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YBaxaemblin nokynarenb!

Bnarogapvm Bac 3a BbiGop npoaykumn, Bbinyckaemon nog Toproson mapko TAKARA.

Mebl pagbl npeanoxuts Bam usgenus, paspaboTaHHble M U3rOTOBIEHHbIE B COOTBETCTBUM C
BbICOKMMMW TPeBOBaHUAMU K Ka4ecTBY, (PYHKLMOHANbLHOCTM 1 Au3aiiHy. Mbl yBepeHbl, 4To Bbl
OyaeTe A0OBOSIbHbLI NpUobpeTeHeM n3genus oT Hawen pupmel.

Mepen Havanom akcnnyatauum npubopa BHMMATENbHO NpoYMTanTe 4aHHOE PYKOBOACTBO, B
KOTOPOM COAEPXUTCS BaxHas uHdopmaums, kacarwasaca Bawen 6esonacHocTu, a Takke
pekoMeHaaumm no NpaBubHOMY UCMONb30BaHMI0 Npubopa n yxody 3a HAMMU.

[MosaboTbTecb O coxpaHHOCTU HacTosiwero PykoBoacTea, MCMOnNb3ymTe €ro B KayecTBe
crnpaBoOYHOro MaTepuarna npv ganbHenwem ncnosb3oBaHum npmubopa.

MpumeyaHume: Bce M306pa)KeHVIH B AaHHOM PYKOBOACTBE npuBeeHbl B Ka4yecTBe NpuMmepos,
peanbHOe nsgenne MoXeT oTnn4yaTbCA OT M306pa)KeHI/I9I.



Jernapatop - naeansHoe pelueHne Ans aHeprocbepexeHns n akoHomun. OH MOMOXET BaM
co3faBaTh BbICYLUEHHble pyKTbl 6e3 kakux-nubo nobasok, kpacuTenen u cneuuin. IToT
YAVBUTENbHBIN NPMBOP NO3BOMSET COXPaHUTL NULLEBbIE NMPOAYKTbI HA ANWUTENbHOe Bpems,
COXpaHsAs X nuTaTtenbHble cBocTBa. OH CTaHeT He3aMeHVIMbIM MOMOLLHVKOM B 34,0POBOM
MUTaHUM 1 MO3BONWUT BaM HacnaXaaTbCs CBEXVMW U MUTaTeNbHbIMW NPoAyKTaMu B noboe
Bpems roga. [llepen uvcnonb3oBaHMeM [aHHOTO U3fdenusi, noxanymcra, BHUMATENbHO
NPOYTUTE UHCTPYKLMIO.

BE30MACHOE UCNOJIb3OBAHUE

1. lMpoBepbTe, coBnagaeT N HanpshkeHWe SMeKTPOCeTU YCTPOMCTBA C HanpshKeHUeM
Ballew aneKkTpoceTw.
2. OTOT NpoAyKT NpeaHasHaveH TonbKo Ans AoMallHero ncnonb3osaHus. Kommepyeckoe

1 HeLerneBoe UCMOoNb30BaHMe, a Takke HapyLLEeHWe YCNoBMIn SKCnyaTaumm ycTponcTea byaet
cYNTaTbCA HapyLeHneM 1 NpuBeaeT K aHHYIMPOBAHWUIO rapaHTuK.

3. Mcnomnb3ynte TONbKO 3a3eMfIEHHY0 pO3eTKY [Ans  MNOAKMIoYeHUs  YCTPOncTBa,
ybeoutecb B HafeXHOM COEQUHEHUU Mexdy PO3eTKOM W BWMKOW, 4YTOObI wu3bexarb
BO3MOXHOCT/ BO3HMKHOBEHUS noxapa. He wucnonb3yhte yAnUHUTENW OAHOBPEMEHHO C
Apyrumun anektponpubopamu, 4Tobbl n3bexats neperpysku ceTu 1 NoBpeXaeHns yCTPONCTB.
4. Mpyn OTKNIOYEHUM MUTAHWS OEPXUTE 3a BWUIIKY, HE AepraiTe U He KpyTUTE CUIIOBOM
kabenb. Ecnn cunoBolt kabenb NOBpexXaeH, PEKOMEHAYETCs 3aMEHNUTb €ro Ha creunanbHbli
kabenb, NpedoCcTaBneHHbIM Npon3soauTenem. B cnyyae, ecnu 3ameHa kabens He saBnseTca
BO3MOXHON unu  HeuenecoobpasHon, pekomeHaoyeTcs GesonacHO n36aBUTbCS  OT
noBpeXaeHHoro kabens.

5. OTOT MPOAYKT MpefHasHayeH Ans ANUTeNnbHOW paboTbl, KOHTPONUpynTe paboTty
npubopa psaom ¢ AeTbMU UNN AOMALLHUMM XUBOTHBLIMMU.

6. He cTaBbTe YCTPOMNCTBO Ha HEPOBHbIE, BaXHbIE MOBEPXHOCTM MWNW PSAOM C
WCTOYHMKaMM Tenna, 4Tobbl n3dexatb noBpexaeHuin nunm cboes.

7. OTOT npoagyKT paboTaeT No MpUHUMMY UMPKYnsumMu Bo3sgyxa. [lpu mncnonb3osBaHum
AaHHOrO M3genus, cneguTe 3a CBOOOAHOM UMPKynsuMen BO3dyXa Y HWKHEW 4YacTu.
Y6eamTech, YTO HET HUKaKUX NPENSTCTBUIA, KOTOPbIE MOTYT 3abnoKMpoBaTh BO3ayX03abopHble
oTBepCTUs. ATO He TONbKO obecneunT Haanexaluyo paboTy usgenus, Ho U NPeLOTBPaTUT ero
noBpexaeHne nnm BO3MOXHYH ONacHOCTb.

8. CTPOro 3AMPELWEHO nepemewarts npubop BO Bpems paboTbl. 3anpeLuieHo
3aKpblBaTb BEHTUMSALMOHHbIE OTBEPCTUS BO BpeMs paboTbl MpoayKTa.

9. PekomeHayeTcst nsberaTb pa3MmeLLeHnsl yCTPOMCTBa HEMNOCPEACTBEHHO Ha4 OrHEM WMu
BOMM3M UCTOYHWMKOB TeMmna Wnmn OrHs. Takue yCroBusi MOTYT MPUBECTU K MOBPEXAEHWUIO UMK
noroMke NpoAykTa, a Takke co3gaTb PUCK BO3HUKHOBEHUS Noxapa WUnun Apyrux onacHoCTewn.
Moxanyncra, obpatnte ocoboe BHMMaHMe Ha 6e30MacHOCTb W NpaBUiIbHOE PacrofioXeHne
npubopa, YTobbl N3bexaTb BO3MOXHBLIX NPOGNeM.

10. Crporo 3anpeLyeHo onyckaTb NPOAYKT B BOAY AMS OYMCTKW. [ns o4ucTku npotpute
BNaxHow candeTtkon. MNpexae Yem YUCTMTb MPOAYKT, AaWTe eMy OCTbiTb 40 KOMHATHOW
TemnepaTypbl.

11.  Korga npoaykT He ucnonb3yeTcs ANUTeNbHOE BPEMs], HE OCTaBNSINTE BUIIKY B PO3ETKE.
O6s3aTenbHO BbITacKMBaWTE BWUIKY MOCIE WCMOMb30BaHWA, nepen Kaxaon ybopkow unm
TEXHUYECKUM OBCny>X1BaHNEM.

12. Ecnv npogykT unu ero 4acTb 3aropenacb, He TyLUMTE OroHb BOAOW, UCMNOMb3ywnTe
OrHeTYLUNTENb UIN HAKPOMUTE OrOHb MOKPbIM MOSIOTEHLEM.



13.
LUEHTP MNn 3aMeHnTe Kabenb Ha HOBBIN.

Ecnu cunoBoii kabenb noBpexaeH, obpaTuTeCb B aBTOPU3MPOBAHHBLIA CEPBUCHbIN

He ncnonb3yiTe NpoAayKT B crieayloLmx cry4asx:

e Ecnu ecTb kakoe-nvbo noBpexaeHne nNpoaykTa unv cunoBoro kabensi.
e Ecnu npoaykT ynan v noBpeauwscst unu nepecran pabotartb.

B cny4yae BblleyKkasaHHbIX CUTYaUuii, OTAanTe YCTPOMCTBO B aBTOPU3MPOBAHHbIV CEPBUCHBIN
LEHTP ANs AMarHoCTuKM U pemoHTa. OTaaBaiite ToBap TOMbKO B MOMHOM KOMMNEKTALMUN.

TEXHUYECKUE XAPAKTEPUCTUKHN

HanpspkeHne 220B--240B
YacToTa 50/60 'y,
MowHocTb 240 BT £10%
Knacc 3aWmTbI oT MOPaXKeHMs! | |,
ANEKTPUYECKMM TOKOM

Temnepatypa* 40-75°C
Pa3mep noganoHoB 250 x 230 mm
MaTepwan noafoHoB nnacTuk
PaccTosiHne mexay nogaoHamm 16 MM
YpoBeHb Wyma <50 n6
OnuHa wHypa 0,8m

O PhEKTUBHOCTL CyLLIKM >=80%

Paamep yctponctea

265 x 245 x 205 Mmm

* TemnepaTtypa Ha pasHbIX YPOBHSAX NOTKA MOXET OTKNOHATLCA Ha £10 rpagycos.
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Komnnekrauus

Kopnyc, 5 NoTKoB, KpbILLUKa, UHCTPYKLWS, KHUra peLenToB.

SKCMNIYATAUUA

1. Mepepn nepBbIM UCMONb30BaHUMEM CrieayeT MPOrpeTb BHYTPEHHIOW Kamepy Ans OYMCTKU.
3aTem nNpoTpuTe ee Cyxon YNCTOMN TKaHbIO.

2. PaBHOMepHO pacnpepenuTe MWLy Ha KaXaom YpoBHe, MpeaBapuTenbHO nporpenTte
Kaxxabli Apyc. 3aTem NnoMecTuTe roToBYIO MULLY B NpOrpeThiv Apyc. [NoctaBbTe spychl Apyr Ha
Apyra n 3aKponTe KPbILLKOW.

3. BcTaBbTe BWMKY NWUTaHWsi B PO3ETKY, HAXMUTE KHOMKY BKMHOYEHUS U OTPEerynupyimrte
TemMnepaTypy B COOTBETCTBMU C Pas3fnnyHbIMM TPEGOBAHUSMU K CyLLKE NPOAYKTOB Y MINYHBIMU
NpeanoYTeHNsIMU.

4. CyLIJVITe npoAYKTbl B COOTBETCTBUWU C pekoMeHOaunaMu no temnepaTtype n BpeMeHu.

5. Mocne 3aBeplleHUs] CyLUKM NPOAYKTOB YCTaHOBUTE PErynaTtop TemnepaTypbl B camoe
HM3KOEe MONOXEHUE U BbIKMIOYNTE NUTAHWE, BbIHBTE BUIKY U3 PO3ETKU.

6. MNocne 3aBepLueHusi paboTbl gariTe NPMOOPY OCTbITh U XOPOLLEHBKO OYUCTUTE NPOTUBEHD.
BHumaHue!
1.He ncnonbayinte npnbop 6onee 72 yacos noapsaa.

2. MNocne kaxaoro UCNorb30BaHWs, NEPEBOAUTE PETYNATOP TEMNEPATYpbl B MONoxeHUe Boikrn,
BbIKIOYaTe NUTaAHUE U BbIHUMANTE BUNKY U3 PO3ETKM.

3. lMpun BKNOYEHHOM, HOpManbHO paboTalwLemM YCTPOWCTBE, FOPWUT KPaCHbIA UHAMKATOP,
KPYTUTCS BEHTUMSATOP, @ U3 NAPOBOro OTBEPCTUSI HA KPbILLKE BbIXOAMT nap.

4. 310 yCTpOﬁCTBO HEe OOJIKHO KacaTbCA BOAbI. Bo BpemM4A pa60Tb| yCTpOI7ICTBa ponyckaeTcd,
4YTOObI Ha npoayKTax noAsnAnnUCb Kanenbkn BOAbl.

5. B npouecce cyLuku, obecneybTe eCTECTBEHHYIO LMPKYNSILUIO TeMna BHYTpU npubopa - He
neperpyxamnte opMy Ans BbINEYKN CMMLLUKOM OONbLUMM KOSIMHYECTBOM MPOAYKTOB, OHU He
[AOIMKHbI MepekpbIBaTh APYr Apyra. Bpems cyLuku MoXeT pasnuyatbes Ans pasHblX MPOAYKTOB.
Mpu nepBom 3anycke ybeamTech, YTO KpbIlLka HAXOOAWUTCSA B NPaBUIIbHOM MonoxeHun. Ecnu
Bbl HE yCneBaeTe BbICYLUNTb BCe NPOAYKTbI B Te4eHNe OA4HOro AHA, Bbl MOXeTe Npoao/KNTb
CYLUKY Ha criefylowmin aeHb. B TakoM cnydae, He XxpaHuTe cyxue NpoAykTbl B repMETUYHbIX
KOHTEeMHepax Uiu NNacTUKOBbIX NakeTax.

6. [Ina Gonee paBHOMEpPHOW CyLUKM BO Bpemsi paboTbl crnegyeT perynsipHO MEHSATb JIO0TKU
MecTamu.

7. MNocne cywkn npoaykThl, KOTOpble He cobupaeTech cpasy ynoTpebnaTb, pekoMeHayeTcs
ynakoBbIBaTb B MIIOTHO 3aKpbIBAMOLMECS KOHTENHEPbl UMM MNacTUKOBbIE MaKeTbl. XpaHuTe
NPOAYKTHI B XONOANUMBHNKE.

8. No okoHYaHWM MCNosb30BaHMWS npoAaykKTa, npoBepbTe Hann4ne OCTaTkoB NULLN, eCiin eCTb —
OYUCTUTE NOTKM OT HUX MOCIE OCTbiBaHUsI Npubopa.



9. YknapgbiBanTte NpoAYyKThbl, Ha4YMHaA C BEpPXHEro Ccrogd. Pasmectute Haubonee nerkve u
TOHKME MPOAYKTbl HA BEPXHEM Crioe CYLUUIIKA. OTO NO3BONUT UM nony4ynTb MakcumanbHoe
BO3JdencTBMe Tenna wu BO3AYLLUHOro noTokKa. MocTeneHHo nepexoaute K HWXHUM CIodam,
nobaBnsas Gonee Tskenble UM MNMAOTHblE NpPoAYKThI. Y6egutecb, 4to MeXxay npoaykrtamu
O0CTaTOYHO NPOCTpaHCTBa ANnA LMPKynALMn Bo3ayxa. O6na3aTenbHo 38KprBaIZTe KPbILUKY.

10. PekomeHayeTcs NpeaBapuTENbHO NOATOTOBUTL MPOAYKTHI, YTOBbI COXPaAHUTL UX BKYC U
uBerT.

O6paboTka NULLEBbLIX NPOAYKTOB
lMpedsapumernbHas obpabomka chpykmos:

3amouunTe NpoayKThl Ans CyLWKU NPUMEPHO Ha ABE MUHYTbI B pacTBope 13 1/4 ctakaHa coka u
ABYX CTakaHOB BOAbl (pekomeHzyeTcsi, YToObl (OPYKTOBBIA COK COOTBETCTBOBAN NPOAYKTY,
Hanpumep, A6OYHBIA COK ANs CyLWKN si60K, HO MOXHO M MCMONb30BaTb YHUBEPCAarbHbINA -
TNIMMOHHBIN).

Tabnuua pexMMoB CyLLKU

Hassanue KoHcuHcTeHuus Bpemsi(vac)
MoarotoBka
npoaykTa nocne CyLiku
O4nCTUTB OT KOXYPbl U CEPALEBUHDI. .
A6noko yp pAu Msrkui 5-6
Mope3saTb Ha JOMbKK, KpYXXOYKaMu
MuHpanb Paspesatb nononam mnv nomMtukamm Msrkuin 12-38
OuncTnTb OT KOXYpbI. [MopesaTb Ha _
BaHaH - XpycTawmmn -
axa KPY>XOUKM (TONLWMHON 3-4 MM) pycTALl 8-38
BbIMbITE yAanuTb XBOCTUKM.
Paspesatb nononam, yaanutb
BuwHs KocTouky. [lonyckaeTcsa cywnTb XKectkun 8-34
LIeNMKOM, KOCTOYKY YaAansaTb He
obsa3arensHo
YepHuka HapesaTb unu uenmkom Msirkun 6-26
Mapwmenag Pasgenutb nnu uennkom XecTtkuin 6-72
Urxnp HapesaTb nomTrkamm XKecTkun 6-26
BuHorpapa Lienvkom Msirkun 6-72




Pa3pesatb nonomnam ¢ Koxew, yaanuTb
HekTapuH KOCTOYKY U BbICYLLUUTb Ha BO3AYXe, Msirkun 8-26
[OCYLWNTb [0 FOTOBHOCTU

eqpa .
Uenp HapesaTb A4nMHHLIMK nonockamu Nomkunin 8-16
anernbcuHa

Paspesatb nononam ¢ Koxew, yaanuTb
Mepcuk KOCTOYKY U1 BbICYLLUTb Ha BO3yXxe, Msarkuia 10-34
AOCYLUNTb A0 rOTOBHOCTU

pywa OuncTnTbL M Hape3aTb NOMTUKaMU Msirkun 8-30

lMpedsapumernbHas obpabomka ogowel:

1. ObpaboTante napom, KMNATKOM MnM macnom. PekomeHayeTcss ANA 3eneHwn, LBETHOW
KanycTbl, 6POKKONM, cnapxu 1 kaptodens.

2. MNMonoxwuTe NOArOTOBIIEHHbIE OBOLLM B KUMSILLYIO BOAY NMPUMEPHO Ha 3-5 MUHYT, cnente ux
Hacyx0 U NOMOXUTE Ha peLueTkKy.

3. 3amouuTe OBOLLM B NIMMOHHOM COKE NMPUMEPHO Ha iBE MUHYTHI.

Tabnvua pexxMmoB CyLLKK

HassaHue KoHcucTeHums nocne
MogroToska i Bpewms(yac)
npoAdykTta CYLLKN
HapesaTb nonockamu
ApTULIOK no 8 MM 1 BapuTb JTomkuia 6-14
okono 10 MUHYT
Cnapxa Hape3satb Kycodkamm Nomkuit 6-14
no 2,5 cm
CpesaTtb 1 pacnaputb
BoboBble [0 nonynpo3payHoro Jlomkuia 8-26
COCTOSHUS
Pacnapwutb, ocTyaunTb,
anuTb ronoBky, .
Csekna ya Y TNomkuia 8-26
yOanuTb Xpynkui
KOpEeHb
Bptoccenbckuii YaanuTe NUCTbsA CO .
P A JTomkmn 8-30
nict cTebns
Hapesatb 1 Baputb Ha
Bpokkonu napy 4o MsArkocTtu, Jlomknin 6-20
npuMepHo 3-5 MUHYT
OumncTnTb U Hapes3aTb
Kanycta NOMTUKaMM TOMLWUHON Kectkun 6-14
4 mm




Hapesatb ToHKuMM

MopkoBb rnonockamu unm XpycTawmn 6-12
fioMTUKaMm
LiBeTHast kanycTa Pasgenutb couBeTus, XKecTtkuin 6-16
OTBapUTb A0 MSITKOCTH
- Hapesatb nomTtunkamm .
Cenbaepeit P _ JTomkuia 6-14
TOMLWNHON 7 MM
o . 6-10
Jlyk-Mopen Hapesatb nomtnkamm Tlomkni
O4YnCTUTL OT KOXYpPbI U ecTkuit 6-18
Orypey HapesaTb floMTUKamu
TOnwuHOM 13 MM
Hapesatb nomTtunkamm o
BaknaxaHbl P JTomkuia 6-18
no 8 mm
OyuncTnTb U HapesaTb
YecHok MKW -1
ecHo nioMTMKaMm Tlo 6-16
Mepey Llenvkom Jlomkuia 8-14
FouGbi HapesaTb nomTrkamu YKectkun 6-14
WV OCTaBUTb LIENTMKOM
Jlyk HapesaTtb nomtukammn JTomknia 8-14
Fopox OTBapuTb B TeyeHne 3- Nomkuit 8-14
P 5 MUHYT
YpanuTb cemeHa un
Yunn HapesaTb nonockamu 7 Jlomknin 4-14
MM WUN Kpy>XO4KaMm
HapesaTb nomTrkamm
Kaptodenb unu kybmkamu, JTomknia 6-18
oTtBapuThb (8-10 MUH)
CHATb KOXULY 1 8-38
eBeHb HapesaTb Ha MOfoCcKx eCTKUi
P K
10Mm
LnuHaTt OTsapuTs A0 BANOrO Nomkui 6-16

COCTOAHMUA




O4YmnCTUTL OT KOXYpbI,
paspesaTtb nononam . 8-24
Teepabivi

Unu HapesaTb
nIoMTUKaMm

Momungop

HapeaaTb NOMTUKaMn

TOMLLWHON 7 MM Teepapii 6-18

TbikBa

lNpedsapumenbHas nod2omoska msica, pbibbil, MMuybl U OUHU

Ons obecneveHna 6e3onacHocTM HeobxoaMmMo npegBapuTenbHO NoaroToBUTb MACO nepen
CyUJKOI7I. |/|CI'IOJ'Ib3yI7ITe HEXNpHOoe MACO. PeKOMeHﬂyeTCﬂ 3aMapunHoBaTb MACO nepen CyLIJKOl7I,
4YTOObI COXpPaHUTb €ro eCTeCTBEHHbIN BKYC 1 caenaTtb MACO MArye. B mapwuHag obs3aTensHO
HY>XHO no6aBnTb cosb, 3TO NoMoraeT yaoanntb Boay U3 MAca U nydlle ero COXpaHuTb.

CTaHpapTHbIV MapuHaa;

e 1/2 cTakaHa coeBoOro coyca

e 1 ronoska YecHoka, Hape3aHHas HebOoNbLUMMK KyCOYKaMm
e 2 CT. IOXKU caxapa

e 2 CT. NTIOXKV KeT4yna

e 11 1/4 pecepTHON NOXKN CONKN

e 1/2 pecepTHOW NOXKM NTYKOBOrO NOpoLLKa

e 1/2 pecepTHOW NOXKM CyLLEHOro nepua

Bce nHrpeaneHThbl cnegyeT TwaTtensHo nepemMeluaTb.
[HomawHss nmuua:

Mepen Hauanom cyLiku NTULY criegyeT npeaBapuTenbHO NOAroTOBUTL. Jlyylle oTBapuTb Unu
06xapuTb. CylumTe okono 2-8 4acoB Unu Ao Tex Nop, Noka He UCYe3HeT BCs Bnara.

Poiba:

Mepen Hayanom cylwKM pekoMeHOyeTcs oTBapuTb MNM 3anedvb ee (okono 20 MUHYT npu
TemnepaType 200 rpagycoB unu 4o Tex nop, noka pbiba He cTaHeT paccbinyatoin). Cywnte
oKono 2-8 4yacos, Noka He ucnapuTcs Bcs Bnara.

Msico xueomHbix U OuYb:

MoarotoBbTe MsICO, HapexbTe HebonblMMKM Kycoukamu, 3amMapuHyiTe W nocTaBbTe B
xonoaunbHuK. CylunTe NpUMEpHo Ha 2-8 4acoB MUK Noka He UcnapuTcst BCs Bnara.

YNCTKA U TEXHUYECKOE OBCITY>XKMBAHUE

1. Mepeg 4ucTKOM W NpoBeAeHWEM OOCHYyXMBaHUSA OTKMYMTE npubop OT ceTu
3NEKTPONUTAHMS U JOXOUTECH Ero NOSIHOro OCThIBAHUS.
2. [MpoTupante Kopnyc cHayana BNaXxHoOW, a 3aTem CyxoW TkaHbio. He ucnonbsynte

MeTannuyeckue LWeTkn, abpasmnBHbIE U KECTKUE OYUCTUTENN AN YACTKU Npubopa, Tak Kak 3To
MOXeT NOBPEeANTb NOBEPXHOCTb.

3. Ecnu Ha nogaoHbl HANMUNK NPoAyKThl, 3aMOYNTE MX HA HEKOTOPOEe BPeMs B TEMNon
Boge. Nocne Molku NpoTpuTe NOAAOHBI MONOTEHLEM U MPOTPUTE HACYXO.



NPOBJIEMbI U CNOCOBbI PLUEHUA

He I'IOpr)KaVITe Kopnyc yCTpOVICTBa B BOAY U pyrue XXuakocTu.
Mocne ouncTtkm XpaHUTe usgenuve B NnpoxnaaHom, nposeTpnBaemMomM nomMmeLeHnn.

OcHoBHble
npobnemsl

MprynHa

PeweHne

He nopkniwyeHa Bunka B
PO3EeTKY

BcraBbTe Bunky

YcTponcTeo He | [NoBpexaeHue
. 3ameHUTe aNEeKTPUYECKYIO PO3ETKY
paboTaet 3MNEeKTPUYECKON PO3ETKM
MoBpexaeHune WHypa | 3ameHuTe WHyp unu obpaTtutecb B
nuTaHusi CEPBUCHbIV LEHTP
YCcTponcTBo Henonagkm B  nopaye | O6patnutecb B CEPBUCHBbIN LEHTP Ans
paboTaeT, HO | ANEKTPUYECKOTO  MUTaHWUs | AUArHOCTUKMN U peMoHTa Npobnemsl
He roput | unu nospexaeHve
nHAMKaTop nHamKaTopa
Temnepatypa OTperynupynte Temneparypy
ycTaHoBneHa CMMLLKOM
HWM3Kasa, Temnepatypa B
YcTponcTteo nomeLleHnn BblLLE
pa6oTaer, Ho | 3a4aHHOW Temneparypbl
6e3 ropsdero —
Boanyxa MpenoxpaHuTenb O6Gpatutecb B CEPBUCHbLIN LEHTp Ans
neperopen AVMarHoOCTMKM 1 peMOHTa Npobnembl

HarpeBaTtenbHbi
cropen

nposog

ObpaTTeCb B CEPBUCHbLIA LUEHTp Ans
AVArHoCTMKM U peMOHTa NpobnemMbl.




WH®OPMALIUA OB YTUNN3ALIUN

Bawe yCTpOI7ICTBO CMNpPOEKTNpOoBaHO N N3roToBNEHO N3
BbICOKOKa4YeCTBEHHbLIX MaTepnanoB N KOMNOHEHTOB, KOTOPblE MOXHO
yTUnn3nposaTb U NUCNOJ1b30BaTb NOBTOPHO.

Ecnn ToBap vMeeT CUMMBOM C 3a4YEpPKHYTbIM MYCOPHbIM SILLMKOM Ha
Konecax, 9TO O3HayaeT, 4YTO TOBap cooTBeTCcTByeT EBponeickon
I  vpekTuBe 2002/96/EC.
O3HaKOMbTECb C MECTHOW CUCTEMOWN pasfernbHOro cbopa 3INEKTPUYECKUX U SNEKTPOHHBLIX
ToBapoB. CobntoganTe MecTHble npasuna.

YTUnusupyiTe ctapble yCTPOMCTBa OTAENbHO OT BbITOBLIX 0TX0A0B. MNpaBunbHan yTunusaums
Ballero ToBapa MO3BOMUT NPEAOTBPaTUTL BO3MOXHbIE OTpuUATENbHbIE MOCNeACTBUs Ons
OKpYXaloLLEen CPpeabl U YenoBeYecKkoro 340poBbS.

WHO®OPMALIUA O CEPTUDUKALIUK

AL

Toap cepTnduumpoBaH MmnopTtep: OO0 «OOA»

r. PoctoB-Ha-[oHy, yn. Opckas, gom 31B,
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cpencTey;

Mpwn oTCyTCTBUM KONUM HOBOTO
cepTudukaTa B Kopobke cnpalumBante
Konmuio y npoaasLa



The dehydrator is an ideal solution for energy saving and economy. It will help you create dried
fruits without any additives, dyes and spices. This amazing device allows you to save food for
a long time, preserving their nutritional properties. It will become an indispensable assistant in
a healthy diet and will allow you to enjoy fresh and nutritious foods at any time of the year.
Before using this product, please read the instructions carefully.

SAFE USE
1. Check whether the product's mains voltage matches your mains voltage.

2. This product is intended for home use only. Commercial and inappropriate use, as well as
violation of the operating conditions of the device will be considered a violation and will lead to
the cancellation of the warranty.

3. Use only a grounded outlet to connect the device, make sure that the connection between
the outlet and the plug is secure to avoid the possibility of fire. Do not use extension cords at
the same time with other electrical appliances to avoid overloading the network and damaging
the devices.

4. When the power is turned off, hold the plug, do not pull or twist the power cable. If the power
cable is damaged, it is recommended to replace it with a special cable provided by the
manufacturer. If cable replacement is not possible or impractical, it is recommended to safely
get rid of the damaged cable.

5. This product is designed for long-term operation, monitor the operation of the appliance near
children or pets.

6. Do not place the device on uneven, wet surfaces or near heat sources to avoid damage or
malfunction.

7. This product works on the principle of air circulation. When using this product, keep an eye
on the free air circulation at the bottom. Make sure that there are no obstacles that can block
the air intakes. This will not only ensure proper operation of the product, but also prevent its
damage or possible danger.

8. IT is STRICTLY FORBIDDEN to move the product during operation. It is forbidden to close
the ventilation openings during the operation of the product.

9. It is recommended to avoid placing the product directly over the fire or near sources of heat
or fire. Such conditions may cause damage or breakage of the product, as well as create a risk
of fire or other hazards. Please pay special attention to the safety and proper positioning of the
product to avoid possible problems.

10. It is strictly forbidden to lower the product into water for cleaning. To clean, wipe with a
damp cloth. Before cleaning the product, let it cool down to room temperature.

11. When the product is not used for a long time, do not leave the plug in the outlet. Be sure to
pull out the plug after use, before each cleaning or maintenance.

12. If the product or part of it catches fire, do not extinguish the fire with water, use a fire
extinguisher or cover the fire with a wet towel.

13. If the power cable is damaged, contact an authorized service center or replace the cable
with a new one.



Do not use the product in the following cases:
« If there is any damage to the product or the power cable.
« If the product has fallen and is damaged or has stopped working.

In the case of the above situations, give the device to an authorized service center for diagnosis
and repair. Give the goods only in full configuration.

TECHNICAL SPECIFICATIONS

Voltage 220V--240V
Frequency 50/60 Hz
Power 240 W £10%
Protection class against electric shock ]
Temperature® 40-75°C
Pallet size 250% 230 mm
Pallet material plastic
Distance between pallets 16 mm
Noise level <50 db
Cord Length 0.8 m
Drying efficiency >=80%
Device Size 265 x 245 x 205 mm

* The temperature at different levels of the tray may deviate by + 10 degrees.
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Equipment

Housing, 5 trays, lid, instructions, cook book.

EXPLOITATION

1. Before the first use, the inner chamber should be warmed up for cleaning. Then wipe it with
a dry clean cloth.

2. Distribute the food evenly on each level, preheat each tier. Then place the prepared food in
the heated tier. Put the tiers on top of each other and close the lid.

3. Plug the power plug into the outlet, press the power button, and adjust the temperature
according to different food drying requirements and personal preferences.

4. Dry the products according to the temperature and time recommendations.

5. After drying the products, set the temperature controller to the lowest position and turn off
the power, remove the plug from the outlet.

6. After the work is finished, let the appliance cool down and clean the baking tray thoroughly.
Attention!
1.Do not use the device for more than 72 consecutive hours.

2. After each use, turn the temperature controller to the Off position, turn off the power and
remove the plug from the outlet.

3. When the device is turned on, normally working, the red indicator lights up, the fan turns,
and steam escapes from the steam hole on the lid.

4. This device must not touch water. During the operation of the device, it is allowed that water
droplets appear on the products.

5. During the drying process, ensure natural heat circulation inside the appliance - do not
overload the baking dish with too many products, they should not overlap each other. The
drying time may vary for different products. When starting for the first time, make sure that the
lid is in the correct position. If you do not have time to dry all the products within one day, you
can continue drying the next day. In this case, do not store dry food in airtight containers or
plastic bags.

6. For more uniform drying during operation, the trays should be replaced regularly.

7. After drying, it is recommended to pack products that are not going to be consumed
immediately in tightly closed containers or plastic bags. Store food in the refrigerator.

8. At the end of using the product, check for food residues, if any, clean the trays from them
after the appliance cools down.

9. Stack the products starting from the top layer. Place the lightest and thinnest products on
the top layer of the dryer. This will allow them to get maximum exposure to heat and airflow.
Gradually move to the lower layers, adding heavier and denser products. Make sure there is
enough space between the products for air circulation. Be sure to close the lid.

10. It is recommended to prepare the products beforehand in order to preserve their taste and
color.



Food processing
Fruit pretreatment:

Soak the drying products for about two minutes in a solution of 1/4 cup of juice and two glasses
of water (it is recommended that fruit juice match the product, for example, apple juice for
drying apples, but you can also use a universal lemon juice).

Table of drying modes

Food Name Preparations oy Time/hour
Standard
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
Cherry It can be shelled or not shelled, or Tough 8-34
after half dried, the 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 | S|t ha'fh";ilt]:‘ dtgetjfgrznd air-dry, Flexible 8-26
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. It is 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 on the grill.

3. Soak the vegetables in lemon juice for about two minutes.



Table of drying modes

circles

Dry
Food Name Preparations Time/hour
Standard

Cut into 8mm strips and

Artichoke cook for about 10 Fragile 6-14
minutes
Asparagus Cut into 2.5cm pieces Fragile 6-14
Leguminous Cutand steam to a Fragile 8-26
translucent state
Steam, cool down,
Beet remove head, remove Fragile 8-26
root
Brussels Leaf Pluck the leaves from Fragile 8-30
the stem
. Cut and steam until .

Broccoli soft, about 3-5 minutes Fragile 6-20

Peel and cut into 4mm
Cabbage thick Tough 6-14
Carrot Steam §oft, cut.mto thin Crisp 6-12

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 minutes Fragile 8-14

Remove seeds and cut
Chili into 7mm strips or Fragile 4-14




Slice, dice, and steam .

Potato for 8-10 minutes Fragile 6-18
Remove the skin and 8-38

Rhubarb cut into 10mm length Tough
Spinach Steamed till withered Fragile 6-16
; 8-24

Tomato Peel off, cyt in half or Tough

slice

Pumpkin Cut into 7mm thick Tough 6-18

Preliminary preparation of meat, fish, poultry and game

To ensure safety, it is necessary to prepare the meat before drying. Use lean meat. It is
recommended to marinate the meat before drying to preserve its natural taste and make the
meat softer. It is necessary to add salt to the marinade, this helps to remove water from the
meat and preserve it better.

Standard marinade:

* 1/2 cup soy sauce

1 head of garlic, cut into small pieces

« 2 tablespoons of sugar

« 2 tablespoons ketchup

* 1 and 1/4 dessert spoons of salt

* 1/2 dessert spoon onion powder

* 1/2 dessert spoon of dried pepper

All ingredients should be thoroughly mixed.
Poultry:

Before drying, the bird should be pre-prepared. It is better to boil or fry. Dry for about 2-8 hours
or until all moisture disappears.

Fish:

Before drying, it is recommended to boil or bake it (about 20 minutes at a temperature of 200
degrees or until the fish becomes crumbly). Dry for about 2-8 hours until all moisture
evaporates.

Animal meat and game:

Prepare the meat, cut into small pieces, marinate and refrigerate. Dry for about 2-8 hours or
until all moisture evaporates.

CLEANING AND MAINTENANCE



1. Before cleaning and maintenance, disconnect the appliance from the power supply and wait
for it to cool down completely.

2. Wipe the case first with a damp and then with a dry cloth. Do not use metal brushes, abrasive
and hard cleaners to clean the appliance, as this may damage the surface.

3. If food is stuck on the pallets, soak them in warm water for a while. After washing, wipe the
pallets with a towel and dry them.

4. Do not immerse the device body in water or other liquids.

5. After cleaning, store the product in a cool, ventilated area.

TROUBLES AND CANCELING METHOD

fg/illelljj:)ers Cause Solution

1.The power plug in to forget or
Product | the plug loose Insert the plug
doesn’t
work 2. The damage of power socket | Replace the power socket

3. The power cord damage To specify department change or

’ professional maintenance personnel

Product
work but To specify department change or
the light | Power light is damage pecily cepal 9
isn't professional maintenance personnel
bright

1. The temperature is set too

low, room temperature more Reset the temperature
Product | than set temperature
work but -
without | 2. The fuse to burn out To specify department change or
hot air ’ professional maintenance personnel

3. The heating wire is burnt To specify department change or

’ professional maintenance personnel




DISPOSAL INFORMATION

Your device is made from natural materials and components that can be
recycled and reused.
If a product has the crossed-out wheeled bin symbol, it means that the
product complies with Directive 2002/96/EC.
amount using the separate collection system for electrical and electronic
goods. Observe local regulations.

I Dispose of old devices separately from household waste. Proper disposal
of the destruction of the product may lead to possible undesirable consequences for the
environment and human health.

CERTIFICATION INFORMATION

EAL

The product is certified I&N INTERNATIONAL TRADIONING
o CO.,LTD RM C, 13/F, HARVARD
The product complies with the COMMERCIAL BUILDING, 105-111

requirements of regulatory documents: THOMSON, WAN CHAI, HK

TR TS 004/2011 "On the safety of low-
voltage equipment”;

TR TS 020/2011 "Electromagnetic
compatibility of technical means";

If there is no copy of the new certificate
in the box, ask the seller for a copy
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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:

=l E‘ If you have any questions about service, you can contact the service center on our website:
& 3 https:/itakara.ws/service/ or E-mail: service@takara.ws

www. takara.ws - / \ (
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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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