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YBaxaeMbin nokynatenb!

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

Mbl pagbl npeanoxuts Bam usgenus, paspaboTaHHble N U3rOTOBMEHHbIE 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 COAEPXUTCS BakHash 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 MNPUMeEpOB, pearlbHOE Wu3denve MOXeT OTnuyaTtbCss  oT
n3obpaxeHus.



MEPbI NPEAOCTOPOXXHOCTU

SAMNPELWAETCA YCTAHABJINBATb CYLWWINNKY HA
BOCIMITAMEHAKOWNECA NMOBEPXHOCTH (HAMTPUMEP, HA
OEPEBAHHbIA  CTON WM CKATEPTb). TMPUBOP  CNEOYET
MCNONb30BATb TONMbKO HA TEPMOCTOWMKMX MOBEPXHOCTSAX,
PASMEP TMOBEPXHOCTW OOJPKEH BblTb HE MEHEE TJIOWAON
OCHOBAHMNA CYWWIKN. HECOBJIFOOEHME YKA3AHHBIX MEP
BE3OIMNACHOCTM MOXET TPUBECTU K BbIXOOY TMMPUBEOPA W3
CTPOA, MNOPAXKEHNIO  SNEKTPUYECKUM TOKOM nunnnm
BO3IMOPAHMIO.

1. He pabortainte c¢ npubopom ponbwe 40 uvaco. 1o OKOHYaHMIO
HenpepbIiBHOW paboTbl npubopa B TedeHme 40 4acoB BbikNouMTE Nprbop,
OTKITIOUUTE NPMBOpP OT AMEKTPOCETU N JaNTe EMY OCTbITb.

2. OT0oT npmbop He MpedHasHayeH AMNS UCMOoMNb30BaHUA nuuamu (BKo4vas
OeTen) C orpaHUYEeHHbIMU (PU3NYECKUMU, CEHCOPHBIMU UMM YMCTBEHHbBIMU
CMOCOBHOCTAMW C HELOCTATKOM OMbITa U 3HAHWIN, €CMM OHU He HaxogATcH
nof NPUCMOTPOM UK HE MPOUHCTPYKTUPOBaHbI 06 MCnonb3oBaHMM Nprubopa
NUUOM, OTBETCTBEHHbIM 3a ux 6e3onacHocTb. [etam go 14 netr He
peKoMeHAYEeTCS NOMNb30BaTbCst TUM NPUBOPOM.

3. Heobxoagumo cneantb 3a AeTbMU, YTOObI OHM He urpanu ¢ Npnéopom.

4. Ecnv WHyp nNWUTaHWs TNOBPEXAEH, OH [OKeH ObiTb 3aMeHeH
NPOV3BOAMTENEM, €r0 CEePBUCHLIM AreHTOM WIIN JIMLOM C aHasormM4yHom
KBanudukaumen Bo nsbexaHme onacHoOCTH.

5. Mpubop He npegHasHayeH ANsi YNpaBreHUst C MOMOLLbID BHELLHEro
Tanmepa Unv OTAENbHON CUCTEMbI AUCTAaHLMOHHOIO YIPaBMNeHMs.

6. XpaHuTe npubop u ero LHyp B HEAOCTYNHOM AN AeTen mnajlle 8 net
mecTe.

7. Y6eautecb, YTO HanpsPkeHWe Ha BbIXOL4E COOTBETCTBYET HaMpPSHKEHUIO,
yKa3aHHOMY Ha nacnopTHOW Tabnuyke germgparopa.

8. Bo nsbexxaHue BO3ropaHusl, NopaxeHNsi ANEKTPUYECKUM TOKOM U TPaBMm
He norpyxanTte LUHYp, BUMKY UM YCTPOUCTBO B BOAY UIK OPYryi0 XUOKOCTb.
9. HenpaBunbHoe wucnonb3oBaHMe npubopa MOXET MNpMBECTU K €ero
NOBPEXOEHMIO U TpaBMe MNONb30BaTens.

10. Wcnonb3yinte npubop TOMbKO MO Ha3HaA4YeHW W Bcerga criegynte
WHCTPYKLUMSAM PYKOBOACTBA.

11. Jante emy OCTbITb, NpexXae 4eM HageBaTb UMW CHUMATb AeTany unu
YnMCTUTL Nprodop.

12. Hwukorga He wcnomnb3ynte npubop C MOBPEXAEHHBIM LUHYPOM WU
BWIKOWN, a Takke nocne Toro, kak Npnbop BbIlen 13 CTpos UNn Gbin Kakum-
nnbo obpa3om noBpexaeH. Bepuute npubop B  aBTOPM3OBAHHBLIN
CEepBUCHbIN LIEHTP ANA OCMOTpa, PEMOHTA UMW HAaCTPOWNKN.

13. Vcnonb3oBaHne  MNpuHaAnexHocTen, He  pPeKoMeHOOBaHHbIX



npoussoamTenem npubopa, MOXET MPUMBECTU K BO3rOpPaHWIO, MOPaXeHWUto
3MNEKTPUYECKUM TOKOM UIN TpaBmam

14. He nossonsiTe LWHYpY CBUCATb C OCTPbIX KpaeB CTomna WUnu KacaTbes
ropsiyen NoBepPxXHOCTMU.

15. YcraHaenuBawte npubop Ha POBHYI, CyXyl, YCTOMYMBYID U
TEPMOCTOMKYI0 MOBEPXHOCTb. He nogknagbiBanTe NOA CyLWWUIKY rasethbl,
nonoteHua W gpyrme Msarkme wmartepuansl. OHM  MOryT MepekpbiTb
BO34yx03abopHble OTBEPCTUS U NPUBECTU K NEPENPEBY CYLUWIKU, BbIXOAY ee
13 CTPOS UNKN ABUTLCS NCTOYHMKaMUN BO3ropaHus.

16. He wucnonb3ynte npubop Ans Kakmx-nnbo WHbIX Lenen, Kpome
ONUCaHHbIX B AaHHOM pPYKOBOACTBE.

17. OTkntoyanTe Npubop OT CETU, KOIAA OH HE UCMONb3YETCS.

18. depxuTe kopnyc noganblue OT Boabl. He Bkntovante npmubop, ecnu ero
NMOBEPXHOCTU BNaXHble.

19. He nossonswTte getam nonb3oBatbcs Nnpubopom 6e3 npucmotpa.

20. MNepen 04MCTKOM OTKMOYMUTE NPUOOP OT CETW.

21. Hvkorga He pgepravite 3a LWHYpP, YTOObI OTKIHYMTL €ro OT PO3ETKY,
BMECTO 3TOr0 BO3bMUTECH 33 BUIKY U MNOTSAHUTE, YTOObLI OTKMIOYMTDL €e.

22. Vicnonb3yiTe npubop Tonbko B 6bIToBLIX Lensx. OH He npegHasHayveH
AN KOMMEPYECKOro MCMoMb30BaHMS.

23. He HakpbiBanTe npnbop.

24. He gonyckaeTcs nogknoveHne BHELHero CeTeBOoro LWHypa.

25. CtaBbTe Nprbop TOMbKO Ha POBHYHO NMOBEPXHOCTb.

TEXHUYECKUE XAPAKTEPUCTUKU

HasBaHue ycTporicTea Herngpatop
Mogenb DF-04
HanpspkeHne 220-240 B~
YacroTa 50/60 Iy,
MouwHocTb 350 Bt
O6bem ogHOM cekummn 1,8 n
O6wmn obbem cekuumn on
KonunyecTtBo cekuni 5
Pa3mepsb! ycTponcTtea 34 x26 x20 cm
CXEMA
1. Kpbiwwka
2. Cekuum

3. OcHoBHOI Kopmnyc
4. MaHernb ynpaeneHus




NMPUHLUWMN PABOTbI

Tennbii BO3ayX (OUKCUMPOBAHHOM KOHTPONMPYEMOI TemnepaTypbl CBOOOAHO
LUMPKyNMpyeT BHYTpU npubopa Mexay BEepXHEW W HWKHEW KpbILLKaMMu,
OTAENbHBIMU PETYNMPYEMbBIMU CbEMHBIMU CEKLUMSIMU 1 Kopnycom. Moatomy
NpOAYyKTbl, HaxXOAsLWMECs Ha CeKUuusax npubopa, COXHYT paBHOMEPHO U C
MUHV/MAarbHBIMU MOTEPSAMM MONE3HbIX BUTAaMWMHOB. Takum obpasom, Bbl
MOXeTe Kpymbl rog Hacnaxpatbcs dpyktamu, oBowamu u rpubamu,
MPUroTOBMNEHHbIMU 6e3 NCMOMNb30BaHUS BpeOHbIX AN 300POBbs BELLECTB.
Takke ¢ NOMOLLbI0 3TOro NPMbopa MOXHO CYLUMTb LBEThI 1 NTEKapCTBEHHbIE
pacTeHus.

NnoaroToBkKA NPUBOPA K UCMOJIb3OBAHUIO

lMepen nepBbLIM UCMOMbL30BaHUEM:

» Pacnakynte npu6op.

» lMepen wcnonb3oBaHMeM ybeauTecb, YTO 3reKkTpuyeckue napameTpbl
npubopa, ykasaHHble B Tabnuue  TEXHUMYECKUX  XapaKTEPUCTUK,
COOTBETCTBYIOT XapaKTepUCTMKaM UCNOSb3yeMOWN 3NEKTPOCETU.

* BbeImoliTe KpbILKM 1 cekumm npubopa, 3aTem BbiCyLUMTE UX Hacyxo. MonTe
cekuuu B Tennoun Boge ¢ gobasneHrem HeBOoMbLLOro KONMMYeCcTBa MOKLLNX
CpeacTB AN MbITb nocydbl. MOKpon Tpsankow npoTpute Kopnyc (He
norpyxavte npnbop B Boay).

MCIMNOJNb30OBAHUE NPUBOPA

1. BbInoxute noaroToBreHHble 3apaHee NpoayKTbl HA CbEMHble CeKUMU.
Cekummn ¢ npoayktamu OOIDKHbI pacnonaraTbCsl TakMMm 06pas3oM, 4TOObI
MeXxay HMMU CBOOOAHO LMpKynMpoBan BO3OyX (BO3MOXHA perynvpoBka
BbICOTbl CEKUWMW). VIMEHHO MO3TOMY HE CTOUT KMacTb CIAWLWKOM MHOFO
NPOAYKTOB Ha CEKLMM U KracTb NPOAYKTbI APYr Ha agpyra.

lMpumeydaHue: Bcerga cHavana KnaguTe NPoAyKTbl B HUXKHIOK CEKLMIO.

2. lNomecTnTe cekumm Ha Koprnyc yCTPOWCTBA.

3. HapeHbTe BepxHOlO KpbilwKy Ha npubop. Bo Bpemsa Cyllkn BepxHss
KpbILWKa Bcerga AoimkHa ObITe Ha nprbope.

4. BkntoumTe npmbop, MHAMKATOP CTAHET KPacHbIM.

YcTaHoBUTE TemnepaTtypy gervapatopa. TemnepaTypHbld PexXuM MOXHO
MeHsITb ¢ waroM 5 rpagycos: 35°C, 40°C, 45°C, 50°C, 55°C, 60°C, 65°C,
70°C.

5. Tlo OKOHYaHUWM CyLWKW nepeBeauTe perynaTtop B MUHUManbHoOe
nonoXxeHue n BbikniounTe Nnpubop. OTKMYMTE ero oT anekTpoceTn. Jawvte
npoAyKTam ocCTbITb. [ToMecTuUTe cylleHble NPOAYKTbl B KOHTENHEP/YNakoBKY
ANS XpaHeHWUsi NPOAYKTOB UINN MOMECTUTE MX B MOPO3UITBHYIO Kamepy.
lMpumeyarue: Bo Bpems WCMONb3OBaHUSA PEKOMEHAYeTCs HaaeBaTb Ha
npubop Bce 5 cekuuin, He3aBMCUMMO OT TOTO, CKOJIbKO CEKLMIA NyCTO.



Ons perynupoBKu BbICOThI 3a30pa Mexay CIIOAMU NOBEPHUTE MNOTKM AN
cnoes Ha 180 °.

Ao nocne

NnoAroToBKA NMPOOYKTOB

BbiMonTe 1 BbICYLUMTE NPOAYKTbI Neped TeMm, Kak MoNoXuTb ux B Npmubop.
BHVMAHWE! 3anpeLueHo cTaBuTb CEKLMM C MOKPbIMU NPOAYKTaMU, U ecnuv
B CEKUMAX eCTb BOAA.

OTpexbre MCMopYeHHble YacTu NPOAYKTOB U BbIHbTE KOCTOYKM. Hapexbsre
NPOAYKTbl Takum obpasoM, 4TOObl OHWM CBODOOHO pacnonaranucb Mexagy
cekumamun. NMpogomknTensHOCTb CYLUKXM NPOAYKTa 3aBUCUT OT TOMLWMHBI
KYCKOB.

MOXHO MEHATb MOMOXEeHWe CEeKLU: BEepXHMEe CeKUMU NepecTaBuTb BHU3,
Grnvke K KOpMycy, a HWKHUE CEeKUMM MOXHO MOCTaBWUTb BMECTO BEPXHUX.
YacTb NnogoB MOXET ObiTb MOKPbITA €0 €CTECTBEHHBLIM 3aLUMTHBIM CIIOEM,
MO3TOMY TLATENbHO MOWTE NpodyKTbl. MoXHO OnaHwmMpoBaTe NPOAYKThI,
ANA 3TOro BCKUNATUTE NPOAYKT OKOMo 1-2 MWHYT, a 3aTeM MnornoxuTe B
XONOAHYI0 BOAY W BbICYLLUTE HACYXO.

MpoOooMKNTENBHOCTL  CYLLKM  3aBUCUT OT TemnepaTtypbl U BMaXHOCTU
NMOMeLLEeHNs], YPOBHS BMaXXHOCTWN MPOAYKTOB, TOMLLMHbLI KYCKOB U T.4.
BHUMAHWE: MpuBeneHHble HWxXe pekomeHgauum ABNAIOTCA
O03HaKOMUTENbHbIMY, nx Heobsa3aTenbLHO cobniogatb, nnYHble
npeanovTeHUs MOryT OTNMYATBLCS OT yKa3aHHbIX B Tabnmue.

CYLUKA NEKAPCTBEHHbIX PACTEHUMA

PekomeHayeTcs cylunTb Mornofble NUCTbS, YePEHKMN.

lMocne cywkn nekapcTBEHHbIE pacTeHWUs Myylle NOMECTUTb B OymakHble
nakeTbl UNN CTEKNSAHHbIE BaHKN 1 NOCTaBUTbL B TEMHOE MPOXIIagHoe MecCTO.

NMPEOBAPUTEJNIbHAA NOAITOTOBKA ®PYKTOB

MpenBapuTenbHasi NOATOTOBKA NIIO4OB COXPaHSIET UX €CTECTBEHHbIN LIBET,
BKYC W apomar.

MoxHO COpPbI3HYTb PPYKTbI IMMOHHBLIM UM aHAHACOBbLIM COKOM, YTOObLI OHU
He MoTEMHENU Npu cylke. Ecnv Bbl XoTUTE, YTOObI BalLn PyKTbl NMPUSTHO



naxnu, Bbl MOXeTe 406aBUTb KOPULLY UM KOKOCOBYHO CTPYXKKY.
[na Gonee HacbIWEHHOrO BKyca 3amMouMTe NPOAyKTbl MPUMEPHO Ha ABe
MWHYTbI B pacTBope u3 1/4 ctakaHa coka M AByX CTakaHOB BOAbl.
®pyKTOBLIA COK [OMKEH COOTBETCTBOBATbL MPOAYKTY,
Hanpumep, A0MOYHbIA COK AN CYLUKM A0MOoK).

(MpumeyaHue:

Bpewms
HassaHuve KoHcuHCTEeHLmA
MoarotoBka (yac)
npoaykra nocrne CyLlKu
Paspesats nononam, yaanutb -
Abpukoc P ya Msrkui 13-28
KOCTOYKY
AHaHac | O4nCTUTb M Hape3aTb KycovKamu g
N P v XKecTkuin 6-36
(cBexun) Unv KkBagpatmkamm
AHaHac
KOHCepBUp CnuTb COK 1 OCYLUMTb Markuin 6-36
OBaHHbIN
Ynanutb cepaueBuHy. Nopesatb -
Abnoko A pAU y- 11op Msrkui 5-6
Ha JoMbKY / KpyXouykamu
Paspesatb nononam vnu -
Mwunpanb P Msarknin 12-38
nomTnKamu
Ounctutb OT KOXYpsbI. [Nopesatb o
BaHaH ypel. 110D XpycTawmi 8-38
Ha KPY>KOUKM (TONLMHON 3-4 MM)
BbIMbITE Y yAannTbL XBOCTUKN.
PaspesaTb nononam,
anuTb KOCTOYKY. -
BuwwHs ya y XKecTtkuin 8-34
[onyckaeTcsa cywntb
LileNIMKOM, KOCTOMKY yAansiTb
He obs3aTenbHO
YepHuka un
rme -
APy Lienukom Msarkui 6-26
Merkue
Aroabl
Urxunp Hapesatb nomtnkamu XKecTkuin 6-26
BuHorpag Lienvkom Markuin 6-72
Paspesatb nononam, yganutb
HekTapuH KOCTOYKY U BbICYLLUTb Ha Msrkunin 8-26
BO3ayxe, YT0D He Len cok




eqpa .
Lienp HapesaTtb gnnHHbIMK NONoCcKamm Jlomknin 8-16
anenbcuHa

Paspesarb nononam, yganutb
Mepcuk KOCTOYKY U BbICYLLUNTb Ha Msrkui 10-34
BO34yXxe, YTOb He Luen cok

YaanuTe cepaueBuHy 1 Msirutii 830

Moy
pywia Hapes3aTb NTOMTUKaMU

NPEABAPUTENIbHAA NOOMOTOBKA OBOLLEW

Mepen cyLwKkon OBOLM NyYLle OTBapUTb OKoMNo 1-5 MUHYT, a 3aTem oxnaguTb
NX B XONOAHOM BoAe M 0bCyLnTb.

1. PexomeHgyeTcsi oTBapuBaTb CTPYYKOBYHO haconb, LIBETHYKO Kanycry,
BGpPOKKONU, crapXxy 1 kapTodenb. ATO MOMOXET COXPaHUTbL X ECTECTBEHHbIN
uBer.

Kak BapuTb: npeaBapuTenbHO MOATOTOBMEHHBLIE OBOLUM MNOMOXWUTbL B
KaCTPHOIIO C KuNsLen BoAon npumepHo Ha 3-5 MynHyT. 3atem crnuTb BOgy U
MONOXWTb OBOLLM B Mpubop.

2. Ecnu Bbl x0TUTe A06aBMTb NPMBKYC NMMOHA K 3ereHon daconu, cnapxe
W T. 4., IPOCTO MOMECTUTE UX B NIMMOHHbBIN COK MPUMEPHO Ha 2 MUHYTHI.
lMpumeyaHue: nNpUBEAEHHbIE BbIlle peKkoMeHZauun SABMSTCA TOMbKO
03HaKOMUTENMbHbBIMU, U He 0bs3aTenLHO Nx cobnaaTh.

HasBaHue KoHcucreHuus
MoarotoBka Bpewms/yac
npoaykTa nocre CyLUKu
Hapesatb nonockamu
ApTHLLOK no 8 MM 1 BapuTb Jlomkuin 6-14

okorno 10 MUHyT

HapesaTtb kycodkamu

Mo 2.5cm Jlomkun 6-14

Cnapxa

Pacnaputb go
Bob6osble nonynpo3pa4yHoro JTomkun 8-26
COCTOSIHUSA
PacnapuTtb, ocTyamnTb,
yAanuTb rofnoBKy,
yAanuTb Xpynkumn
KOpeHb

Csekna Jlomkuin 8-26

Bptoccenbckun Yoanutb NUCTbs CO .
P A Jlomkuin 8-30
et cTebns




Hapesatb 1 BapuTh Ha

Bpokkonu napy 4o MArkocTH, Jlomkuin 6-20
npuMepHo 3-5 MUHYT
OuncTntb N HapesaTb
Kanycta NOMTMKaMU TOMLLUUHOMN XKecTtkun 6-14
4 Mm
HapesaTtb ToHkuMK
MopkoBb nonockamu nnu XpycTtawmi 6-12
NIOMTUKaMM
LiBeTHas PasgenuTtb coueTus, YKecTtkun 6-16
Kanycta OTBaApPUTb 00 MSArKOCTM
. HapesaTtb nomTtukamm .
Cenbaepen P . Jlomkun 6-14
TOMLWWHOM 7 MM
. . 6-10
Jyk-TMopen Hapesatb nomTtmkamm JTomkuin
YUCTUTb OT KOXYpPbI U .
Ouumc OT KOXYp Kectkun 6-18
Orypeun HapesaTb IOMTUKaMK
TOMNWMHOM 13 MM
HapesaTtb nomtukamm .
BaknaxaH P Jlomknin 6-18
no 8 mm
OuncTuTb 1 HapesaTb .
YecHok P Jlomknin 6-16
NOMTUKaMM
Mepey Llenukom Jlomkuin 8-14
H Tb NMOMTUKaMM .
IpunbbI apesa ° a YKecTtkun 6-14
M OCTaBUTb LIENTMKOM
Iyk Hapesatb nomTtrkamu JTomkumn 8-14
OtBapuTb B Te4eHue 3- .
lMopox JTomkumn 8-14
5 MUHYT
Ypoanutb ceMeHa u
Yunn HapesaTb nonockamu 7 Jlomkuin 4-14

MM WK Konbuammn




Hapesatb nomtrkamu
Kaptodenb unu kybrnkamm, Jlomkuin 6-18
oTBapuThb (8-10 MWH)
CHATb KOXULY 1
o 8-38
PeBeHb Hapes3aTb Ha MOSI0CKM XKecTkuin
10Mm
WnuHar OrBapuTb A0 BANOTO JTomkumn 6-16
COCTOSIHUSA
O4nCTUTb OT KOXYPb,
Momuaop paspesarb nonosiam Teepablii 8-24
Unu Hapesatb
NOMTUKaMK
3eneHas Paspesatb 1 BapuTb 00 oMKHit 8-26
dacornb npo3payvyHocTn
Kabauok Hapesarb NoMTrkamu JTomkumn 6-18
TOJLLUHOM 6 MM
TeikBa Hapesare ToMTVKaMu Teepabin 6-18
TOSLLWHOM 7 MM
Yoanuts cepaueBuHy.
Bonrapckui Hapesatb nonockamu XpycTsumii 4-14
nepew Unu Konbuamm no 6
MM.
NMPEOBAPUTENIbHAA NOANOTOBKA MACA, Pbibbl, NTULbI

JIAKOMCTB A5A XKMBOTHbIX

Msico

[na adpbeKkTnBHOM CyLKN BbIOUpariTe NOCTHOE MSACO 6e3 xnpa 1 KOCTeN.

Mepen cywkon MsACO crnegyeT 3aMapuHOBaThb,
AONONHUTENbHBIR apomaT W caenatb ero Gonee HexHbIM. B coctas
MapvHaga obs3aTensHO A0MMKHa BXOAUTL COrb, KOTOpas NoMoraeT yaanuTb
M3 MsCa MULLHIO Bnary 1 yBenuyuMTb CPOK ero xpaHeHus. [Npu atom B
COCTaB MapuHaga He [OSHKHO BKMYaTbCA Kakoe-nmbo pactutenbHoe
macno. MoxHo fo6aBuTb KUCNOTbI (HAanNpUMep, TOMaTHbIA COYC UMK YKCYC),

4YTOOBI

npngatb emy

T.K. KCMOTa paspyLLuaeT BOSIOKHA Msca 1 genaeT ero 6ornee HEeXHbIM.
CraHgapTHbIN MapyHag;:

* 1/2 cTakaHa coeBOro coyca
* 1 3yBuMK YeCcHOKa, Hape3aTb HEBONbLUMMN KYCOUYKaMm
* 2 CTONOBbIE NOXKN caxapa
* 1 Y4 necepTHON NOXKK COnn




* 2 ecepTHOI NOXKN CYLLEHOro nepua
Bce uHrpeaueHThl TlLATeNbHO nepeMeLlaTts.

Mtnua

Mepen Ha4anom cyLku NTULY CrneayeT npeasapuTenibHO NOArOTOBUT.
Jlyywnii cnocob - MpuUroToBrieHME Ha napy wunu xapka. Bpems cywku
cocTaBnsieT oKkoro 2-8 YacoB, Noka BCs Bnara He ncnapurcs.

Pbiba

Mepen HayanoM CyLIKM peKOMeHOYeTCs OTBapuTb UMK 3anedb (3anekartb
okorno 20 muHyT npu Temnepartype 200 rpagycoB 4O roTOBHOCTM). Bpemsa
CYLLKM COCTaBNnseT OKoro 2-8 yacos, Nnoka BCS Brara He UCnapuTcs.

JlakomcTBa Ans nMTomMueB

J'Iquue BCero AnsA >XMBOTHbIX NOAXOAUT CyLLIeHbIﬁ J10COCb, KypuHasa rpyaka n
crnagkun KapTOd'Jeﬂb. MNoaroToBbTe NpoAYKThbl, TWATENbHO BbIMONTE, MO
XenaHunwo  npegBapuTeribHO MOXHO OTBapuTb 1-2  MuH. Hape>i<bTe
HebonbLMMN KyCO4kKamMun 1 nomMecTmnTe B |'|p|/|60p NPUMEPHO Ha 2-8 yacoB go
Tex nop, Noka He ncnapuTca BCA Bnara.

O4YUCTKA U OBCINYXXUBAHUE

1. Nepea o4mcTKon NpMBOpP AOMKEH ObITh OTKIKOYEH OT MCTOYHUKA NUTaHWS
N NOIHOCTBIO OXNaXKAEH.

2. NpoTpuTe BHYTPEHHIOK NOBEPXHOCTb U3OENNS MArKOW BNaXXHOW TKaHbIO,
a 3areM cpasy Cyxoi. He ncnonb3dynte Mmetannmyeckme LWeTku, abpasvBHble
N XXECTKMe YMCTALLMEe cpeacTBa And YMCTKM npubopa, Tak Kak 3To MOXeT
noBpeauTb NOBEPXHOCTb. Cekummn Nnpubopa 1 KpbILKy AOMNYCKaeTcs MbiTb B
Tennon soge ¢ gobaeneHneM HebOONbLUOMO KONMMYecTBa MOILLMX CPEACTB
ONS MbITbS NOCyAbl.

3. lepen ynakoBKOW W XpaHEHWEM YCTpoMCTBa ybeauTecb, 4YTO OHO
MOMHOCTBIO OXMAaX4EHO, YNCTOE U CYXOe.



MH®OPMALIUA OB YTUITU3ALIUN

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

MHOOPMALIUA O CEPTUPUKALIUU

EAL

ToBap cepTncunumpoBaH UmnopTtep: OO0 «O0A»

ToBap cooTBeTCTBYET
Tpe6GoBaHUSIM HOPMaTUBHBIX
LOKYMEHTOB:

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

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

Mpun oTCyTCTBUM KOMMUM HOBOTO
ceptudmkaTa B kopobke

crpaluvBaiiTe Konuto y npodasua

r. Poctos-Ha-[loHy,

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

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

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



ENGLISH

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 40 hours running. After
finishing uninterrupted work of the appliance during 40 hours, turn off the
appliance unplug the appliance and let it cool down.

2. This appliance is not intended for use by persons (including children) 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.

3. Children should be supervised to ensure that they do not play with the
appliance.

4. If the supply cord is damaged, it must be replaced by the manufacturer, its
service agent or similarly qualified persons in order to avoid a hazard.

5. The appliance is not intended to be operated by means of an external
timer or separate remote-control system.

6. Keep the appliance and its cord out of reach of children less than 8 years.

7. Make sure that your outlet voltage corresponds to the voltage stated on
the rating label of the food dehydrator.

8. To protect against fire, electric shock and injury to persons do not
immerse cord, plug, or the unit in water or other liquid.

9. Improper use of the appliance can cause its damage and injury to its user.

10. Use the appliance only for its intended use and always follow the manual
guidelines.

11. Allow it to cool down before putting on or taking off parts or before
cleaning the appliance.

12. Never operate the appliance with a damaged cord or plug or after the
appliance malfunctions, or has been damaged in any manner. Return the
appliance to an authorized service center for examination, repair or adjustment.

13. The use of accessory not recommended by the appliance manufacturer
may result in fire, electric shock or injury to persons.

14. Do not let cord hang over the sharp edge of table or counter, or touch the
hot surface.

15. Do not place the appliance on or near combustible materials such as a
tablecloth or curtain in order to avoid something burning.

16. Do not use the appliance for any other purpose than described in this
manual.

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

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

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



20. Unplug the appliance before cleaning it.

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

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

23. Do not cover the appliance.

24. External mains cord connection is not allowed.

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

SPECIFICATIONS

Product name Food Dehydrator
Model DF-04
Voltage 220-240 V~
Frequency 50/60 Hz
Power 350 W
Single-layer volume 1,8L
Volume 9L
Number of layers 5
Size 34 x26 x20 cm
GRAPHIC SCHEME
1. Cap
2. Layers

3. Main power base
4. Control Panel

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

Before using the first time:

e Unpack the appliance.

o 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.

o 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. Lay the food prepared in advance on the removable sections. Sections
with products should be located in such a way that air circulates freely between
them (it is possible to adjust the height of the sections). That is why you should
not put too many products on the sections and put the products on top of each
other.

Note: Always place food in the bottom section first.

2. Place the sections on the body of the device.

3. Put the top cover on the instrument. The top cover must always be on the
appliance during drying.

4. Turn on the device, the indicator will turn red.

Set the dehydrator temperature. The temperature regime can be changed in
steps of 5 degrees: 35°C, 40°C, 45°C, 50°C, 55°C, 60°C, 65°C, 70°C.

5. After use, turn off the appliance and unplug it from the mains. Let the food
cool down. Place dried food in a food storage container/package or place it in
the freezer.

Note: During use, it is recommended to put all 5 sections on the device, no
matter how many sections are empty.Layer Gap Height Adjustable

Rotate Layers Trays 180°,can Adjustable the Layer Gap Height.

Before After

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

» Itis 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 correspondto 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

Conditio | Durat
Name Preparing n after donlof
drying rying
(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 Peel it and slice into pieces or Hard 6-36
(fresh) square parts
P'.ne apple Pour out the juice and dry it Soft 6-36
(tinned)
Peel it and slice to round .
Banana pieces (3-4 mm thickness) Crispy 8-38
Grapes No need to cut it Soft 8-38
It is not necessary to take out
Cherry the pit (you can take it out when Hard 8-26
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
Cut into 2 pieces and take out
Peach the pit when Fhe fruit is half-dried Soft 10-34
Date-fruit Take out the pit and slice Hard 6-26
Apple Peel it, take out the heart, slice Soft 4-6
it 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.

* ltis 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

Conditi Durati
Name Preparing on after on of
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 it and cut it. S_team it for about Fragile 6-20
3-5 min.
Mushrooms Slice it or dry it whole (small Hard 6-14
mushrooms)
Green Cut it and boil till become .
Fragile 8-26
beans transparent
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
Carrot Boil t|_|| b(-?comes soft._ Shred it or Crispy 8-14
slice into round pieces
Cucumber Peel it and slice |_nto round pieces Hard 6-18
(12 mm thickness)
Sweet Cut it to stripes or to round pieces Cris 4-14
pepper (6 mm thickness). Take out the heart Py
Piquant No need to cut it Hard | 814
pepper
Parsley Put the leafs into sections Crispy 2-10
Tomato Peel it. Cut it |nt'o pieces or into Hard 8-24
round pieces
Loss of
. S : humidity
Rhubarb Peel it and sllge it into pieces (3 in a 8-38
mm 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
Slice it into pieces (2.5 mm .
Asparagus 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:

o 1/2 glass of soybean sauce

¢ 1denticle of garlic, cut to a small pieces

e 2 big spoons of sugar

o 1 Yidessert spoon of salt

o Y4 dessert spoon of dried pepper

¢ Allingredients 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 center.
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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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