(€ TaKARA

Hernapatop

PYKOBOOCTBO
MO SKCIMNYATALUUA




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 MPEAQOCTOPOXHOCTHU

SAMPELLAETCA YCTAHABJIMBATb CYLUNIKY HA
BOCIMNAMEHAKOLWMECA MOBEPXHOCTH (HAMNPUMER, HA
OEPEBAHHbIA  CTON1 WX CKATEPTb). MPUBOP  CNEQYET
MCMONb30OBATL TONIbKO HA TEPMOCTOMKMX MOBEPXHOCTSX,
PASMEP TTOBEPXHOCTW QAOOIMKEH BblTb HE MEHEE TMJIOWAOU
OCHOBAHMA  CYWWIKW. HECOBJIIOOEHNE  YKA3AHHbLIX MEP
BE3OIMNACHOCTW MOXET NPUBECTU K BbIXOAOY MNMPUBOPA N3 CTPO4A,
MOPAXEHUIO 3JNTIEKTPUYECKMM TOKOM W/MUNU BO3IOPAHUIO.

1.He paboraiite ¢ npubopom 6onee 48 yacoB nogpsa. 10 okoOHYaHUIO
HenpepbiBHOW paboTbl Npubopa B TeveHue 48 4yacos, BbIKNOUUTE Mpubop,
oTcoeauHuTe kabenb OT 3MeKTPOCeTU U AanTe Npubopy OCTbITb B TeveHue
Kak MUHUMYM 2 4acoB.

2.HenpaBunbHoe wucnonb3oBaHWe Mpubopa MOXET NPUBECTM K €ro
NOBPEXAEHMIO U TPaBMe MNoNb3oBaTensi.

3. cnonb3ynte npubop TOMbKO MO Ha3HaA4YeHUKO W Bcerga crepgyvite
WHCTPYKLMAM PYKOBOACTBA.

4. Korga npnbop He ncnonb3yeTcsl, OTKMYaNTE ero OT 3NIEKTPOCETMU.

5.Bo u3bexaHve nopaxeHus SMNEeKTPUYECKMM TOKOM 3anpeLlaercs
MCnonb30BaTb YCTPOMCTBO B MeCTax C MOBLILEHHOW BMaXHOCTb, BONMN3M
WUCTOYHUKOB BMnarm wn EMKocTem C Bogow (Hanpumep, B BaHHOW, B
HenocpeaCcTBEHHOW ONM30CTU OT KYXOHHOW PaKOBUHBI, B CbipbIX MOABaSbHbIX
nomeLleHnsax, psgom ¢ npygom unu 6accenHom m 1. 4.). He Bkniodante
npmubop, ecnu ero NOBEPXHOCTb BNaXHas.

6. He ncnone3ynte npubop ¢ NOBpexaeHHbIM CETEBBIM LLUHYPOM, BUITKOWR,
nocne nageHus npubopa wnu gpyrumu  nospexaeHusmu. Ecnu  aTo
NpomM30LLo, 06paTUTECh B CEPBUCHbIN LIEHTP.

7.Cnegute, YTOObI CETEBON LLUHYP HE Kacarncsl OCTpbIX KPaeB U ropsiumx
NOBEPXHOCTEN.

8. He nosBonsvite getam nonb3oBatbes Nnpubopom 6e3 npucmoTtpa.

9.Mepen O4MCTKOM OTKMNOYUTE NPUOOP OT 3NEKTPOCETM U JanTe emy
OCTbITh.

10. Mpwn oTkntoYeHun npubopa OT IMEKTPOCETM HE TAHWUTE 3a CETEBOM
LWHYp, 6epnTeCh TONBKO 3@ BUIKY.

11. MNpnbop He npegHasHayeH AMnsi KOMMEPYECKOro MCMOoNb30BaHUS.
Mcnonb3yinTe ero Tonbko B ObITOBbLIX LiENsix.

12. He HakpbiBanTe npmnbop, Kkorga oH paboTaert.



13. Bo Bpemsi ucnonb3oBaHusi npubopa He ocTaBnante ero 6e3
npucmoTpa.

14. CraBbTe npubop TONbKO HA POBHYIO NMOBEPXHOCTb.

15. 3T10T Npubop He npedHasHayeH AN UCMONb3OBaHWUA NMUAMKU C
OrpaHNYEHHbIMW  (PU3NYECKUMU,  CEHCOPHbIMW UMW YMCTBEHHbLIMU
CNOCOBHOCTAMM UMW NULAMU, HE UMEIKLLUMK ONbITa U 3HAHWIN, €CMN OHU He
HaxoOsATca Mo MPUCMOTPOM WU HE MPOUMHCTPYKTUPOBAHbLI OTHOCUTENBHO
ucnone3oBaHmsa npubopa nMUOM, OTBETCTBEHHbIM 3a WX 6esonacHoCTb.
Oetam go 14 net He pekOMeHAyeTCs Nonb30BaTbCA 3TUM Npubopom.

TEXHUYECKUE XAPAKTEPUCTUKU

HasBaHwue ycTpolicTBa Herngpartop
Mogenb DF-03
HanpspkeHune 220-240 B~
YacTtoTa 50/60 Ny,
MowHoCcTb 350 Bt
O6beM ogHOW CeKLunn 25n
O6Lnn 0bbem cekuumn 12 n
KonnyectBo cekuyumn 5
Pa3mepbl ycTponcTtea 33 x 33 x 26 cm
CXEMA
1. Kpbiwka
2. Cekumn

3. NaHenb ynpasneHus
4. OcHOBHOW KOpNyC

NPUHUUN PABOTDI

Tennbii Bo3gyx (PMKCUMPOBAHHOW KOHTPONUPYEMOW TemnepaTtypbl cBOOOAHO
UMPKYNMpyeT BHYTPM npubopa Mexay BEpXHEW W HMKHEWN KpbILLKaMMU,
OTAENbHLIMU PeErynnupyeMbiMU CbeMHbIMU CEKLMAMU U Koprnycom. MoaTomy
NpoOYKThl, HaxogswWMecss Ha cekuuax npubopa, COXHYT PaBHOMEPHO U C
MUHUMAmbHLIMU NOTEPSAMW MOME3HbIX BUTAMUHOB. Takum o0Opasom, Bbl
MOXeTe KpYyrmbli oA Hacnaxaartbca gpykTamu, osolamu u rpubamu,
NpUroToBneHHbIMN 63 NCNoNb30BaHWS BpeaHbIX AMNS 300POBbs BELLECTB.
Takke ¢ NOMOLLBIO 3TOro Npubopa MOXHO CYLUUTb LIBETbI U NEKAPCTBEHHbIE
pacTeHus.



NnoaroToBKA NMPUBOPA K UCTTONTIb3OBAHUIO

BHUMAHWE! MNepepn nepsbIM MCNONb30BaHUEM:

* Pacnakywte npubop.

» [lepen wcnonb3oBaHueMm ybeauTecb, YTO 3NEKTPUYECKME napameTpbl
npubopa, ykasaHHble B Tabnuue TEXHUYECKNX XapakTePUCTUK, COOTBETCTBYIOT
XapakTepucTMKam UCMorb3yeMomn SNeKTPoCceTH.

* BoiMONTE KpbILWKK M ceKumm npubopa, 3aTeM BbICyLIMTE UX Hacyxo. MonTe
cekummn B Tennown Boge ¢ gobaBneHneM HebonbLIOro KOnM4ecTBa MOKLLUX
cpeacts Ans MbITbA nocydbl. MoOKpoW TpAnkoW npoTpuTe Kopnyc (He
norpyxarTe npnbop B BOAY).

SKCINNYATALUUA

1. BbInoxuTe noAarotoBneHHble 3apaHee MpoAyKTbl Ha CbEMHble CEeKLUU.
CekumMn € npodykTamu [OMXKHbI pacnonarateCs Takum ob6pasom, 4TobbI
Mexay HummM CBOOOAHO UMpKynupoBan BO3AyX (BO3MOXHa perynupoBka
BbICOTbl CeKkuui). MIMEeHHO NO3TOMy He CTOWT KNacTb CIAWWKOM MHOTO
NPOOYKTOB Ha CeKUMU 1 KNacTb NPOAYKTLI APYr Ha Apyra.

lMpumeyaHue: Bcerga cHavana KnaguTe NpoayKTbl B HYUXKHIOK CEKLMIO.

2. lMomecTuTe Cekumm Ha Kopnyc yCTpONCTBa.

3. HapeHbre BepxHIO KpbIWKy Ha npubop. Bo Bpems CywKyM BepxHsis
KpblLKa BCcerga gornxkHa bbiTb Ha npubope.

4. Bknounte npnbop.

5. Haxmute : Temnepartypa no ymonyaHuo nokasbiaeT 35 °C, Bpemsi
nokasoiBaeT 6 4acoB, 4epe3 5 cekyHg npubop HauyuHaeT pabortatb B
COOTBETCTBUU C TEMMNEPATYPON U BPEMEHEM MO YMOMYAHUIO.

6. VameHeHne Tarimepa: HaxmuTe /® , 3aTeM «+» WUNnU «-», 4YTOObI
[o6aBUTb MM yMEHbLWUTbL Bpemsa ¢ warom 1 4ac. MuHumanbHoe Bpems
cocTaBnsieT 6 YacoB, MakcumManbHoe Bpems — 48 4acos.

7. Boibop Temnepatypbl: elle pas HaXMmuTe /9 , 3aTEM HaXMUTE «+»
uUnu «-», YTodbI OTperynupoBaTe TemnepaTtypy mexay «35°C, 41°C, 46°C,
58°C, 68°C» (norpelwHoCTb TeMnepaTypbl MOXeT gocturaTtb 3-5°C).
YcTaHoBWTE TemnepaTtypy Aervgparopa.

CoBeTbl N0 TEMNEPATYPHOMY PEXUMY:

- Tpaebl 1 cneunn 35°C (ananasoH Temnepatyp 35-40°C)

- Opexu 1 cemeHa 46°C (gnanasoH Temnepatyp 45-50°C)

- OBowwyn 58°C (ananasoH Temnepatyp 55-60°C)

- OpykTbl 68°C (OnanasoH Temneparyp 62-68°C)



- Msco, pbiba 68°C (guana3oH Temnepatyp 62-68°C)

lMpumeyvaHue: Bbl MOXETe BOCMOMb30BaTbCA PEKOMEeHAaAUMsMU  OaHHOro
PYKOBOACTBA Unun nogobpartb CBO ONTMMAIbHY0 TeMnepaTypy.

8. Tllocne wucnonb3oBaHMS BbIKMYMTE NpUOBOP W OTKMKOYMTE €ro ot
anekTpoceTu. XpaHuTe NpoayKTbl B repMETUYHOM MECTE.

lMpumeyaHue: Bo Bpems WCNONb30BaHUS PEKOMEHAYETCS HageBaTb Ha
npmbop Bce 5 CeKUU, He3aBUCUMO OT TOrO, CKOIbKO CEKLUWIA 3arnofiHEHO.
Y6eamTech, YTO BEPXHSAS KpbIlLKa HaxoauTcs Ha npubope.

XPAHEHUE CYLUEHBIX MPOOYKTOB

EMKoOCTM Ona XpaHeHusi CywleHbiX NPOAYKTOB AOSMKHbI ObiTb YMCTbIMK WY
CYXUMMW.

Ona nydwero xpaHeHWst CYXO(OPYKTOB WCMOMb3yWTe CTEKNSAHHY Tapy C
METanIMYEeCKUMM KpbilKaMyM U MNOCTaBbTE B TEMHOE Cyx0e MEeCTO npu
TemnepaTtype 5-20 rpagycos.

B TeueHue nepBoK Hegenu nocrie BbICbIXaHMSA fydlle NpoBepuTb, eCTb N B
KOHTeVHepe Bnara. Ecnu ga, 3HauuT, n3genus nnoxo NPoCyLlUeHbl N HY>XKHO
eLlle pa3s npocyLnThb.

BHUMAHWME! He nomewante ropsune u Jaxe Tennble MNpogyKTbl B
KOHTEMHEepPbI NS UX AanbHenLwero XpaHeHuns.

NnoAroToBKA NMPOOYKTOB

BbiMonTe 1 BbICyLIMTE NPOAYKTbI Nepeq Tem, Kak MOoNoXuTb ux B npubop.
BHUMAHWME! 3anpeLueHo CTaB1UTb CEKLMM C MOKPbIMUM NPOgyKTaMu, 1 ecnv B
ceKkumnsax ectb Boga.

OTpexbTe UCMOPYEHHbIE YacTW NPOAYKTOB M BblHbTE KOCTOYKW. Hapexbre
NpoaykTbl Takum obpa3om, 4Tobbl OHM CBOOOAHO pacnonaranvcb Mexgy
cekunamn. [poaoMmKMTENbHOCTL CYLIKA NPOAYKTa 3aBUCUT OT TOMLUMHbI
KYCKOB.

MOXHO MeHATb MNONOXeHWe CEeKUUIN: BepxHUe CeKuUW nepectaBuTb BHUS,
Orvke K KOpnycy, a HWKHWE CEeKUMU MOXHO MOCTaBWUTb BMECTO BEPXHMX.
YacTb NnogoB MOXET ObITb MOKPbITA €ro eCTECTBEHHbIM 3aLUUTHBLIM CroeM,
MoO3TOMYy TLLATENbHO MOWTE NPOAYKThl. MOXHO BriaHwmnpoBaTe NPOAYKTLI, ANS
3TOro BCKUMNATUTE MPOAYKT OKOMO 1-2 MUHYT, @ 3aTeM MONOXUTE B XONOOHYIO
BOAY M BbICYLLUTE HacyXxo.

[MpoaomKUTENbHOCTL  CYLIKM  3aBUCUT OT TemnepaTypbl W  BMaXHOCTU
NMOMELLEHNs], YPOBHS BIIAXXHOCTW MPOAYKTOB, TOMNLLUMHBI KYCKOB U T.A.
BHNMAHWE: MpuBeaeHHble HWxKe pexomeHpaumm ABNAIOTCA
O3HaKoMUTenNbHbIMK, UX Heoba3aTenbLHO cobnioaaTth, NUYHbIE MpPeanoyYTeHUs



MOryT OTNNYaTbCA OT YKa3aHHbIX B Tabnuue.

CYLUKA NEKAPCTBEHHbIX PACTEHUI

PekomeHayeTtcsa cylinTb MOMoable NIUCTbS, YHEPEHKN.

Mocne CylwKn fneKapCTBEHHble PacTeHUst Nydlle NoMecTUTb B BymaxHble
nakeTbl UNK CTEKNSAHHbIE 6aHKM 1 NOCTaBUTbL B TEMHOE MPOXiagHoe MecTo.

NMPEOBAPUTEJNIbHAA NOOAITOTOBKA ®PYKTOB

MpenBapuTenbHas NOArOTOBKA MNIOAOB COXPaHSET UX €eCTEeCTBEHHbI LBET,
BKYC 1 apomar.

MOoXHO COPbI3HYTE PPYKTHI JIMMOHHBIM UMM aHAaHACOBLIM COKOM, YTOGbI OHM
He noTeMHenu npu cywke. Ecnv Bbl xoTuTe, YTOGLI Baly PPYKTbl NPUATHO
naxnu, Bbl MOXeTe [00aBUTb KOPULYY U KOKOCOBYH CTPYIKKY.

[na Gonee HacbllWeHHOro BKyca 3aMoO4WMTe MPOAYKTbl MPUMEPHO Ha [OBe
MUHYTbI B pacTBope 13 1/4 cTakaHa coka v AByX CTakaHOB BOAbI.
(MpumeyaHue: OpyKTOBbIM COK OOIHKEH COOTBETCTBOBATb  MPOAYKTY,
Hanpumep, A6MOYHBIA COK ANS CYLUKM SIOMOK).

Bpems
HasBaHue KoHcucTeHuus
MoaroTtoBka (4ac)
npogykTa nocne CyLUKu
PaspesaTtb nononam, yaanutb .
Abpukoc P yA Msrkun 13-28
KOCTOYKY
AHaHnac OuncTnTb N HapesaTb Kycovkamu .
N P y Kectkuii 6-36
(cBeXMI) nnu KkBagpaTtmkamm
AHaHac
KOHCepBUp CnunTb COK 1 OCYyLLINTb Msrkun 6-36
OBaHHbIN
Ynanutb cepauesuHy. Nopesatb o
Abnoko A pau y- 1lop Msrkui 5-6
Ha [0MNbKM / KpyXXo4YKkamMu
Paspesatb nononam unu o
MuHganb P Msrkuin 12-38
NOMTUKaMM1
OunctnTb OT KOXYphI. MNMopesaTb -
BaHaH ypel. 110p XpycTawmi 8-38
Ha KPY>KO4KM (TonwmHon 3-4 mm)
BbIMbITb 1 yOanuTb XBOCTUKN.
PaspesaTtb nononam, yganutb
BuwiHs KocTouky. [lonyckaeTtcs YKectkmn 8-34
CYLLUTb LeNIMKOM, KOCTOUKY
yaansitb He obs3aTensHO




YepHuka un

Apyrve Llenukom Msarkuin 6-26

Mernkue

arogbl

WHxup Hapesatb nomtukamm Kectkumn 6-26
BuHorpag Lienvkom Msrkun 6-72

PaspesaTtb nononam, yaanutb
HekTapuH | KOCTOYKY M BbICYLLUTL Ha BO3AyXe, Msrkuni 8-26
4106 He Len coK

Lleapa

Hapesatb 4nnHHBEIMK NOfocKamu Jlomknin 8-16
anenbcuHa

Pa3pesatb nononam, yaanutb
lMepcuk | KOCTOYKY U BbICYLLUUTL Ha BO34YyXe, Msirkun 10-34
4106 He wWwen coK

YnanuTb cepaueBuHy U HapesaTb
NOMTUKaMM

Mpywa Msrkui 8-30

NPEABAPUTENbHASA NOOTOTOBKA OBOLLEN

Mepen cyLukow oBOLLM Nydlle OTBapUTb OKOmno 1-5 MUHYT, a 3aTeM oxnaguTb
NX B XONo4HOM BoAe n obCcylunTb.

1. PexkomeHpayeTc oOTBapuBaTb CTPYYKOBYIHO @acorb, LBETHYIO Karycry,
Opokkonu, cnapxy n kaptodenb. ITO NOMOXET COXPAHUTb UX €CTECTBEHHbIN
LBeT.

Kak BapuTb: npeaBapuTenbHO MOAFOTOBMEHHbIE OBOLLM  MOMOXWUTbL B
KacTpIOMo C KMNsiWen Bogon NpMMepHO Ha 3-5 MUHYT. 3aTtem cnutb BOAY U
NonoXuTb OBOLLM B Npubop.

2. Ecnu Bbl x0oTTE A06aBUTL NPMBKYC NIMMOHA K 3efeHon daconu, cnapxe u
T. A., NPOCTO NMOMECTUTE UX B MIMMOHHbBIN COK NPUMEPHO HA 2 MUHYThI.
lMpumeyaHue: nNpPUBELAEHHbIE Bbllle PEKOMEHOAUMN  SBMSOTCS  TOMbKO
O3HaKoOMUTErNbHbIMK, U He 06sA3aTenbHO Ux cobnoaaTb.

HasBaHue KoHcucTeHuusn
MoaroTtoBKa Bpewms/uac
npoaykTa nocre CyLwkKku
Hapesatb nonockamu no 8
ApTunLLOK MM 1 BapuTb okorno 10 JTomknin 6-14
MUWHYT




HapesaTtb kycoykamu no

Cnapxa Jlomkun 6-14
P 2,5¢cm
Pacnaputb go
boboBbie nonynpo3pavyHoro JTomknin 8-26
COCTOSIHUSA
Pacnaputb, ocTyanTb,
Csekna yOanuTb ronoeky, yaanuTb JTomknin 8-26
XPYMNKUI KOPEHb
Bbptoccenbckum .
P meT Yaanutb NNCTbSA CO cTEONS Jlomknn 8-30
HapesaTtb 1 Baputb Ha
Bpokkonu napy 4o MArkocTu, JTomkunin 6-20
NPUMEpPHO 3-5 MUHYT
OumncTnTb U Hapes3aTb
Kanycta JIOMTUKaMn TonLuHom 4 YKecTtkuin 6-14
MM
HapesaTtb TOHKMMMK o
MopkoBb P XpycTawmm 6-12
nonockamm unu nNoMTuKamm
LiBeTHasa PasgennTb couBeTus, YKecTtkun 6-16
KanycTa OTBapUTb OO MSTKOCTM
. Hapesatb nomTmnkamm o
Cenbgepein P - Jlomkuin 6-14
TONWMHOW 7 MM
. . 6-10
Jlyk-MNopen HapesaTtb nomtukamm JTomknin
OUnCTUTb OT KOXYpPbI U .
yp YKecTtkun 6-18
Orypeu Hape3aTb NoMTUKaMM
TONLNHON 13 MM
Hapesatb nomtukamm no 8 o
BaknaxaH P Jlomkun 6-18
MM
OuncTuTb 1 Hape3aTb .
YecHok P Jlomkumin 6-16
nomMTukamm
Mepey, Lienvkom JTomkun 8-14




Mpy6Bbl HapesaTb nomTukamum mnm KeCTK 6-14
OCTaBUTb LIENIMKOM
Jyk HapesaTtb nomtukamm JTomkunin 8-14
Fopox OTBaputb B TeyeHue 3-5 ToMKkmit 8-14
MUHYT
YaanuTb cemeHa u
Yunn HapesaTb noriockamu 7 Mm JTomkni 4-14
UK KonbLamm
HapesaTb noMTukamm unm
Kaptodenb Kybukamu, otBaputhb (8-10 JTomkunin 6-18
MUH)
PeBeHb CHATb KOXULY M Hapes3aTb KeCTK 8-38
Ha nonockn 10Mm
WnnHat OtsapwTb A0 BAnoro JTomknin 6-16
COCTOSIHUS
OuncTnUTb OT KOXYpHI,
. 8-24
Momunpgop paspesartb rnornonam unm Teepabin
Hapes3aTb NTOMTUKaMK
3eneHas PaspesaTtb 1 Baputb 00 TloMKuit 8-26
aconb Npo3payHoCTn
Kabauok Hapesarb ToMTVKamu JTomkun 6-18
TOnwmMHOM 6 MM
TbikBa Hapesarb ToMTVKamu Teepabini 6-18
TOMLLUHOM 7 MM
Bonrapckuit YoanuTb cepaueBuHy. §
Hapesatb nonockamu mnm XpycTawmim 4-14
nepey,
KonbLaMu rno 6 Mm.
NMPEABAPUTENIbHAA NOANOTOBKA MACA, Pbibbl, MTULUbI W

JIAKOMCTB AnA XXMBOTHbIX

Msico

[nsa achdekTnBHOM CyLLKkn BbIbUpaniTe NocTHOE MSACO 6e3 xupa n KoCTen.
Mepen cywkon MsAco criegyeT 3amapuHoBaTb, 4TOObI

npuaatb emy




OOnNonMHUTENbHBIM apomat M caenatb ero 6Gonmee HexHbiM. B coctas
MapvHaga o6s3aTenbHO OOIMKHa BXOAMTb COfMb, KOTOpasl MOMOraeT yaanutb
U3 MsAca NNLLIHIO Briary v yBenu4uTb CPOK ero xpaHeHusi. [pu aTom B cocTas
MapuHaga He [OMKHO BKIIOYaTbCH Kakoe-nmbo pactutensHoe macno. MoxHo
A06aBUTb KWUCMOTbl (Hanpumep, TOMaTHbIA COYC WM YKCYC), T.K. KMCroTa
paspyLuaeT BOMOKHa Msica 1 AenaeT ero 6ornee HeXxHbIM.

CtaHgapTHbIN MapuHag;

* 1/2 ctakaHa coeBoro coyca

* 1 3ybunk YecHoka, Hape3aTb HeOONbLUMMMK KyCOYKaMm

* 2 CTONOBbIE NOXKW caxapa

* 1 Y4 necepTHOM NOXKN CONU

* %2 EeCEepPTHON MNOXKM CyLLEHOro nepua

Bce vHrpegmneHThl TWwatenbHO nepemeLlarsb.

Mtmua

Mepen Ha4Yanom CyLwKM NTULY cnegyeTt npeaBapuUTenbHO NOArOTOBUTD.
Jlyqwnii cnoco6 - nNpurotoerneHne Ha napy wnu xapka. Bpemsi cywku
COCTaBnsIET OKOMO 2-8 YacoBs, Noka BCs Bnara He MCNapuTcs.

Pbi6a

Mepen HayanoMm CyWKM PeKOMEHAYeTCs OTBapuTb WM 3anedb (3anekaTb
okono 20 muHyT npu Temnepatype 200 rpagycoB OO FOTOBHOCTM). Bpems
CYLLIKM COCTaBMsET OKOmo 2-8 YacoB, Noka BCA Bnara He ncnapuTtcs.

JNlakomcTBa ANsA nuToMueB

Jlyuwe Bcero Anst XXMBOTHbIX NMOAXOOUT CYLUEHbIA NOCOCh, KypuHaa rpyaka u
cnagkuin kaptodenb. [logrotoBbTe NpOAYKThI, TWATENbHO BbLIMOWTE, MO
KEenaHuo  npegBaputenbHO  MOXHO oTBaputb 1-2  MuH.  Hapexsre
HebOoMnbLUMMM KycouKamu 1 noMecTute B Npubop nNpMmMepHo Ha 2-8 4acoB A0
Tex nop, Noka He ncnapuTcs BCs Brara.

OYNCTKA U OBCNTY XUBAHUE

1. Nepepn ounctkon NpnbOp AOIMKEH BbITb OTKMOYEH OT UCTOYHMKA NUTAHMS U
MOMHOCTBIO OXNaXAeH.

2. [poTpuTe BHYTPEHHIOK MOBEPXHOCTb M3AENUA MAMKOW BRaXXHOW TKaHbIo, a
3aTeM cpasy Cyxon. He ncnonb3yiite metannuyeckue LWeTkn, abpasvBHbie U
XEeCTKMe YUCTAMe CpencTBa ANS YUCTKM npubopa, Tak Kak 3TO MOXET
noBpeanTb MOBEPXHOCTb. CeKkuun npubopa u KpbILKY AOMYCKaeTcsl MbiTh B
Tennon Bode ¢ AobaBrneHMeM HebONbLLUOro KOonMyecTBa MOMLLMX CpeacTs
ONs MbITbS NOCyabl.



3. lepen ynakoBKOW W XpaHEHWEM YCTpoWCcTBa Yybeautecb, YTO OHO
MOMHOCTBIO OXNaXAEHO, YNCTOE U CyXoe.

NHO®OPMALUA OB YTUITU3ALIUA

Bawe ycTpoWCTBO CMpPOEKTMPOBAHO U MW3rOTOBMEHO U3
BbICOKOKa4YeCTBEHHbLIX MaTeprarnoB 1 KOMMOHEHTOB, KOTOPbIE
MOXXHO YTUIMM3NPOBATb U UCMONb30BaTb MOBTOPHO.
Ecnn ToBap vMeeT CMMBOM C 3a4EpPKHYTbIM MYCOPHbLIM
SILLMKOM Ha Korecax, 9TO 03Ha4yaeT, YToO TOBap COOTBETCTBYET
I Esponevickon gupektnse 2002/96/EC.
O3HakoMbTECH C MECTHON CUCTEMOWN pasfenbHoro cbopa aneKTpUHeckmx U
3MNeKTPOHHbIX ToBapoB. Cobnioaalnite MeCcTHble Npasuna.
YTunusnpyinte cTapble YCTPOWCTBA OTAENbHO OT ObITOBBIX OTXOAOB.
MpaBunbHas yTunuM3aums Bawero ToBapa MO3BONUT NPegoTBpPaTUTb
BO3MOXHble OTpuuaTenbHble MOCNEACTBUA [ANsl OKpyXawllen cpegbl U
YenoBEYECKOrO 300POBbSI.

NHOOPMALIUA O CEPTUDOUKALIUN

EAL

ToBap cepTudmumpoBaH Umnoptep: OO0 «O0A»
r. PoctoB-Ha-[JoHY,

ToBap cootBeTcTBYyeT yn. Opckas, gom 31B, nutep A,

Tpe6oBaHNAM HOPMATUBHBIX koMHaTa 2AC

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

TP TC 004/2011 «O I&N INTERNATIONAL

6e30MacHOCTN HU3KOBOILTHOMO TRADIONING CO.LTD RM C,

06OpPYAOBaHMSY: 13/F.  HARVARD COMMERCIAL
BUILDING, 105-111 THOMSON,

TP TC 020/2011 WAN CHAL HK

«SJ'IeKTpOMarHI/ITHaFI

COBMECTUMOCTb TEXHNYECKUX

CpencTB»;

|_|pl/l OTCYTCTBMU KOMUN HOBOIO
cepTudukaTa B Kopobke
cnpaluvBaiTe Konuio y npogasLa
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SAFETY INSTRUCTIONS

IT IS NECESSARY TO PUT HEAT-RESISTING MATERIAL (CERAMIC TILES,
THICK BOARD ETC.) UNDER THE APPLIANCE DURING USING IT OR
PUT THE APPLIANCE ON TO THE HEAT-RESISTING SURFACE TO AVOID
POSSIBLE INFLAMMATION.

1. Do not work with the appliance longer than 48 hours running. After finishing
uninterrupted work of the appliance during 48 hours, turn off the appliance
(the switch should be in the position “OFF”), unplug the appliance and let it
cool down.

2. Improper use of the appliance can cause its damage and injury to its user.
3. Use the appliance only for its intended use and always follow the manual
guidelines.

4. Unplug the appliance when it is not in use.

5. Keep the power base away from water. Do not switch on the appliance if its
surfaces are wet.

6. Do not use appliance with damaged electric cord, plug, after appliance is
dropped or with other damages. If it has happened contact service center.
7.Do not let electric cord hang over sharp edges or touch hot surfaces.

8. Do not allow children to use the appliance without close supervising.

9. Unplug the appliance before cleaning it.

10. Never yank cord to disconnect from outlet, instead grasp plug and pull to
disconnect.

11. Use the appliance only for household purposes. It is not designed for
commercial use.

12. Do not cover the appliance.

13. Do not leave the appliance unattended while in use.

14. Put the appliance only on to the flat surface.

15. This appliance is not intended for use by persons with reduced physical,
sensory or mental capabilities, or lack of experience and knowledge, unless
they have been given supervision or instruction concerning use of the
appliance by a person responsible for their safety. It is not recommended that
children under 14 use this appliance.

SPECIFICATIONS
Product name Food Dehydrator
Model DF-03
Voltage 220-240 V~




Frequency 50/60 Hz
Power 350 W
Single-layer volume 25L
Volume 12L
Number of layers 5
Size 33 x33 x26cm

GRAPHIC SCHEME

1. Cap

2. Layers

3. Control Panel

4. Main power base

FUNCTIONING

Drying products is an effective way for its conservation.

Warm air of a fixed controllable temperature circulates freely inside the
appliance between upper and lower lids, separate controllable removable
sections and power base. That is why the products which are situated on the
sections of the appliance are drying even and with minimum losses of
health-giving vitamins. So you can enjoy fruits, vegetables and mushrooms,
which are prepared without using unhealthy substances, the whole year.

You can also dry flowers, medicinal plants, prepare cereals with the help of
this appliance.

BEFORE FIRST USE

ATTENTION! Before using the first time:

» Unpack the appliance.

» Before use make sure that the electric parameters of your kettle, indicate
on the technical characteristics table, match the characteristics of your local
electric network.

« Wash lids and sections of the appliance. Wash sections in warm water
adding a small quantity of detergents for washing dishes. Clean the power
base with the help of wet rag (do not put it into a water and do not wash it).

USE OF THE APPLIANCE

1.Put the prepared in advance products to a removable sections. Sections
for products should be placed in such way to let the air circulate freely
between them (the regulation of height of the sectionsis possible). That is
why you should not put too many products to the sections and put the



products on to each other.

NOTE: always begin to put products to lower section first.

2.Put the sections on to a power base.

3.Put the upper lid on the appliance. During drying the upper lid should
always be on the appliance.

4.Plug and turn on the appliance .

|
5.Press : the default temperature show 35 °C, the time show 6 hours,
after the 5 second, it start to work according to the default temperature and
time.

6.Timer function: press , press “+” or “-”, to add or reduce 1 hour each
time, the min time is 6 hours, max time is 48 hours.

7. Temperatures:Press &/Q , then press “+” or “-"to adjust temperatures
among “35°C, 41°C, 46°C, 58°C, 68°C”.
Set the temperature of the dehydrator.
Temperature mode advices:
- Herbs and Spices 35-40°C
Crafts 45°C
- Nuts and Seeds 45-50°C
Vegetables 60°C
- Fruits 68°C
Meat, Fish and Jerky 68°C
NOTE: dry products following the guidelines of this manual.
8.After using, please shut off the switch, and plug off.
Keeping food and put It Into a freezer.
10. Unplug the appliance.
NOTE: It is recommended to put all 5 sections on to the appliance during
using it, no matter how many sections are empty.
Examples:
1. The products are on the first upper section, other 4 sections are empty.
Make sure that the upper lid is on the appliance.
2.The products are on the first 2 sections, other 3 sections are empty. Make
sure that the upper lid is on the appliance.

ADITIONAL INSTRUCTION

Wash products before putting in the appliance. Do not put wet products into
appliance, rub it dry.

ATTENTION! Do not put sections with products if there is water in it.

Cut off the spoiled parts of products. Slice the products in such a way to



situate it freely between the sections. The duration of drying products
depends on the thickness of pieces into which it is sliced etc.

You can change the position of the sections if not all products on it dried well.
You can put upper sections down, closer to power base, and lower sections
you can put in place of upper sections. Some of the fruits can be covered by
its natural protective layer and that is why the duration of drying may increase.
To avoid this matter it is better to boil products for about 1-2 minutes and than
put it to cold water and rug dry after that.

NEED TO KNOW: THE DURATION OF DRYING STATED IN THIS
INSTRUCTION IS APPROXIMATE.

The duration of drying depends on the temperature and humidity of the room,
the level of humidity of products, thickness of the pieces etc.

DRYING MEDICINAL PLANTS

+ It is recommended to dry new leafs, propagules.

» After drying it is better to put medicinal plants in paper bags or glass cans
and place it in dark cool place.

PRELIMINARY PREPARING OF THE FRUITS

Preliminary preparing of the fruits saves its natural color, taste and flavor.

Below you can see some useful recommendations how is better to prepare
fruits for drying:

Take a glass of juice (natural preferably). Remember that the juice, which you

take, should correspond to the fruit which you prepare. For example for

preparing apples you should take apple juice.

Mix the juice with 2 glasses of water. Than immerse preliminary processed

fruits (see “table of preparing the fruits for drying”) into prepared liquid for 2

hours.

DRYING FRUITS

» Wash the fruits.

» Take out the pit and cut off the spoiled parts.

« Slice into pieces which you can place freely between the sections.

* You can put the fruits down to natural lemon or pine apple juice not to let

them fade.

* If you want your fruits to smell pleasantly, you can add cinnamon or

coconut swift.

STORAGE OF DRYING FRUITS

» Containers for storage the dried products should be clean and dry.

» For better storage of dried fruits use glass containers with metal lids and put



it into a dark dry place where the temperature should be 5-20 degrees.

» During first week after drying it is better to check if it is any moisture in
container. If yes, it means that products are not dried well and you should dry
it again.

ATTENTION! Do not place hot and even warm products into containers for its

further storage.

TABLE OF PREPARING THE FRUITS FOR DRYING

Condition Duratio
Name Preparing after n (.)f
drying drying
(hours)
Apricot Slice it and take out the pit Soft 13-28
Orange Peel and cut it to long stripes Fragile 8-16
Pine apple (fresh) | Peel it and slice into pieces or | Hard 6-36
square parts
Pine apple | Pour out the juice and dry it Soft 6-36
(tinned)
Banana Peel it and slice to round pieces | Crispy 8-38
(3-4 mm thickness)
Grapes No need to cut it Soft 8-38
Cherry It is not necessary to take out the | Hard 8-26
pit (you can take it out when
cherry is half-dried)
Pear Peel it and slice Soft 8-30
Fig Slice it Hard 6-26
Cranberry No need to cut Soft 6-26
Peach Cut into 2 pieces and take out the | Soft 10-34
pit when the fruit is half-dried
Date-fruit Take out the pit and slice Hard 6-26
Apple Peel it, take out the heart, slice it | Soft 4-6
into round pieces or segments

NOTICE: Time and ways of preliminary processing of the fruits which are
described in the table only fact-finding, personal preferences of customers
can differ of the described in the table.

PRELIMINARY PREPARING OF THE VEGETABLES
1. It is recommended to boil green beans, cauliflower, broccoli, asparagus and
potato. Because those vegetables often are preparing for first and second




dishes, it saves its natural color.

How to boil: put the preliminary prepared vegetables into a saucepan with
boiling water for about 3-5 minutes. Then pour out the water and put
vegetables into the appliance.

2.If you want to add a smack of lemon to green beans, asparagus etc., just
put it into a lemon juice for about 2 minutes.

NOTICE: THE RECOMMENDATIONS ABOVE ARE ONLY FACT-FINDING

AND IT IS NOT NECESSARY TO FOLLOW THEM.

DRYING VEGETABLES
* Wash the vegetables.
» Take out the pits and cut off spoiled parts.

+ Slice into pieces which you can place freely between the sections.

* It is better to boil vegetables for about 1-5 minutes and then put it to cold
water and then rug dry.

TABLE OF PREPARING THE VEGETABLES FOR DRYING

Conditio | DUratio
. n of
Name Preparing n after .
drying drying
(hours)
Artichoke Cut it to stripes (3-4 mm thickness) Fragile 5-13
Peel it and slice it into pieces (6-12 .
Egg-plant mm thickness) Fragile 6-18
Broccoli Peel |’F and cut it. Steam it for about Fragile 6-20
3-5 min.
Mushrooms Slice it or dry it whole (small Hard 6-14
mushrooms)
Green beans | Cut it and boil till become transparent | Fragile 8-26
Vegetable Slice it into pieces (6 mm thickness) Fragile 6-18
marrows
Peel it and cut into stripes (3 mm
Cabbage thickness). Take out the heart Hard 6-14
Brussels Cut the stems into 2 pieces Crispy 8-30
sprouts
Cauliflower Boil till it becomes soft Hard 6-16
Potato Slice it. Boil for about 8- 10 min. Crispy 8-30
Onion Slice it into thin round pieces Crispy 8-14




Boil till becomes soft. Shred it or slice

Carrot into round pieces Crispy 8-14
Cucumber Peel it.and slice into round pieces (12 Hard 6-18
mm thickness)
Cut it to stripes or to round pieces (6 .
Sweet pepper mm thickness). Take out the heart ( Crispy 4-14
Piquant No need to cut it Hard 8-14
pepper
Parsley Put the leafs into sections Crispy 2-10
Tomato P.eel it. Cut it into pieces or into round Hard 8-24
pieces
Loss of
Rhubarb Pgel it and slice it into pieces (3 mm ir;u;mdlty 8.38
thickness)
vegetabl
e
Boil it, let it cool down, cut off the
Beetroot roots and the tops. Slice it to round Crispy 8-26
pieces
Celery Slice it into pieces (6 mm thickness) Crispy 6-14
Spring onion Shred it Crispy 6-10
Asparagus Slice it into pieces (2.5 mm thickness) | Crispy 6-14
Garlic Peel it and slice into round pieces Crispy 6-16
Spinach Boil till it becomes fade Crispy 6-16

NOTICE: Time and ways of preliminary processing of the vegetables which
are described in the table only fact-finding personal preferences of customers

can differ of the described in the table.

PRELIMINARY PREPARING OF THE MEAT, FISH, POULTRY AND GAME

ANIMALS.

Preliminary preparing of the meat is indispensable and necessary for saving
health of customer. Use meat without bones for effective drying. It is
recommended to pickle the meat before drying for saving its natural taste and
to make the meat softer. It is necessary to add salt to a pickle, it helps to

remove the water out of the meat and save it better.

Standard pickle:

¢ 1/2 glass of soybean sauce
¢ 1denticle of garlic, cut to a small pieces




e 2 big spoons of sugar

e 1 Y dessert spoon of salt

e % dessert spoon of dried pepper

All ingredients should be mixed carefully.

Poultry

Before the beginning of drying, poultry should be preliminary prepared.
It is better to boil it or fry it.

Dry it for about 2-8 hours or till all moisture is gone.

Fish

It is recommended to boil or bake it on a stove before the beginning of drying
(bake it for about 20 minutes with a temperature 200 degrees or till the fish
become friable).

Dry it for about 2-8 hours and till all moisture is gone.

Meat And Game Animals
Prepare it, cut it into small pieces and put into the appliance for about 2-8
hours or till all moisture is gone.

CLEANING AND MAINTENANCE

» Before cleaning check if the appliance is unplugged and cool down

» Clean the body of the appliance with the help of a wet sponge and then rug
it dry

* Do not use metal brushes, abrasive and rigid purifier for cleaning the
appliance, because it can damage the surface.

ENVIRONMENT FRIENDLY DISPOSAL
You can help protect the environment!
Please remember to respect the local regulations: hand in the

non-working electrical equipment to an appropriate waste disposal

B Cconter

NOTE: PARTICULAR SPECIFICATIONS AND DESIGN ARE SUBJECT TO
CHANGE WITHOUT PRIOR NOTICE.
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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  \

4




@

TAKARA

home appliances

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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