
faster it will dry

1.2 Place the sliced food on the wire mesh and adjust the temperature to the desired
degree. The temperature of fruits and vegetables should not exceed 63 °C to avoid the
destruction of vitamins.

1.3 When the dehydrator is turned on, a working sound is heard.

1.4 Connect the power and turn on the dehydrator, the panel will light up. Adjust the
drying time according to food and personal preference (soft or crunchy). To do this, press
the time / temperature button to set the desired time / temperature. If necessary, you can
pause work or take out any mesh.

1.5 Put dried fruits in a bag or sealed bottles

2. Food preparation and drying

Pre-processing will help preserve:

- Color: Reduces oxidation of foods such as apples or potatoes, prevents brown
discoloration.

- Nutrients: helps to minimize wastage that occurs during the drying process.

- Texture: Reduces the risk of fiber damage during drying

Fruit

Soak the food to dry for about two minutes in a solution of %2 glass of juice and two
glasses of water

(Note: Fruit juice must match the product, such as apple juice for drying apples)



Vegetable (you can select any above methods)

1 Steamed, boiled or oil the vegetables like green beans, cauliflower, asparagus,
potatoes and so on.

2 Put the treated vegetables into boiled water for 3-5mins. Drain them and put on the
drying layers.

3 Put the vegetables into lemonade for 2 min

Meat

It is recommended to marinate the meat before drying to preserve its natural flavor and
make it tender. Pickled foods should be salty to help absorb water from the meat and
keep it fresh. Standard marinade: 120 ml soy sauce, 1 tbsp. I. lemon juice or 2 tbsp. |. 5%
grape vinegar, 2 tsp. sugar, 0.5 tsp. ground dried garlic, 0.5 tsp. ground red pepper. The
meat is cut and placed in a dehydrator. Drying time is about 6-8 hours until all moisture
has evaporated.

Poultry
All poultry meat must be cooked before drying. Steaming or frying is the best way. Drying
time in a dehydrator is about 6-8 hours until all moisture has evaporated.

Fish:
It is recommended to steam bake or bake before drying (bake at 200 degrees in the oven
for inutes). Drying time is about 6-8 hours until all moisture has evaporated.

PRECAUTIONARY MEASURES

— Place the dehydrator on a flat surface and make sure there is nothing in front of the
fan before using the device.

— Maximum usage time should not exceed 48 hours to maximize service life.

— During operation of the dehydrator, flammable substances must be kept at least 2
meters away from the unit.

— During drying, make sure that the hot air flows naturally, do not put excessive weight
on the nets and do not overlap food. Different dishes have different drying times. (Note:
When the dehydrator is turned on, make sure the layers are in the correct position. If the
food cannot be dried in a day, you can dry it the next day. Please store undried food in
airtight bags to avoid moisture)

— Do not place too much food on the nets, this will affect the drying time and effect.

— When the dehydrator is running, the temperature near the fan is higher. To dry food
more evenly, we suggest changing the position of the nets.

— After the food is dry, if you are not using it, you can put the dried food in airtight bags
and store them in the refrigerator.

— When you have finished using the dehydrator, please remove the nets. The nets can
be washed and soaked. If there are fruit residues on the nets or molds, we recommend
soaking the nets in clean warm water and then rinsing again.



SECURITY MEASURES

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

2. Do not use the dehydrator if the main body, power cord or plug is damaged. If the
power cord is damaged, in order to avoid a hazard, it must be replaced by the
manufacturer, its service department or equivalent. Do not try to rectify faults yourself!

3. To avoid electric shock, do not immerse the product, power cord or plug in water or
other liquids.

4. The device is completely cooled before installing, disassembling and cleaning the
product.

5. Do not pull on the wire.

6. Avoid sharing the power outlet with other devices with high

energy consumption when using a dehydrator.

7. The dehydrator is only suitable for home use.

8. The dehydrator cannot work with an external timer or individual remote control
system.

9. Close supervision is required when the device is used by or near children.

10. During the operation of the product, some parts are very hot, do not directly touch
other parts other than the button and handle. Use heat-resistant or other coasters until
the device has completely cooled down

11. Do not allow water to enter the inner bottom of the electric heater.

12. Do not use chemicals to clean the dehydrator.

13. Do not move the dehydrator while it is running.

14. If the impeller motor is stopped (no air comes out), turn off the power immediately.

CLEANING, REPAIR AND MAINTENANCE

1. Before cleaning, unplug the power outlet and wait until the device has cooled down.
2. After the food is dry, wash the baking sheets with warm water. Use a soft sponge if
necessary. The use of harsh chemical cleaners is prohibited, as these methods can
damage the surface of the machine and affect the service life of the machine, and
improper operation can create hidden safety hazards.

3. If the dehydrator is not used for a long time, clean it and put it in the packing box.
Place the box in a cool, well-ventilated place to avoid moisture.

ANALYSIS OF COMMON PROBLEMS

Problem Solution options
Mini Dehydrator | 1. Check whether the socket and the power cord plug are properly
does not work / | connected.
does not heat 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 | 1. Whether power outage
light does not| 2. Is the power cord plugged into the outlet? Is the power outlet turned
light up 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.
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fapaHTUHbIN TanoH

YcnoBuA rapaHTun
1. Cpok rapaHTum coctaBnseT 12 mecAues.

2. Bce nons B rapaHTUAHOM TanoHe (AaTa Npofiaku, neyatb 1 NOANNCh NpofiaBLa, UHHopMaLKs o
npoaaBLe, NOANUCH NOKYNaTeNs) AOKHbI ObITb 3aM0NHEHbI.
PeMOHT Npon3BOANTCA B CTaLMOHAPHOIA MacTepPCKoii ABTOPU30BAHHOIO CEPBUCHONO LIEHTPA
npy NpeAbABNEHUI NONHOCTbIO 1 NPaBUNbHO 3aM0NHEHHOT0 FapaHTUIHOTO TaNoHa.

3. He noanexar rapaHTuitHomy 06Cny KBaHuio U3aenna ¢ iedektamu, BOHUKLLIMMU BCIEACTBYE:
* HenpaBwJIbHOI TPAHCMOPTUPOBKM, YCTAHOBKM UMM NOAKIOUEHNA U3LeNNs;

« MeXaHUYecKIX, TeNI0BbIX 1 MHbIX OBPEXAEHWIA, BO3HUKLLIX N0 NPUYNHE HeNPaBUbHOI
KCIAyaTaLum C HapyLLeHeM NPaBi, 3N0XEHHDBIX B PYKOBOACTBE MO IKCMATyaTaLmu,
HeOpeXXHOro 00paLLieHMA MK HECYACTHOTO CNyYas;

+ JIeCTBUA TPETbUX NNLL nn HEI'IPEOD,OJ'II/IMOﬁ cunbl (cTuxma, Nnoap, MONHUA 1 1.0.);
e [onagaHna BHYTPb NOCTOPOHHUX NPEAMETOB, XKNAKOCTEN, HACEKOMDIX;

e CWIbHOTO0 3arpA3HeHNA 1 3anblieHNA;

C I'IOBpE)KﬂGHVIVI KNUBOTHbIMU;

* PEMOHTA Wi BHeCEHUA HE CAHKLIOHNPOBAHHbIX 3rOTOBUTENIEM KOHCTPYKTUBHBIX NN
CXeMOTEXHUYECKNX N3MEHEHIN, KAK CAMOCTOATENIbHO, TAK 11 HEYMOJIHOMOYEHHbBIMI JTNLLAMUA;

+ OTK/IOHEHWI NapamMeTpOB eKTPUYECKNX CeTeil
ot [ocynapcTBeHHbIx TexHnueckux (ranaaptos (F0CToB);

+ B03[eiCTBUA BpeAOHOCHbIX Mporpamm;

« HEeKOPPeKTHOro 06HOBNIEHMSA MPOrpaMMHOro obecneyeHna Kak camum nosib3oBatesem, Tak i
HEyMoNHOMOYEHHbIMIA LM,

* CNOJIb30BaHNA U3eNA He N0 Ha3HAYEHNIO, B MPOMBILLJIEHHBIX W KOMMepPYeCKIX LiEnAx.

4. TapaHTunA He BK/ouaeT B cebA MOAKNIYEHNE, HACTPOIIKY, YCTAHOBKY, MOHTaX U AEMOHTaX
000pyA0BaHNA, TeXHUYECKOE 11 MpoduUnaKTuyeckoe 06y MBaHI1e, 3aMeHy PaCXOAHDIX
3N1eMEHTOB (KapT NamATH, INEMEHTOB NUTaHUA, GUNbTPOB 1 Ap.).

5. W3rotoBuTenb He HECET OTBETCTBEHHOCTM 3a nponaxy n nckaxeHue AaHHbIX Ha CbeMHbIX
HocuTenen MH¢0pMauMM, ncnonb3yemblix B U3aennu.

6. 3ameHy u3genns unn BO3BPAT AeHer pernoHanbHble ABTOPU30BaHHbIe CePBUCHBIE LIEHTPbI He
NpoU3BOAAT.
W3roToBuTeNb rapaHTMpyeT becniaTHoe yCTpaHeHe TeXHUYECKIUX HecnpaBHOCTei TOBapa B TeyeHue
rapaHTUHOrO CPOKA IKCNTyaTaLmn B cnyyae cobniofenus lokynatenem BbilenepeyncneHHbIX Npasus
1 YCNIOBUIA FapAHTUIAHOTO 00CYXKNBAHMA.

HanomuHaem, uto Ana obecneyeHns ANUTeNbHOI KauecTBEHHOI paGOTbI n3aennsa Heobxoanumo (BoeBpe-
MeHHO€e TeXHNYeCKoe U npocl)mnaKqueCKoe 06CJ'Iy)KI/IBaHI/Ie cornacHo PyKOBO}J,CTBy N0 3KCnnyatauun.

3penne:

Mogenb:
[Nlata npogaxu: Mecto ans nevatu:

(S/N)CepuiiHblit Homep:

3penne NPOBEPEHO, YKOMI/IEKTOBAHO COrNAacHO MHCTPYKLINK, MEXaHUYECKMX I'IOBpE)Kﬂ,EHMVI He UMeeT.
HPETEH3I/II/1 HeT. C YUI10BUAMU TAPAHTUNHOTO 06CH)I)KI/IBaHI/IFI corfnaceH.

Moanucb nokynatens: MMognuce npofaBLia:

Mndopmauma o pupme-npopasue:

[E%3[E AApeca cepBUCHBIX LEHTPOB 1 MPUEMHbIX MYHKTOB Bbl MoxeTe y3HaTh no Tenedory 8 (800) 700-42-05 unu
4 Ha HaleMm caiTe: https://takara.ws/service/

O] " e-mail: service@takara.ws

www.takara.ws A / \
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XXYPHAJ1 TAPAHTUMAHBbIX PABOT

Homep pemoHTa

Jarta

NOCTYM/IEHNS B
PEMOHT

JaTta okOH4YaHuS
PEMOHTA

Onucanune
PEMOHTHbIX
paboT 1 3ameHa
3aracHbIX
yacren

damunusa
mMacTepa u
wramn
CEpPBUCHOro
LeHTpa
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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:

:-',:u 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

www.takara.ws OF}







	Untitled
	Безымянный-2
	Страница 1

	Untitled
	604b76e5df82ee70902a67196669a88d7ac8d5bd36e0c12432438dec12f854b4.pdf

	a0189cf877189b0dfbaa0df57f81eaebd359f6b6c4a4aac6d9b0276bdb7c0848.pdf
	ОБЩАЯ ИНФОРМАЦИЯ

	Untitled
	Безымянный-1
	Страница 5



	05f9c0ef8417ea9fc3ab5ba38871c9eed66d4f265ad490e3c023f1e184673327.pdf
	Untitled
	Untitled
	604b76e5df82ee70902a67196669a88d7ac8d5bd36e0c12432438dec12f854b4.pdf
	5d286046d814e07399ad76efef52c6bc79ec81a33898fd992f5c52a46a105694.pdf


	Безымянный-2
	Страница 2

	c45824c5d02fe27c2358afee2a50b3385ac623264cb77b8d180315f36fb13df3.pdf
	a0189cf877189b0dfbaa0df57f81eaebd359f6b6c4a4aac6d9b0276bdb7c0848.pdf
	GENERAL INFORMATION
	OPERATION
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	1.2 Place the sliced ​​food on the wire mesh and adjust the temperature to the desired degree. The temperature of fruits and vegetables should not exceed 63  C to avoid the destruction of vitamins.
	1.3  When the dehydrator is turned on, a working sound is heard.
	1.4 Connect the power and turn on the dehydrator, the panel will light up. Adjust the drying time according to food and personal preference (soft or crunchy). To do this, press the time / temperature button to set the desired time / temperature. If ne...
	1.5 Put dried fruits in a bag or sealed bottles
	2. Food preparation and drying
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