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YBaxaeMbin nokynatenb!

Bnarogapvm Bac 3a BbIGOp NpoayKLMM, BbiMyCKaeMon Nog TOProBov MapKom
TAKARA.

Mbl pagbl npeanoxuts Bam usgenus, paspaboTaHHble N U3rOTOBIEHHbIE B
COOTBETCTBMM C BbICOKMMMN TPEOOBAHMAMU K Ka4eCTBY, PYHKLMOHANBbHOCTM 1
ansanHy. Mbl yBepeHbl, 4To Bbl 6ygete AoBonbHbI NpMobpeTeHnem usgenums
OT Hallen hupmsbil.

Mepen Hayanom akcnnyatauum npubopa BHUMATENBHO NpoYnTanTe LaHHoe
PYKOBOACTBO, B KOTOPOM COAEPXWUTCS BaxkHas WHopmauusi, kacawoLasacs
Bawen 6esonacHocTu, a Takke peKkomMeHAauunm N0 NpaBUNIbHOMY
NCNonb30BaHUo Npnbopa 1 yxoay 3a HUMMU.

Mo3aboTbTecb O COXpaHHOCTM HacTosiwero PykoBoacTBa, MCNONb3ynTe
€ro B Ka4yecTBe CNpaBOYHOro Matepuana npu ganbHenweM MCnosib3oBaHUn
npubopa.

MpumeyvaHue: Bce un3obpaxeHnss B OaHHOM PYKOBOACTBE MpUBEOEHbI B
KayecTBe MNPUMepOoB, pearlbHOe Wu3denve MOXeT OTnuyaTtbCss  oT
n3obpaxeHus.



MEPbI MPEAOCTOPOXHOCTHU

BHUMAHME! BAXHO CNEOWUTb 3A PABOTOW OEMMOPATOPA BO BPEMSA ErO
MUCMNOJNb30BAHUA. HUKOIOA HE OCTABNAWTE OEMMOPATOP BE3 MPUCMOTPA,
NONMMHOCTbIO MNPOYMTUTE BCE WHCTPYKUMM W NPEAYNPEXOAEHUA NEPEQ
MCNONIb30BAHMEM OAHHOIO YCTPOMCTBA. HECOBNIOAEHUE NPOLIEQYP U MEP
NMPEAOCTOPOXHOCTU MOXET NPMBECTU K CEPbE3HbIM TPABMAM WU
MATEPUANBHOMY YLLEPBY. UCMONIb3YUTE B XOPOLWIO MNPOBETPUBAEMOM
NMOMELLEHUN.

1. lMepen vcnonb3oBaHveM pJermgpartopa npoBepbTe, HET N MOBPEXAEHHbIX AeTanen.
Y6egutecb, 4TO BCe AeTanu paboTaloT AOMKHBIM 06PasoM U BbIMOMHST CBOU (DYHKLMW.
MpoBepbTe, HET NN KaKMX-NMBO (PaKTOPOB, KOTOPbLIE MOTYT NOBMMSATL HA PaboTy yCcTpoiicTaa.
HE ncnonb3ayiTte, ecnu LWHYp NUTaHUSA NOBPEXAEH UMW U3HOLLIEH.

2. Yto6bl n3bexaTtb HenpegHaMepeHHoro 3anycka, yoeautech, Y4To BblKnoYaTerb NUTaHUs
HaxoauTca B nonoxeHun "BbIKJL", npexge 4em nogknioyatb AerMapatop K MCTOYHUKY
nuTaHus.

3. BCEI'A oTkntovaiiTe gerngpaTop oT UCTOYHMKA NUTaHWs nepeg obcnyxmBaHMeM, 3amMeHoN
NPUHaANexHoOCTeN UM YUCTKON ycTponcTea. OTknNoYanTe aernapartop OT CETU, KOr4a OH He
ncnonb3yeTcs.

4. MNopknioumnTe AervapaTop K po3eTke, COOTBETCTBYIOLLEN NapaMeTpam HanpsKeHNS.

5. Bo Bpemsa paboTbl pacnonaravte gerMgpaTtop Ha paccTosiHMM He MmeHee 12 aworiMoB
(30,5 cm) ot nobow cTeHbl, 4ToObI 06ecnevnTb Hagnexallyo LMpKynsaumio Bo3gyxa.

6. Vicnonb3ynTe B XOPOLLO NPOBETPMBAEMOM NOMeLLeHun. He 3akpbiBanTe BEHTUNSALMOHHbIE
OTBEPCTUS C3aaM CYLUUIIKM U Ha ABepLe.

7. Vcnonb3yiiTe gernapaTop Ha YMCTOM, CyXOl MOBEPXHOCTU. YOeautechb, YTO gernapatop
cTabuneH BO BpeMsi UICMONb30BaHUA. Bce YeTbipe HOXKM JOSMKHbI HAAEXHO CTOATb HA POBHOW
noBepxHocTu. [lermgpatop He AOMKeH NepemeLLaTbcs BO BpeMs paboTbl.

8. He wvcnonb3yinte fermapatop Ha NErkoBOCMIIAMEHSIIOLLMXCSA MOBEPXHOCTSIX, TAKUX Kak
KOBPOBOE MOKPbITUE.

9. He oakcnnyaTupyiTe pgermgpatop Ha OTKPbITOM BO34yXe WnM BONW3M  Kakux-nmbo
nerkosocnnameHsiowmxca matepuanos. TOJIbBKO ONA WNCMOJIbSOBAHUA BHYTPU
MOMELLEHWN.

10. Nepes nepsbIM UCMONb30BaHUEM HEOBXOAMMO NPOoTepeTb BCe MOBEPXHOCTM Aermapartopa
BNaXKHOMN TKaHbIO, a 3aTeM BbITEPETb HACyXo.

11. MNpexae 4em cTaBUTb NPOTUBHU C NPOAYKTaMK1, peKOMEHAYeTCA pasorpeTb Aerngpartop B
TeyeHune 5-10 MUHYT.

12. BHumaTenbHO cnegute, Korga YCTPOWCTBO WCNOMb3yeTcd AeTbMW, [OMaLUHUMU
XMBOTHBLIMW UMW PSIAOM C HUMK. Hukorga He ocTtaensavTe npubop 6e3 npucmoTpa.

13. TMpousBoguTenb He HECeT HUKaKOW OTBETCTBEHHOCTM B Crhyyae HemnpaBwIbHOMo
ucrnosnb3oBaHua gervapatopa. HenpasunbHoe ucronb3oBaHWe Aermapatopa aHHynupyet
rapaHTmio.



14. PeMOHT yCTpOWCTBA [OIMKEH BbINOMHATLCA aBTOPU30BAHHLIM CEPBUCHBLIM LIEHTPOM.
Mcnonb3ynTe TOMbKO OpurMHanbHble AeTanu K akceccyapbl. Moaudukauma gervapatopa
aHHynupyeT rapaHtuio. HUIKOIMOA He oTkpbiBaviTe 3agHIo0 naHenb gervngpatopa. HUKOMOA
He CHMMaWnTe 3afHI00 CeTKy C Aerngparopa.

15. He TaHWTe 3a LWHYp NWUTaHusi, YTOObl OTCOEAMHUTL €ro OT PO3eTkW, GepuTeCh TOIBKO 3a
BUNKy. He pekomeHayeTcsi MCMonb30BaTh YAMUHUTENbHbIE LUHYPbI AN MOOKIOYEHUs!
Aerngpartopa. Ecnu Bbl Bce-Taku Ucnonb3yeTe yanMHUTENb, NPOBepbTe, YTOObI TpeboBaHus k
nuTato coBnaganu. MowwHOCTb BKIOYEHHOrO Npubopa B yANUHUTENb He AOMKHA NpeBbIwaTh
JAOMyCTMMYIO Harpy3sky. Belbupaiite Mogenu ¢ npegoxpaHuTenem.

16. Bo usbexaHue nopaxeHus anekTpuyeckum Tokom HE MOMPYXXAMTE YCTPOWCTBO B
BOOY UNU OAPYITUE XXNOKOCTW. 3T0 MOXET NPUBECTU K CEPbE3HBIM TPAaBMaM B pesynbTaTe
nopaxeHWsl 3NEeKTPUYECKMM TOKOM.

17. He npukacanTecb K gernapaTopy MOKpbiMU pykamu. He paboTtaiite B6MM3n nNpoToYHON
BOAbI.

18. MNepea YMCTKON KOMMNOHEHTOB 4AHHONO YCTPOMCTBA OTKIMKOYMTE E€r0 OT MCTOYHUKA MUTAHUSI.
MPOYTUTE BCE MHCTPYKLWW no ounctke atoro germgpartopa, Npexae Yem npuctynatb K
€ro O4nCTKE.

19. Mocne ouncTkn ybeauTech, YTO OernapaTtop MOMHOCTLIO BbICOX, Mpexne 4eM CHoBa
NOAKMoYaTb €ro K WCTOYHMKY MUTaHUs - B MPOTUBHOM Criydae 3TO MOXET MPMBECTU K
MOPaKEHMIO SNEKTPUYECKM TOKOM.

20. He ucnonb3yiite gernapaTop Ha ropsyen nnute unvn B6nuau ¢ Hen. He gonyckanTte, 4Tobbl
LUHYp NUTaHWA Kacancsa germgparopa U ropsynx noBepxHOCTeN.

21. BYObTE OCTOPOXHbI! T[loBepxHOoCTM pervgpatopa HarpeBalTCs BO BpeMms
ucnonb3oBaHus! 3To MOXET NPUBECTM K Cepbe3HbIM TpaBMam!

22. Kpas gerngpartopa MoryT ObiTb OCTPbIMU.

23. He wucnonb3syinte npuGop, HaxoAscb Nod BO3AEWCTBMEM arkoross, NeKapCTBEHHbIX
npenapatoB WMW WHbIX BELLECTB, CHWXAKOLWMX CKOPOCTb peakuunm WM  HapyLlaloLwmx
KoopauHauuio ABWKeHWiA. MoTepss KoHUEeHTpauuu npu paboTe ¢ OerMapaTopoM MOXeT
NPUBECTU K CEPbE3HLIM TPaBMaMm.

24. He wucnonb3ynte npubop B KOMMeEpYeckux Uensax. Tonbko pAns  gomallHero
NCMONb30BaHMS.

TEXHUWYECKUE XAPAKTEPUCTUKHN

HanpsikeHnne 220-240B
YacTtoTa 50-60 Ny
MouwHocTb 1000 Bt
Lym 45 pb
[Ownana3oH pabo4yen Temnepatypbl 20-90°C
Tanmep 0-24y4
BmecTtumocTb 38,6n
[abaputsl (OxLWxB) 350x456x483 Mm
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CXEMA OErMOPATOPA

Mepexntoyatens Bkn/Bbikn

LincbpoBoit ancnneit,
oTobpaxatoLuit Temneparypy

Lincbposoit aucnneit,
oTobpaxaromin Bpems

Perynstop BpemeHu.
Bpauyaiite no yacoson
cTperike, YToObl yBENUYNTL
BpEMS 1 NPOTUB YacoBOIN
CTPEenky, YTOGbl yMEHbLIUTD.

Perynsitop Temnepatypsl. Bpauyaiite
10 4aCcoBOW CTPErKe, YTOObI YBENUNUTL
Temneparypy, v MpOTUB 4aCOBOW CTPErKH,
YTOBbI YMEHbLINTL.
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SKCMNYATALUA

1. HapexbTe pas3nuyHble nNpodyKTbl JOMTUKAMWM WU COMOMKOM (O3HaKoMbTECh C
npunaraemMbiMn peuentamu NpUroToBreHns). BulnoxuTe HapesaHHble NPOAYKTbI Ha peLueTky,
a pelueTKy, B CBOK o4epedb, NonoxuTe B gervapaTtop. Knagute Tonbko cyxue npoaykTbl U
Tak, YTobbl OHM He Kacanuch Aapyr apyra. He HaknagpiBaTe NpodykTel Apyr Ha apyra. Mexay
npoayKkTaMn LOIMKHO OblTb 4OCTAaTOMHO MECTa ANS UMPKYNAUMY BO3dyxa. YAanuTe U3nuLLKi
BOAbI U3 NULLM (ANA 3TOFO MOXHO NPOMOKHYTb ey GyMaxHbIM MONoTeHUEM unu candeTkon).
CrnmwkomMm 6Gomnblias BNaxHOCTb MOXEeT CTaTb MNPUYMHOW TOro, 4TO TemnepaTtypa B
aermgpartope CHU3NUTCS.

2. 3akpoinTe ABepuy 1 ybeauTeck, YTO OHa NIIOTHO NpUneraeT K KOpmycy.

3. MNogkniounTe gernapaTop K UCTOYHUKY NUTaHnsA. IHOuKaTop CEHCOPHOM KHOMKM B pexume
oXxuaaHus byaet MeaneHHo MuraTb.

4. HaxxmuTe kHonky "Bkn/Bbikn" gns Bxoda B peXvMM HACTPOeK, YTOObl yCTaHOBUTL paboune
napameTpbl. YTOGbI YCTaHOBUTL HYXHYIO TemnepaTypy BpallanTe perynstop Temneparypbl
no YacoBOW MMM NPOTUB YaCOBOW CTPESKMN (TEMNEpPATypy CYLLKA MOXHO YCTaHOBUTb Ha 20°C-
90°C). 3ateM noBepHUTE perynsatop BpeMeHW, Bpaliasi no 4acoBOW MNKU MPOTMB YacOBOM
CTpernku, YTobbl HaCTpoMTb TpebyeMoe BpeMst (Bpems CyLLKU MOXHO YCTaHOBUTL OT 0 Ao 24 4),
npumMepHo 4Yepe3d 5 cekyHn 6e3gencTBus Cylumnka 3anycTUTCA aBTOMaTU4eckn B
COOTBETCTBUM C 3a4aHHON NPOrPaMMON.

5. PerynupyiiTe Temnepatypy no mepe HeobxoammoctTu. MoXHO NoMecTuTb B Aeruapartop
TepMOMETP ANt AYXOBKW, YTOObI CrieanTb 3a TemMnepaTypon. B npouecce CyLkn Ha HEKOTOPbIX
npoaykTax mMoryT obpa3oBbiBaTbCs Kannu BoAbl. VX MOXHO yGpaTb, NPOMOKHYB MPOAYKTbI
GyMakHbIM nonoTeHLeM. ByabTe 0CTOPOXHbI, AernapaTop cunbHO pasorpeT!

MpumeyaHue: Bpemsi BbICbIXxaHUs MOXET 3aBUCETb OT HECKOMbKMX DaKTOpOB, BKIOYast
OTHOCUTESbHYKO BRAXXHOCTb U TEMNepaTypy Bo3ayxa, TOMLMHY NPOAYKTA, YCTAHOBIEHHYHO
TemnepaTypy M cogepXaHue xupa W Brarm B npogyktax. daktuyeckas Temnepartypa
aermgpartopa 3aBuUCUT OT TemrepaTtypbl okpyxatowen cpeabl (21 °C). Ecnu gervgpatop He
ucnonb3yeTcs Npu AaHHOW TeMnepaType, TO TeMnepaTypa BHYTPW AeryapaTtopa, ykasaHHast
Ha perynstope TemnepaTypbl MOXET OTNNYaTLCS.

6. Mo OKOHYaHUM YCTAHOBIIEHHOrO BPEMEHMN CyLUMIIKa BbIKMIOYMTCA aBTOMaTuyecku. Ytobel
BbIKIOYUTb YCTPONCTBO HAXMUTE KHOMKY nepeknoyaTtens "Bkn/Bbikn".

MpumeyaHue: BbiHMalTe BUIKY 13 PO3ETKM, ECNN YCTPOWUCTBO He paboTaeT Jonroe Bpems.

PEKOMEHOALIMM NO NPUTOTOBINEHUIO NPOAYKTOB B AETMAOPATOPE

Mcnonb3yinte npoayKTbl CamMoro BbICOKOrO kayecTBa. PpykTbl M OBOWM B pasrap ce3oHa
coaepxat Gornblue nuTaTenbHbIX BewecTB U Gonblie Bkyca. Msco, pbiba 1 nTMua AOMKHBbI
ObITb CBEXUMU, PEKOMEHAYETCA YAANUTb C HUX XUP. Ecnn opyKTbl Mnv OBOLLM MMEIOT NSATHA
U1 NOBPEXAEHNS, OHU MOTYT UCMOPTUTb BKYC, yAanuTe ux.

PekomeHayemas TemnepaTtypa: Tpasbl / ugeTbl: 35-40 °C, Xneb: 40-50 °C, ®pykrbl: 55-60 °C,
Msico / peiba: 60-70 °C. Bpemsi BbiCbIxaHWUsi OnpeaenseTcsi TONWMHON NpoaykTa. YemM ToHbLue
NPOAYKT, TeM BbiCTpee OH BbICOXHET.



MpumeyaHue: npu germgpauuy Msica nogknagbiBante Gymary Anst Bbineyku, 4Tobbl kanan
XUp.

CyLlecTByIOT OCHOBHble Mpasuna, KOTOpbIM HEOBXOAMMO criefoBaTb MpW MPUrOTOBIEHWN
NPOAYKTOB B CyLUWIIKE:

1. O6s3aTenbHO nepepn roTOBKOW TLLATENbHO BbLIMOWTE PYKM BOAOW C MbISIOM Wnn
obpaboTainTe ux aHTMbakTepuanobHou candeTKon.

2. MNepen cyLUKON MACO peKOMeHAyeTCst npeasapuTensHO obpaboTats. Jlyywmin cnocob —
TylWleHVe wnu >xapka. Bbicokas TemnepaTtypa MO3BOMMT YHWYTOXWTb MPUCYTCTBYHOLLME
OakTtepun. Takke He pekoMeHOyeTCs CyWTb MSCO Ha TemnepaType Huxke 60°C. Ecnu Bbl
rotoBute 6e3e unn 4To-To NOAOBHOE U3 ChIPbIX ANLL, PEKOMEHAYETCSA OTAABATb NPEANOYTEHNE
nacTepu3oBaHHbIM SiLAM MNN CyXOW CMecu Ans npuroToBrneHuns 6ese. He cmewwmBante
Ccblpoe MSCO, pbliby W Ahiua C APYrMMW MPOAyKTamu Mpu Cywke. [OTOBble MNPOAYKTbI
BblKNaablBanTe TONbKO B YNCTbIN, CyXOW KOHTEWHEP.

3. Mocne npurotoBneHust BbIMOWTE  JAernapatop COrnacHo  nyHkTy  "OuuncTka
aermgpartopa". [lanTe npogykraM MOMTHOCTLIO OCThITh U XpaHuTe nx npu temnepatype 4°C n
Hwxe. Ecnu Tennbii npodykT cpasy 3akpblTb B KOHTEWHepe — Befnvka BEepOATHOCTb
obpa3oBaHMa KoHAeHcaTa W nopun npoaykTa. Hukorga He ocTaBnavWTe NPOAYKThl Mpw
KOMHaTHoOW TemnepaType 6onee 4yem Ha 1-2 yaca npu TemnepaTtype 32°C v BblLLe.

MpepBapuTensHas o6pa6oTka NULIEBLIX NPOAYKTOB

Kak v B GONbLWMHCTBE BMOOB MPUIOTOBMEHMS MULLM, NPaBUINbHOE MPUIOTOBIIEHNE MMEET
Ba)XXHOEe 3HauyeHue AN OOCTVXKEHMS yCrelHblX pesynbTatoB. CoGntofeHne HeCKONbKUX
OCHOBHbIX PEKOMeHaUMUiA 3HAYMTENbHO MOBLICUT KAa4YeCTBO BalUMX CYLUEHbIX MPOAYKTOB M
COKpaTUT BpeMsi, HEOGXOAUMOE AJ1s1 UX CYLLKU.

MpenBaputensHo o06paboTaHHble MPOAYKTbI MMEKT FyYlMA BKYC W BHELUHWIA BUA, 4EM
HeobpaboTaHHble. oMHUTE, 4YTO B Mnpouecce 00e3BOXMBAHWSA MNPOAYKTbl YMEHbLUATCS
npvMepHo Ha 1/4-1/2 cBoero nepBoHayanbHOro pasmepa v Beca, No3TOMY KyCOYKu He cnepyeT
Hape3aTb CrMLLKOM MESIKO.

MpenBaputensHasa obpaboTka MPYKTOB HyxHa, 4TOObI NpegoTBpaTUTb OKUCIEHWEe, K3-3a
KOTOPOro NpoAyKTbl MOTYT NOTEMHETL B MPOLECCe CyLIKU. Y Arod u ppykToB pekomeHayeTcs
yAanuTb BCE KOCTOYKM UNM cepaueBuHy. Bonblune ¢pykThl criegyeT HapesaTb NoMTUKaMu
TonLWMHOM npumepHo 0,5-1cM. 3amoumnTe HapedaHHble PPYKTbI B TIMMOHHOM UM aHaHaCOBOM
COKE Ha HECKOJbKO MUHYT, Npexae YeM BbINOXUTb Ha CYLUUIKW. PYKTbl C BOCKOBLIM HANeToM
(MHXMP, Nepcukn, BUHOTpaa, YepHuKa, YepHOCNNB 1 T.4.) CreayeT OnyCcTUTb B KUMNSLLYO BOAY,
4yTO6bl YOanuTb BOCK. JTO NO3BOJSIET Brare nerko yneTyunBaTbCsi npy 06€3B0XMBaHUN.

Msco cnegyeT HapesaTb TonwmMHON He 6onee 0,5 cm, npegBapUTENLHO NPUTOTOBMB Ha Napy
unun obxapme. MoXxHO Mcnonb3oBaTb MapuHag.

PbIGy nepef cyLukoi crieqyeT XOpoLLUO O4YUCTUTb U OTAENUTb OT KOCTE, TLaTellbHO NPOMbITh,
YTOObI CMBITb BCHO KPOBb. anFOTOBbTe pbl6y Ha napy wnmn 3anekute npu HEBbICOKOWN
TemnepaTtype (90°C).

BrnaHwupoBaHue Mno3BonsieT NpeaBapuUTerisHO MOArOTOBUTH TMULLY K MPOLECCY CYLUKW, He
paspyLuas nonesHole EPMEHTHLI U NOMOrasi COXpaHWUTb NuTaTenbHble BewecTsa. EcTe ABa
cnocoba 6naHLLMpoBaHNs NPOAYKTOB:



1. BJIAHWMPOBAHWE B BOJE: HanonHuTe KacTptonio BOAOW, AOBeANTE BOAY A0 KUNEHUS.
Monoxute NpoayKTbl HENOCPEACTBEHHO B KWMSILLYK BOAY WM HAaKpPOWTE KPbIWKOW. CHUMUTE
yepes TpU MUHYTLI. BbiCylumMTe 1 pasnoxute NpoayKTbl HA NPOTUBHAX CYLUUIIKM.

2. BNAHWNPOBAHWE HA TIAPY: B kacTptone-napoBapke AoBeauTe 40 KuneHusa 5-7 cm Boapl
B HWXHeN YacTu. MNonoxuTe NpoayKTbl B KOP3UHY NapoBapky U roToBbTE Ha napy 3-5 MUHYT.

[locTaHbTe NpPUroTOBNEHHbIE Ha Mapy NPOAYKTbI, BLICYLUUTE U Pa3noXuTe Ha pelleTkax Ans
Aervapartopa Tak, YTo6 OHM He HaknaablBanucb Apyr Ha apyra.

[NpoBepsnTe cyxocTb Yepes 6 YacoB, 3aTeM Kaxable 2 Yaca, noka NpoayKT He CTaHET roToB.

Mepen v“3BneyYeHMem NpoBepbTe NPOAYKTbI, YTOOLI YOEAUTHCS, YTO OHU MOSHOCTLIO CyXue.
OTKponTE WK paspexbTe NocepeuHe HECKONbKO O6pasLoB, YTOGbI MPOBEPUTL CyXOCTb
BHyTpU. Ecnu npopgykTbl BCe elle BraxHble, MPOCYLUIMTE WX elle Heckonbko vacoB. Co
BpemeHeM Bbl HalaeTe CBOe uaeasibHoe COOTHOLLEeHWE TeMNepaTypbl U BpEMEHU ANt CYLLKM
BaLLMX JNOBGMMbIX NPOAYKTOB.

[MpaBunbHOE XpaHeHWe MMeeT BaXHOe 3HayeHWe AN COXPaHeHUs KayecTBa [OTOBbIX
npoAykToB. Pacdacyinte npoaykThl, Korga oHn ocTbiHYT. MNpoayKTbl 6yayT XpaHUTbCS Jonblue,
€Cnn XpaHUTb UX B NpOXNagHoOM, TEMHOM, CyxoMm MecTe. VigeanbHas TemnepaTtypa XxpaHeHus
16°C unn Hwxe. MNeped XpaHeHWEM B MeTaNNMYECKMX WM CTEKIMSIHHbIX KOHTEenHepax
MONoXM1TE CyLLeHble MPOAYKThI B N1aCTUKOBbIE MNaKeTbl ANs MOPO3UIbHON Kamepbl. BakyyMHas
repmMeTusauma  mgeanbHO MOAXOAUT  ANS  XpaHeHUs  CylleHbix npoaykTtos. [lepes
repmeTusaumnen yaanute kak MoxHo 6onbLue Bo3ayxa.

anrOTOBHeHMe BAJNIeHOro msca

Mpu BbIGOpe Msica oTaaBaviTe NPEAnOYTEHWE HEXMPHbIM COopTam. OTO MOMOXET MsCY
GbICTPEE BBICOXHYTb M 0BMErYMT OYUCTKY 3@ CHET YMEHbLUEHMS! XKMPOBbLIX OTNOXEHWIA. MsicHoW
dapL JomKkeH ObiTb HeXUpHbIM Ha 80-90%. PapL U3 nHAENKN, oneHuHbl, Maca byiiBona u
10Cst TaKkKe OTIMYHO NOAXOANT A5 NPUrOTOBIIEHUS BSNeHoro Msica. Mpunpasbl 415 BANEHOrO
MsiCa MOXHO WCMONb30BaTb Ha OOV BKYC, Takke Bbl MOXETE MPUrOTOBUTL UX
camocTosiTenbHO. BeskuiA pas, korga Bbl FOTOBUTE BSINIEHOE MSICO, PEKOMEHAYETCSl ero
o6paboTaTb HUTPUTHOMN COMbI. DTO HYXHO ANA NpefoTBpaLleHus 60Tynn3ma npu cyllke Ha
HU3KNX Temnepatypax. Crneayinte MHCTPYKLUSIM NPOM3BOAMTENS HA YNaKoBKe CONw.

XpaHuTe Ccblpoe MSACO OT ApyrMx npoAaykToB. MapuHynTe MscO B XonoaunbHuke. He
OCTaBNaNTe MSACO HeoxNaxdeHHbIM. Bcerga TwaTenbsHO MOMTE PyKM C MbITIOM 4O M nocne
paboTbl ¢ MACHLIMM NpoAykTamu. Mcnonb3ynte yuctoe obopyaoBaHne u nocyay. XpaHute
MSCO W NTUULy B XomogwnbHuke npu Temnepatype 5°C M Huxe; UCMONb3yWTe uUNu
3aMopaxuBanTe roBSXun dapll U NTuly B TevyeHue 2 OHen; uenbHoe KpacHoe MSACO - B
TeveHue 3-5 gHen. PasmopaxuvBante 3aMOPOXEHHOE MACO B XONOAUIbHUKE.

Ecnn BbI ncnonb3yete MapuHag, CTPAXHUTE UIIMULLKN XUOKOCTU, npexae 4Yem yKnablBaTb
MACO Ha NPOTUBHMN.

PeuenTtbl MmapvMHapa AnsA mMsca v NTULbI
MapuHad 0ns1 8sineHo20 Msica no-easalicKu:

e 1y4.n. conm

e 1 cT. n. KopnyHeBoro caxapa

e 1 3y0YnNK U3MENbYEHHOIO YeCHOKa

e (0,5Kr HEXMpPHOro MsAca, Hape3aHHOro nosiockon TonwuHom 0,3-0,6 cm



e 14.1. MmONOTOro UMGMPS

e Yiuy.nnepua

e 4 CTakaHa coeBOro coyca

e /4 CTakaHa aHaHaCoOBOrO Coka
e 1/8 u.n. octporo nepua

MapuHad Onisi 8sineHo20 Msica Mo-kadXKyHCKU

e 1 cTakaH TOMaTHOro coka

e 1-%2 4.1 cyllEeHOro TUMbsHa

e 14.n. 6enoro nepua

e (0,5Kr HEXMpPHOTO MsAca, Hape3aHHOro nosiockon TonwuHom 0,3-0,6cm
e Y2 4.1. YECHOYHOrO NnopoLlka

e 1 -7 4.n. cyweHoro 6asunvka

e 24.1. oCcTporo nepua

e 2 4.11. MONOTOrO YepHOro nepua

e Y52 4.n. Nnanpukm

MapuHad 0ns1 eopsive20 8si1eHO20 Msica

e 1/3 cTakaHa coyca Tepusku

e 14.1. MONOTOrO XpeHa

e Y2 4.1. NOpoLIKa Ymnu

e Yiu.n. coyca Tabacko

e 0,5kr HexuMpHOro msaca, HapesaHHoro nonockou TonwuHom 0,3-0,6cm
e 2 Y.51. KOPUYHEBOIO caxapa

e 14.n. conu

e 1CT. N. ONINBKOBOrO Macrna

e 2CT.Nl. MENKOHape3aHHOro nepua xananeHbo 6e3 cemsiH
e 2 Y.71. MOMOTOrO YepHOro nepua

e 42 4.0. Nnanpukn

e 1 CT.N. U3MENbYEHHOro YecHoKa

BypayHOckuli mapuHad Orisi 85i71eH020 Msica

e 2 cTakaHa BypryHackoro BuHa

e 3 CT.n. cMpona naToku

o 0,5Kkr HEXMPHOro Msica, Hape3aHHOro Nofiockon TonwmHown 0,3-0,6cm
e 4 CTakaHa coeBOro coyca

e 1 CT.N. MOMNOTOrO YepHOro nepua

o 3 M3MenbYeHHbIX 3yb4umKa YecHoKa

MapuHad Onsi 8sineHo2o msica UHOelKuU

e 4 CTakaHa coeBoOro coyca

e Yi4y.n. nepua

o 0,7 Kr rpyakv nHaevikn, HapesaHHon nonockamu (0,3-0,6cm)
e 1 CT.N. CBEXEro NIMMOHHOIO coka

e 1/8 4y.n. uMbups

e %4 4.n. N3MenbYeHHOro YecHoka

MapuHad 0nisi 8sineHoul 0neHUHb!



e 1/3 cTakaHa coeBoro coyca

e V5 M3MeNbYEeHHOro YecHoka

o 0,5kr oneHuHbl, HapesaHHow no 0,3-0,6cm
e 1CT.N. KOPMYHEBOrO Caxapa

e Y2 4.;1. MOJIOTOrO YEepPHOro nepua

e 1y.n. conu

[MNpurotosnexHne

1. B HeGOMbLUOWN CTEKNAHHON MUCKE CMeLlaniTe BCE WHIpeameHThbl, KpoMe Msica/nTuubl.
TwaTtenbHoO NepemeluanTte.

2. BbinoxuTe nepBbiii Crov MsAca/NTULbl B CTEKNSAHHY OpMy ANS 3anekaHusi, NIOXKON
pacnpegenvTe MapuHag no KaxaoMmy KyCOYKY.

3. MNoBTOpSINTE OO TEX NOP, Noka Msico/nTuua He ByayT ynoxeHol B 3-4 cnosi.

4. MNOTHO HaKPOWTE KPbILLKON Uin NNEHKOM N NOCTaBbTE MapuMHOBaTbCA Ha 6-12 yacos B
xonoauneHuk. Meproanyeckn nepemelLnBainTe, YTobbl MACO/NTMLA OCTaBarMCb NOKPbLITIMU
mMapuHagom. Yem gonblue maco/ntuua npobyaeT B MmapuHage, Tem 6onblue apomara u BKyca
BMUTaETCA B HEro.

5. JocTaHbTe MSACO/NTULY U3 MapuHaaa, yaanus U3NULLKA MapuHaaa.

6. PaBHOMEpPHO pasnoxuTe MACO/MTULY Ha pelleTkax Jderuapatopa, OCTaBnss
npocTtpaHcTBo 0,6 cM Mexay nonockamu maca/nTuubl.

7. Cywwute msaco/ntuuy npu temnepatype 60-70°C B TedyeHue 4-7 4yacoB Mnu 4O MOSTHOro
BbICbIXaHUS.

MpumeyaHune: MNomHUTE, YTO YeM MeHbLUe TemnepaTypa, TeM JOofblle rOTOBUTCH MSACO U
HaobopoT. MruHMManeHas pekoMeHgyemas TemnepaTtypa Ans Cylwku msca coctasnset 60°C.
BoamoxHo, Bam npuaeTcst BpeMs OT BpeMeHW MPOMOKaTh KanerbKu Xupa ¢ NoBepXHOCTH Msca
6ymaxxHbIM nonoTeHUeM. Bpems CylikM MOXeT BapbuMpoBaTbCA B 3aBMCUMMOCTM OT MHOMMX
06cTOATEeNbLCTB, HanpuMep, OTHOCUTENbHOW BNaXXHOCTU MOMELLEHWs, TeMnepaTypbl Msica B
Havane npoLecca CyLLKW, KonnyecTBa Msica B Aermaparope, HeXpHoOCTU Msica v T.4. Beceraa
JaBaniTe BANEHOMY MACY OCThbITb Nepea Aerycrauunen.

XpaHeHue BANEHOro msica

3aBepHUTE BANEHOE MSCO B antoMWHUEBYID OnNbry M XpaHWTe B MAOTHOM MNacTUKOBOM
nakete AN NPOAYKTOB WM MONOXUTE rOTOBOE MACO B 6aHKy C MMAOTHO 3akpbiBaloLlencs
KpbllwKoW. W3beraiTe xpaHeHUss B MNMacTUKOBbIX KOHTEWHepax unn naketax 6es
npeaBapuTEnbHOM YNakoBKU B antOMUHMEBYHO DOSbIy Unu BOLLEHYo Gymary. BaneHoe msico
cnegyeT XpaHUTb B TEMHOM, CyxoMm MecTe npu Temnepatype 10-16°C. lMpu koMHaTHOWM
TemnepaType MpaBWMbHO BbICYLUEHHOE BSMNEHOe MACo XpaHutca 1-2 mecaua. YTobbl
nNpoanuTb CPOK rogHOCTM [0 6 MecsueB, NMOMECTUTE ero B MOPO3UNBHYIO Kamepy.
O6sA3aTenpHO MapKUpynTe BCe YNakoBKW U yKasblBanTe aaTy.

MpurotoBneHne nacTunbl
1. BbibepuTte cnenble opyKTbl U Arogbl, BIMONTE U YAANUTE KOCTOYKA U KOXMLY.

2. B3benTe B bneHgepe 4o cocTosHus nope. MoxHo gobaBnste NOrypT, NnogcnactuTeny unm
NPSIHOCTM MO enaHuto. Mope JOMKHO NONYYUTLCS FYCTbIM MO KOHCUCTEHLNN.

3. HakpowTe cTonkn aermgpaTtopa NonnaTUNeHOBOW NAEHKON Uy NpuobpeTuTe cneumarnbHble
NoaaoHbI AN NacTUMbl N0 pa3Mepy CyLLMIIKK.



4. Hanente 1,5-2 ctakaHa niope Ha HakpbiTble (POPMbI, akKypaTHO nomMecTute (PopMbl B
aervapartop.

5. Kpas coxHyT GbicTpee, YeM cepeamnHa, NoaToMy B LLEHTP hOpMbl HaMenTe Miope NoTOHbLLUE.
6. CpeqHee BpeMs CyLIKW NacTUmbl COCTaBnseT 4-6 4acos.

7. Kak TOnbko nmactuna craHeT Onecrawen u He NWNKOM Ha owynb, AOCTaHbTe ee u3
aerngpartopa v ganTe OCTbITb.

CyLuKa 3eneHu, Tpas, LBETOB

Mpexae Bcero Tpasbl M UBETbl AOMKHbI ObiTb CyxMmu, ny4lle Bcero mx cobupartb nocne
BbICbIXaHUsI POCbl U A0 TOrO, KaK HAcCTYMWT HOYHAs CblpOCTb. BhiCylIMTe LBETHI Kak MOXHO
ckopee nocrne cbopa. [ns coxpaHeHusi HaTypanbHbIX Macen criegyeT Ucrnosnb3oBaTh Gornee
HU3Kyl0 TemnepaTypy. BeibpocbTe BCce KOPUUHEBLIE UMW NOBPEXAEHHbIE NUCTbS. BbinoxwuTe
Ha NoaAoH AermapaTopa B OAUH Cro, n3berasi HanoxeHus Apyr Ha apyra. Bpemsi BbicbixaHus
OyneT 3HauMTENbHO BapbMPOBATLCS B 3aBMCUMMOCTM OT pa3mepa LBETKa M KOnu4yecTsa
nuctbeB. CywmnTte npu Temnepatype 35-40°C.

PEMMOPALIMSA

XOTS HET HEOOXOAMMOCTU BOCCTAHABNMBATL BaLUW CyLlleHble NPOAYKTbIl, Bbl MOXeTe 3TO J1erko
caenatb. OBOLUM MOXHO OY€EHb Gq)q)eKTVIBHO Mcnonb30oBaTh B Ka4eCTBE rapHupa u B gpyrmx
peuenTax nocre Toro, Kak OHu 6y,CI,yT BOCCTaAHOBJIEHbI.

O6e3BOXEHHbIE MPOAYKTbI MOXHO MOBTOPHO YBMaXHWUTb, 3aMOYMB B XONOAHOM BoAe Ha 3-5
MUHYT. MicnonbayiTe 1 cTakaH BoAdbl HAa 1 cTakaH 06e3BOXeHHOM nuwK. Mocne NoBTOpPHOro
YBNAXHEHUS! MULLYY MOXHO roTOBUTb B 06bIYHOM pexumMe. 3amadmBaHue NpoayKToB B TENIION
BO/E YCKOPUT NPOLIECC, OAHAKO 3TO MOXET NPUBECTM K MOoTepe BKyca.

O6e3BOXEHHbIE (PPYKTbI M OBOLUM MOXHO 3aMOYMTb B XOMOAHOW Boge Ha 2-6 4acoB B
xonoguneHuke, BHUMAHWE! 3amauuBaHune npu komHaTHOW TemnepaTtype cnocobCcTByeT
pa3MHOXeHMI0 BpeaHbix 6akTepuii. He nobaensiiTe npunpaskl. [JobaeneHve conu unm caxapa
BO BPEMS MOBTOPHOTO YBIAXHEHWNSI MOXET U3MEHUTb BKYC NULLM. YTOObLI NPUrOTOBUTEL KOMMOT
13 OpyKTOB UNN oBoLLEen, fobaBbTe 2 cTakaHa BOAbl M BapuTe A0 roTOBHOCTU. YnoTpebnsnte
06e3BOXEHHbIE MPOAYKTbI KAK MOXHO CKOpee Mocre OTKPbITUSI KOHTeNHepa AN XpaHeHus,
XpaHUTE HENCMONb30BaHHbLIE MOPLIMM B XONOOUIBHUKE.

OUYMNCTKA OETMOPATOPA

BHUMAHME! lMepen uucTtkon unu obcnyxuBaHuem cywunkn ybegmrtecb, 4TO npubop
OTKIIOYEH OT CETW W NepeknoyaTeny nNMTaHus 1 TemnepaTtypbl YCTAHOBMEHbI B MOSNIOXEHNE
"BbIKIT".

OuuLante ceTkM U BHYTPEHHIOW MOBEPXHOCTb CYLUMIIKU Nepen NepBbiM WUCMONb30BaHUEM
CYLUMITKM U NOCIE KaXAoro NpUMeHeHusl.

[ns aToro:

1. MNepepn ouncTKkON AanTe gerngpaTopy NOSHOCTbIO OCTbITb.



2. YcTtaHOBWTE nepeknoyatenb NUTaHua K perynatop Tavimepa B nonoxeHve "BbIKIT".
OTCcOeanHNTE 3NEKTPUYECKUIA LLIHYP OT PO3ETKN.

3. VsBnekute ceTkn u3 CyLUnsIKu.

4. TwarenbHO NPOTPUTE KOPMyC Aerapartopa (BHYTPM 1 CHapy»u) BraxHom rybkoii. Beitpute
BYMaXKHBIM MOMOTEHLIEM HACYXO.

OCTOPOXHO! Kpas moryt 6biTb ocTpbiMu! He pgonyckanTe nonagaHusi BoAbl Ha
HarpeBaTeNnbHbIA 3NeMEHT (PacnonoXeH 3a 3KpaHOM B 3aAHen YacTu kopnyca). Boaa
MOXeT MOBpeAUTb 3NEeKTPUYeCcKMe KOMMOHEHTbl M YBeNUYUTb PUCK MOpPaXeHus
anekTpuyeckum Tokom. HE MOMPYXXAWUTE cylumnKy B Boay Unu Apyrue XuaKocTy.

5.04ncTuTe CceTkM germgpartopa Tennon Bogon ¢ MblrioM. [poMoiTe YACTON BOAOW U cpasy
BbICYLLUTE.

PELUEHUE NPOBJIEM

Mpo6nema MpuuuHa Cnoco6 ycTpaHeHusi
HenonHoe BbiCbIxaHue. MpoBepbTe NPOAYKTbI HA CYXOCTb
MpoaykTbl Hape3aHsbl nepea U3BneyYeHnem 13 gernapartopa.
HepaBHOMEPHO, U3-3a 3TOr0 | PaBHOMEPHO HapeXbTe NPOAYKThI.
BIIArCA B He MOMHOCTbLIO NPOCOXIN. BeicTpo ocTyauTe n cpasy ybupawiTte B

KOHTEMHEPE Ha BbICyLLEHHbIX NPOAYKTaxX, | repMeTudyHoe MeCTO.
ONA XPAHEHWA | Hagonro octaBneHHbIX npu
KOMHaTHOW TemnepaTtype
nocre ocTbiBaHusl, OyaeT
CHoBa 06pa3oBbIBaTLCS

Bnara.
HenonHoe BbICbIxaHWe. lMpoBepbTe HECKOMBKO KYCOYKOB MULLM
MpoaykTbl He NpoBepsnUCL Ha cyxocTb. B Te4yeHve 1 Hegenu
Ha codepxaHwve Bnaru B NpoBepsNTe KOHTENHEP AN XpaHeHWs
TeyeHue Hegenwn. KoHTelHep | Ha Hanuyne Bnaru, npu
ANS XpaHeHus He HeobXxoAMmMocCTU noacyLumTe
MNECEHb HA repmeTunyeH. Mpu cunbHon npoaykTbl. [Ang xpaHeHus
MPOOYKTAX TemnepaType, NpoayKTbl MCMONb3ynTe repMeTUYHbIE

CHapy>u MOIMM BbICOXHYTb, & | KOHTENHEpPbl. XpaHWUTe NMPOAYKTbI B
BHYTPW OCTaTbCH BMAXHLIMU. | MPOX/1IaAHOM NOMELLIEHUN Npu
TemnepaTtype 21°C unu Hwxe. CywmTe
NPOAYKTLI MPY COOTBETCTBYIOLLEN
TemnepaType (Ucnonb3ymTe
PYKOBOACTBO MO CYLLKE s CNpaBKw).

Mcnonb3syeTtcs cnukom CywumTe npoayKTbl Npu
KOPUYHEBbIE BbICOKas Temnepatypa COOTBETCTBYIOLLEN TeMnepaType
MATHA HA cywikmn. Osowym 6b1nm (Mcnonb3ynTe pykoBOACTBO MO CyLUKe
OBOLWWAX nepecyLUeHsbl. Ans crnpasku). Yalle nposepsiite

NPOAYKTblI Ha CYXOCTb.

NMPUITNNAHUE Epa He nepeBopauunBanach. | Yepes yac nocre CyLiku nepeBepHUTe
EObl K NpoAyKTbl, UCMOMb3ysa Nonarky.
MPOTUBHAM




MH®OPMALIUA OB YTUITU3ALIUN

Balue ycTpoiiCTBO CNPOEKTMPOBaHO M U3rOTOBIEHO U3
BbICOKOKa4eCTBEHHbIX MaTepuasioB ¥ KOMNOHEHTOB,
KOTOpbIE MOXHO YTUMU3NPOBAaTL U UCTIONb30BaThb
MOBTOPHO.

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

4YernoBe4ecKoro 310poBbSl.
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TP TC 020/2011
«3neKkTpoMarHuTHas
COBMECTMMOCTb TEXHUYECKUX
CPeacTBy;
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ceptudmkaTa B kopobke
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PRECAUTIONARY MEASURES

ATTENTION!!! IT IS IMPORTANT TO MONITOR THE PERFORMANCE OF THE
DEHYDRATOR WHILE USING IT. The dehydrator is NEVER found unattended, read all
instructions completely and before not using this device. FAILURE TO FOLLOW
PROCEDURES AND PRECAUTIONS COULD RESULT IN SERIOUS INJURY OR
PROPERTY DAMAGE. USE IN A WELL VENTILATED ROOM.

1. Check for damaged parts before using the dehydrator. Make sure all parts work properly
and perform their functions. Check if there are any factors that may affect the operation of the
device. DO NOT use if power cord is damaged or frayed.

2. To avoid unintentional start-up, make sure the power switch is in the "OFF" position before
connecting the dehydrator to a power source.

3. ALWAYS unplug the dehydrator before servicing, changing accessories, or cleaning the
device. Unplug the dehydrator when not in use.

4. Plug the dehydrator into an outlet with the correct voltage.

5. Keep the dehydrator at least 12 inches (30.5 cm) away from any wall during operation to
ensure proper air circulation.

6. Use in a well ventilated area. Do not block the ventilation openings on the back of the dryer
and on the door.

7. Use the dehydrator on a clean, dry surface. Make sure the dehydrator is stable during use.
All four legs must stand securely on a level surface. The dehydrator must not be moved
during operation.

8. Do not use the dehydrator on flammable surfaces such as carpet.

9. Do not operate the dehydrator outdoors or near any flammable materials. FOR INDOOR
USE ONLY.

10. Before first use, wipe all surfaces of the dehydrator with a damp cloth and then wipe dry.

11. It is recommended to preheat the dehydrator for 5-10 minutes before placing the trays
with food.

12. Pay close attention when the device is used by or near children, pets. Never leave the
device unattended.

13. The manufacturer does not bear any responsibility in case of misuse of the dehydrator.
Improper use of the dehydrator will void the warranty.

14. Repair of the device must be carried out by an authorized service center. Use only
original parts and accessories. Modification of the dehydrator will void the warranty. NEVER
open the back of the dehydrator. NEVER remove the back screen from the dehydrator.

15. Do not pull on the power cord to disconnect it from the outlet, only grasp the plug. It is not
recommended to use extension cords to connect the dehydrator. If you do use an extension
cord, check that the power requirements match. The power of the device included in the
extension cord must not exceed the permissible load. Choose fuse models.

16. To prevent electric shock, DO NOT IMMERSE THE APPLIANCE IN WATER OR OTHER
LIQUIDS. Doing so may result in serious injury from electric shock.



17. Do not touch the dehydrator with wet hands. Do not work near running water.

18. Before cleaning the components of this device, unplug it from the power source. READ
ALL INSTRUCTIONS for cleaning this dehydrator before cleaning it.

19. After cleaning, make sure the dehydrator is completely dry before reconnecting it to the
power supply - otherwise, it may cause electric shock.

21. BE CAREFUL! The surfaces of the dehydrator get hot during use! This can cause serious
injury!
22. The edges of the dehydrator can be sharp.

23. Do not use the device while under the influence of alcohol, drugs or other substances that
reduce the speed of reaction or disturb the coordination of movements. Loss of concentration
while operating the dehydrator can cause serious injury.

24. Do not use the device for commercial purposes. For home use only.
SPECIFICATIONS

Voltage 220-240 V
Frequency 50-60 Hz
Power 100 W
Noise 45 dB
Operating temperature range 20-90°C
Timer 0-24h
Capacity 38,6L
Dimensions (LxWxH) 350x456x483 mm

COMPLETE PICKING

° 6@
yw‘"(J“‘\”
‘ Bust
Dehydrator Layers for Silicone Glasses for Silicone pad- | User manual | Cook book-
products — potholders — | dried fruits - 4 6 pcs. -1 pcs. 1 pcs.
12pcs.. 2 pcs. pcs.

DEHYDRATOR DIAGRAM

Digital tube display, can display the
temperature

Digital tube display,
can display the
temperature time

Temperature knob. Rotate the knob
clockwise to increase the temperature,
counterclockwise todecrease the
temperature.

Time knob. Rotate
the knob clockwise
to increase time,
counter clockwise to
decrease time.
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EXPLOITATION

1. Cut various foods into slices or strips (check the recipes included). Put the chopped food on
the wire rack, and the wire rack, in turn, put in the dehydrator. Put only dry food and so that
they do not touch each other. Do not stack products on top of each other. There must be
enough space between the products for air circulation. Remove excess water from food (to do
this, you can blot food with a paper towel or napkin). Too much humidity can cause the
temperature in the dehydrator to drop.

2. Close the door and make sure it fits snugly into the cabinet.

3. Connect the dehydrator to a power source. The touch button indicator in standby mode will
flash slowly.

4. Press the "On/Off" button to enter the setting mode to set the operating parameters. Turn
the temperature knob clockwise or counterclockwise to set the desired temperature (drying
temperature can be set between 20°C-90°C). Then turn the time knob by turning it clockwise
or counterclockwise to set the required time (drying time can be set from 0 to 24 hours), after
about 5 seconds of inactivity, the dryer will start automatically according to the set program.

5. Adjust the temperature as needed. You can place an oven thermometer in the dehydrator
to monitor the temperature. Water droplets may form on some foods during the drying process.
They can be removed by blotting food with a paper towel. Be careful, the dehydrator is very
hot!

Note: Drying times may vary depending on several factors, including relative humidity and air
temperature, product thickness, set temperature, and fat and moisture content of products. The
actual temperature of the dehydrator depends on the ambient temperature (21°C). If the



dehydrator is not used at a given temperature, the temperature inside the dehydrator indicated
on the temperature controller may differ.

6. At the end of the set time, the dryer will turn off automatically. To turn off the device, press
the On/Off switch button.

Note: Remove the plug from the socket if the device is not used for a long time.

RECOMMENDATIONS FOR COOKING FOOD IN A DEHYDRATOR

Use the highest quality products. Fruits and vegetables in high season contain more nutrients
and more flavor. Meat, fish and poultry must be fresh, it is recommended to remove fat from
them. If fruits or vegetables are stained or damaged, they may spoil the taste, remove them.

Recommended temperature: Herbs/flowers: 35-40°C, Bread: 40-50°C, Fruits: 55-60°C,
Meat/fish: 60-70°C. Drying time is determined by the thickness of the product. The thinner the
product, the faster it will dry.

Note: When dehydrating meat, use baking paper to drip the fat.
There are basic rules to follow when cooking food in the dryer:

1. Be sure to wash your hands thoroughly with soap and water or use an antibacterial wipe
before cooking.

2. It is recommended to pre-treat the meat before drying. The best way is stewing or frying.
The high temperature will destroy the bacteria present. It is also not recommended to dry the
meat below 60°C. If you are making meringue or something similar with raw eggs, it is
recommended to give preference to pasteurized eggs or dry meringue mix. Do not mix raw
meat, fish and eggs with other foods when drying. Put finished products only in a clean, dry
container.

3. After cooking, wash the dehydrator according to the "Cleaning the dehydrator" section. Allow
food to cool completely and store at 4°C or below. If a warm product is immediately closed in
a container, there is a high probability of condensation and product spoilage. Never leave food
at room temperature for more than 1-2 hours at 32°C or more.

Food pretreatment

As with most types of food preparation, proper preparation is essential for successful results.
Following a few basic guidelines will greatly improve the quality of your dried products and
reduce the time it takes to dry them.

Pre-processed foods taste and look better than unprocessed foods. Remember that the
dehydration process will reduce the food to about 1/4-1/2 of its original size and weight, so the
pieces should not be cut too small.

Fruit pre-treatment is necessary to prevent oxidation, which can cause the products to darken
during the drying process. In berries and fruits, it is recommended to remove all seeds or core.
Large fruits should be cutinto slices about 0.5-1cm thick. Soak sliced fruitin lemon or pineapple
juice for a few minutes before placing on dryers. Fruits with a waxy coating (figs, peaches,
grapes, blueberries, prunes, etc.) should be dipped in boiling water to remove the wax. This
allows moisture to easily escape when dehydrated.



The meat should be cut to a thickness of no more than 0.5 cm, previously steamed or fried.
You can use a marinade.

Before drying, the fish should be well cleaned and separated from the bones, rinsed thoroughly
to wash away all the blood. Steam fish or bake at low temperature (90°C).

Blanching allows you to pre-prepare food for the drying process without destroying beneficial
enzymes and helping to preserve nutrients. There are two ways to blanch foods:

1. BLANCHING IN WATER: Fill a pot with water, bring the water to a boil. Put the food directly
into the boiling water and cover with a lid. Remove after three minutes. Dry and spread the
food on the drying racks.

2. STEAM BLANCHING: In a steam pot, bring 5-7 cm of water to a boil at the bottom. Place
food in the steamer basket and steam for 3-5 minutes.

Remove steamed foods, dry and arrange on dehydrator racks so that they do not overlap.
Check for dryness after 6 hours, then every 2 hours until product is ready.

Check food before removing to make sure it is completely dry. Open or cut in the middle a few
samples to check for dryness inside. If the food is still damp, dry it for a few more hours. Over
time, you will find your ideal temperature-time ratio for drying your favorite foods.

Proper storage is essential to maintain the quality of finished products. Unpack foods when
they are cold. Food will last longer if stored in a cool, dark, dry place. The ideal storage
temperature is 16°C or lower. Place dried food in plastic freezer bags before storing in metal
or glass containers. Vacuum sealing is ideal for dried food storage. Remove as much air as
possible before sealing

Cooking jerky

When choosing meat, give preference to low-fat varieties. This will help the meat dry faster
and make it easier to clean by reducing fat deposits. Minced meat should be 80-90% lean.
Minced turkey, venison, buffalo and elk are also great for making jerky. Seasonings for jerky
can be used for any taste, or you can cook them yourself. Whenever you cook jerky, it's a good
idea to treat it with nitrite salt. This is necessary to prevent botulism when drying at low
temperatures. Follow the manufacturer's instructions on the salt package.

Keep raw meat away from other foods. Marinate the meat in the refrigerator. Do not leave meat
unrefrigerated. Always wash your hands thoroughly with soap before and after handling meat
products. Use clean equipment and utensils. Store meat and poultry in the refrigerator at 5°C
or below; use or freeze ground beef and poultry within 2 days; whole red meat - within 3-5
days. Defrost frozen meat in the refrigerator.

If you are using a marinade, shake off excess liquid before placing the meat on the baking
sheets.

Marinade recipes for meat and poultry
Marinade for Hawaiian jerky:

* 1 tsp. salt

1 tbsp. |. brown sugar

* 1 clove minced garlic



« 0.5 kg lean meat, cut into strips 0.3-0.6 cm thick
« 1 tsp. ground ginger

* Y4 tsp pepper

* V4 cup soy sauce

« V4 cup pineapple juice

* 1/8 tsp. hot pepper

Marinade for Cajun jerky

« 1 glass of tomato juice

* 1-%2 tsp dried thyme

« 1 tsp. white pepper

» 0.5kg lean meat, cut into strips 0.3-0.6cm thick
« Y2 tsp. garlic powder

* 1- Y% tsp. dried basil

« 2 tsp. hot pepper

« Y2 tsp. ground black pepper

* Y5 tsp. paprika

Marinade for hot jerky

* 1/3 cup Teriyaki sauce

« 1 tsp. ground horseradish

* Y5 tsp. chili powder

V4 tsp. Tabasco sauce

» 0.5kg lean meat, cut into strips 0.3-0.6cm thick
« 2 tsp. brown sugar

« 1 tsp. salt

« 1st. . olive oil

« 2 tbsp. finely chopped jalapeno pepper without seeds
« 2 tsp. ground black pepper

> tsp. paprika

« 1 tbsp. minced garlic

Burgundy marinade for jerky

« 2 glasses of burgundy wine

« 3 tbsp. molasses syrup



« 0.5kg lean meat, cut into strips 0.3-0.6cm thick
« %2 cup soy sauce

« 1 tbsp. ground black pepper

» 3 minced garlic cloves

Marinade for turkey jerky

* V4 cup soy sauce

 Vatsp. pepper

» 0.7 kg turkey breast, cut into strips (0.3-0.6 cm)
* 1 tbsp. fresh lemon juice

* 1/8 tsp. ginger

« V4 tsp. minced garlic

Marinade for venison jerky

* 1/3 cup soy sauce

%> minced garlic

« 0.5 kg reindeer meat, cut into 0.3-0.6 cm pieces
« 1st.l. brown sugar

%2 tsp. ground black pepper

* 1 tsp. salt

Cooking

1. In a small glass bowl, combine all ingredients except meat/poultry. Mix thoroughly.

2. Place the first layer of meat/poultry in a glass baking dish, spread the marinade over each
piece with a spoon.

3. Repeat until meat/poultry is laid out in 3-4 layers.

4. Cover tightly with a lid or film and marinate for 6-12 hours in the refrigerator. Stir occasionally
to keep meat/poultry covered in marinade. The longer the meat/poultry stays in the marinade,
the more flavor and aroma will be absorbed into it.

5. Remove meat/poultry from marinade, removing excess marinade.

6. Divide the meat/poultry evenly on the dehydrator racks, leaving a space of 0.6 cm between
the meat/poultry strips.

7. Dry meat/poultry at 60-70°C for 4-7 hours or until completely dry.

Note: Remember that the lower the temperature, the longer the meat will cook and vice versa.
The minimum recommended temperature for drying meat is 60°C. You may need to blot any
fat from the surface of the meat with a paper towel from time to time. The drying time may vary
depending on many circumstances, such as the relative humidity of the room, the temperature



of the meat at the beginning of the drying process, the amount of meat in the dehydrator, the
leanness of the meat, etc. Always let your jerky cool before tasting.

Storage of jerky

Wrap the jerky in aluminum foil and store in a resealable plastic grocery bag, or place the
cooked meat in a jar with a tight-fitting lid. Avoid storage in plastic containers or bags without
first being wrapped in aluminum foil or wax paper. Dried meat should be stored in a dark, dry
place at a temperature of 10-16°C. At room temperature, properly dried jerky will keep for 1-2
months. To extend the shelf life up to 6 months, place it in the freezer. Be sure to label all
packages and include the date.

Making fruit roll
1. Select ripe fruits and berries, wash and remove seeds and skins.

2. Blend in a blender until pureed. You can add yogurt, sweeteners or spices as desired. The
puree should be thick in consistency.

3. Cover the dehydrator racks with plastic wrap or purchase special marshmallow trays to fit
your dryer.

4. Pour 1.5-2 cups of the puree onto the covered molds, carefully place the molds into the
dehydrator.

5. The edges dry faster than the middle, so pour thinner puree into the center of the mold.
6. The average drying time for marshmallow is 4-6 hours.

7. Once the marshmallow is shiny and non-sticky to the touch, remove it from the dehydrator
and let cool.

Drying herbs, herbs, flowers

First of all, the herbs and flowers must be dry, and are best picked after the dew has dried and
before the dampness of the night sets in. Dry the flowers as soon as possible after picking. To
preserve natural oils, a lower temperature should be used. Discard any brown or damaged
leaves. Lay on the dehydrator tray in a single layer, avoiding overlapping. Drying time will vary
greatly depending on flower size and number of leaves. Dry at 35-40°C.

REHYDRATION

While it is not necessary to reconstitute your dried foods, you can easily do so. Vegetables can
be used very effectively as a garnish and in other recipes once they have been reconstituted.

Dehydrated foods can be rehydrated by soaking in cold water for 3-5 minutes. Use 1 glass of
water for 1 glass of dehydrated food. Once rehydrated, food can be cooked normally. Soaking
food in warm water will speed up the process, but it may lose flavor.

Dehydrated fruits and vegetables can be soaked in cold water for 2-6 hours in the refrigerator,
ATTENTION! Soaking at room temperature promotes the growth of harmful bacteria. Don't add
seasonings. Adding salt or sugar during rehydration can change the taste of food. To make
fruit or vegetable compote, add 2 cups of water and simmer until tender. Consume dehydrated
foods as soon as possible after opening the storage container, store unused portions in the
refrigerator.



CLEANING THE DEHYDRATOR

ATTENTION! Before cleaning or servicing the dryer, make sure the appliance is unplugged
and the power and temperature switches are set to the "OFF" position.

Clean the screens and inside of the dryer before using the dryer for the first time and after each
use.

For this:
1. Allow the dehydrator to cool completely before cleaning.

2. Set the power switch and timer control to the "OFF" position. Disconnect the electrical cord
from the outlet.

3. Remove the nets from the dryer.

4. Thoroughly wipe the body of the dehydrator (inside and outside) with a damp sponge. Wipe
dry with a paper towel.

CAREFULLY! Edges can be sharp! Keep water away from the heating element (located behind
the screen at the back of the case). Water can damage electrical components and increase
the risk of electric shock. DO NOT immerse the dryer in water or other liquids.

5.Clean the dehydrator screens with warm soapy water. Rinse with clean water and dry

immediately.

PROBLEM SOLVING

Problem Cause Remedy
Incomplete drying. The Check food for dryness before
products are cut unevenly, removing it from the dehydrator. Cut
because of this they are not food evenly. Cool quickly and
!\rﬂﬁésgggggglz l(\:/loc;?sqluerteelv)\//il(lj%rm again on immediately store in an airtight place.
CONTAINER dried foods left at room
temperature for a long time
after cooling.
Incomplete drying. Products | Check several pieces of food for
have not been tested for dryness. Within 1 week, check the
moisture content for a week. | storage container for moisture, if
MOLD ON The storage container is not | necessary, dry the food. Use sealed
PRODUCTS sealed. If the temperature is | containers for storage. Store food in a
high, the food on the outside | cool room at 21°C or below. Dry food
may dry out, but the inside at the appropriate temperature (use
remains wet. the drying manual for reference).
The drying temperature is too | Dry food at the appropriate
(E;EOWN SPOT high. The vegetables were temperature (use the drying manual for
VEGETABLES dry. reference). Check food frequently for
dryness.
FOOD STICKING | The food didn't turn over. Turn the food over an hour after drying
TO TRAYS using a spatula.
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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
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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 - / \ (




(§& TaKara

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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