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PYKOBOACTBO

MO SKCINYATALUU
/Aq



YBaxaemblin nokynarenb!

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

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

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

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

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



OBLLUAA NHO®OPMALIUA

1. UwudpoBas ceHcopHas naHenb ynpaBreHus

PEKOMEHAALMM K CYLLKE NMPOAYKTOB

t,u 'C
° TPABbI 8-12  30-40
o NMOATrOTOBKA TECTA  no25 40-45

MOTYPT, NACTUNIA 8-10  40-50
OBOLWM 4-8  45-75
Q) ®PYKTHI 6-10  60-80

TEMNEPATYPA BKN/BLIKN M5CO, PbIBA 6-12 50-70

Knonka BKI1 / BbIKI1

Hactpowika Temnepatypsbl (20°C — 90°C)

YcraHoBka Tavimepa (4o 24 4yacoB)

YBenuunTbL TemMnepaTypy v Bpemsi

YMEHbLINTL TeMMepaTypy v Bpemsi

2. XapaKTepucTuku

HasBaHue mogenu DF-16
HanpsixeHne 220-240 B
YacroTa 50-60 Ny
MoLuHocTb 1200 Bt
[unana3soH pabouel Temneparypbl 20 -90°C
Tanmep 0o 24 4
O6Lwasn BMECTUMOCTb 424 n
YpoBeHb Lwyma 45 npb
Kon-Bo ceTok 16 wTt
Pa3mep ceTtku 290x290 Mmm
PaccTtosiHne mexay cetkamu 30 mm
Kopnyc OQHOCMONHBIN
Moaceetka Ectb*
Bec ToBapa 14 xr
Pa3wmepbl gervgpartopa 315,5 x 422 x 585 mm

*Y1o6bl BKMIOYUTD noACBETKY, HAXMUTE Ha KHOMKY Ha 3agHen CTeHke perunaparopa.

3. KomnnekTtauus
Hervapartop, MeTannuyeckne peleTku - 16 WT., MHCTPYKLUSA, KHUra peuenTos.



NPABUITA SKCIMITYATALUU
1. PekoMeHayemas TemnepaTypa Ans o6bIYHbIX 65of / PpyKTOB:

1.1 TpaBbl / uBethbl: 35-40 °C, Xneb: 40-50 °C, ®pykTbl: 55-60 °C, Msico / pbiba: 65-68 °C.
Bpems BbicbixaHWa onpeaensietcst TONWMHoOW npoaykTta / ppykToB. Yem TOHbLUE NpPOoayKT,
TeM BbICTpee OH BbICOXHET.

1.2 BbInoxuTe HapesaHHble NPoAYKThl HA CETKU U OTperynupymnTe TemnepaTypy A0 HY>XHON
cteneHn. Temnepatypa (OpyKTOB 1 OBOLLEN HEe AOMKHa npeBbiwaTh 63 °C, 4Tobbl n3dexaTb
paspyLUeHs BUTAMUHOB.

1.3 Korga pgervapatop BKIOYEH, CribllieH paboynii 3ByK, He Myrantech, 3T0 HOPMasibHO.
1.4 MNopgknounte NUTaHWE W BKIOYUTE AeryapaTtop, naHenb 3aroputcs. OTperynupyiTte
BPEMS CYLUKW B COOTBETCTBMM C Pa3fNUYHbIMU NPOAYKTAMU U MUYHBIMU NPEANOYTEHUAMMN
(msrkne unn xpyctawme). [ns 3Toro HaxXmuTe KHOMKY BpeMeHu / TemnepaTypbl, YTOObI
yCTaHOBUTb HyxHoe Bpems / Temnepatypy. [lpy HeobxogMMOCTM Bbl MOXeTe
NpUoCTaHoBUTL paboTy unun goctatb Mbyto ceTky.

1.5 CyxodpyKTbl NONOXUTE B NAKET UMW rEpMETUYHbIE BYThINKN.

2. NpepBapuTenbHaa o6paboTka NPoAYyKTOB

MpenBapuTenbHas obpaboTka NOMOXET COXPaHUTD:

- LlBeT: ymeHblUAeT OKUCMeHWe MNpPOAYKTOB, TakMX Kak s6noku unu kKaptodersb,
npefoTBpallaeT NosiBieHNE KOPUYHEBOTO OTTEHKA.
- MuTtaTtenbHble BeLecTBa: NOMOraeT CBECTM NOTEPU K MUHUMYMY, KOTOPblE BO3HUKAIOT B
rpoLecce CyLIKu.
- TekcTypy: YMEHbLUAETCS PUCK MOBPEXAEHUS KNETYaTKN BO BPEMSI CYLLKU

DPYKTbI:

3amounTe NpoayKThl AN CYLUKU NPUMEPHO Ha ABEe MUHYThI B pacTBope 13 ¥4 cTakaHa coka
W ABYX CTakaHOB BOAbI

(MprmeyaHne: PpyKTOBLIA COK AOMKEH COOTBETCTBOBATbL MPOAYKTY, HAaNpumep, A6104HbIN
COK AN CyLUKM S6noK)

OBowwm (BbIOepeTe 1 BapuaHT):

1. O6paboTarite napoM, KMNATKOM Mnu macrnom. PekomeHayeTcsi ONs 3eneHn, LBETHON
KanycTbl, GPOKKONW, cnapXxu u kaptodens.

2. MNonoxwuTe NOAroTOBEHHbIE OBOLLM B KUMSALLYIO BOAY MPUMEPHO Ha 3-5 MUHYT, crieinTe
BOAY, BbITPUTE HACYXO U NOMOXWTE Ha PELLETKY.

3. 3amounTe OBOLLM B IMMOHHOM COKE NMPUMEPHO Ha ABE MUHYTHI.

Msco:

PekomeHayeTcs MapuHOBaTb MSCO nepefd CyLKOW, Y4Tobbl COXpaHWUTb ero eCTeCTBEHHbIN
BKYC M cAenatb HexHbIM. MapuHOoBaHHble NPOAYKTbl AOSMKHbI BbiTb COMEHbIMK, YTOObI
NMOMOYb NOrNOTUTb BOAY U3 MSICa U COXPaHWUTb ero ceexumM. CTaHaapTHbIvi MmapuHag: 120 mn
CoeBoro coyca, 1 CT. fl. IMMOHHOrO coka unu 2 ct. n. 5%-ro BUHOrpagHoro ykcyca, 2 9. 1.
caxapa, 0,5 4. n. MONoTOro CyLeHoro YecHoka, 0,5 4. n. monotoro kpacHoro nepua. Maco
HapesaloT, KnaayT B germgpartop. Bpems cyLikm coctaBnsieT okorno 6-8 yacos.



Mtnua:

Bce Msico nTuLbl 4OMKHO BbITb NPUIOTOBNEHO NeEpPes CyLLKON. [MpurotToBneHve Ha napy unm
Xapka — nyywmii cnoco6. Bpems cyLukv B germapatope CoCTaBIsieT OKorno 6-8 yacos, noka
BCs1 BMara He ucrnapurcs.

Pbi6a:

PekomeHayeTcsl BbinekaTb Ha napy WM 3anekatb neped CyLKOW (BbinekaTb npwu
Temnepartype 200 rpagycos B gyxoBke 20 MUHyYT). BpeMs BbiCbixaHUs cocTaBnsieT oKoro 6-
8 yacos, noka Bcs Bnara He ucrnaputcst

MEPbI MPEQOCTOPOXHOCTU

— Mepen ncnonb3oBaHWeM yCTpoCTBa NOCTaBLTE AErMapaTop Ha NocKy NOBEPXHOCTb
1 y6eanTech, UTo Nnepes BEHTUNSTOPOM HUYETO HET.

— MakcumanbHoe BpeMsi UCMONb30BaHWS He [OMKHO npeBblwaTb 48 yacoB Ans
MaKCMMarnbHOro yBenu4eHusi cpoka cryxobl.

— Bo Bpewmsa paboTbl perngpatopa nerkoBocnnameHsitolMecs BeLwecTBa [OMKHbI
HaxoAMTbCsl HA PacCTOsIHUM He MeHee 2 METPOB OT arperara.

— Bo Bpems cywkn cneguTe, YTOObI rOPsiYMn BO34YX NPOXOAUI €CTECTBEHHBIM NyTEM, He
KNnaguTe NpoayKTbl C YpE3MEPHBLIM BECOM Ha CETKM U He HaknaablBaiTe NpoayKThl APYr Ha
apyra. Y pasHbix 6nog pasHoe Bpems cywku. (MprvmedaHune: Kkorga Aernapartop BKITHOYEH,
ybeauTechb, UTO CroM HaxoasTCs B NpaBUNbHOM nonoxeHun. Ecnu ega He moxeT GbiTb
BbICYLLEHA 33 ieHb, Bbl MOXETE BbICYLUUTL €€ Ha criedyowmii AeHb. MNoxanyiicta, xpaHuTe
HecyLUeHble NPoayKTbl B repMETUYHbIX NakeTax, YTo6bl n3bexaTb BNaXHOCTb).

— He knagute Ha ceTKM CMULLKOM MHOrO efbl, 3TO MOBMMSET Ha BPEMS BbIChbIXaHUsI U
ahdekT.

— Korga gervpgpatop pabotaet, Temnepartypa Bo3ne BeHTUNsITopa Bbile. YTobbl CylunTb
nuwly 6onee paBHOMEPHO, Mbl NpeAnaraeM MeHsTb NONOXEHUE CETOK.

— Mocne Toro, kak nuLia BbICOXA, €CMN Bbl HE UCNONb3yeTe €€, Bbl MOXETE MONOXUTb
BbICYLLEHHYIO NLLY B repMETUYHbIE MaKeTbl Y XPAHUTb UX B XONOAUMBbHUKE.

— [Mo okoH4YaHuM ucnonb3oBaHWs dermgpaTtopa, noxanyncra, youpante cetkn. Cetku
MOXHO MbITb M 3amMaumBaTb. Ecnn Ha ceTkax unu dopmax ecTb ocTaTku PpyKToB, Mbl
pekoMeHAyeM 3aMOYUTb CETKU B YACTOW Tennomn Boae, a 3aTeM CHOBa NPOMbITb.

MEPbI BE3OMNACHOCTH

1. [poBepbTe, COOTBETCTBYET NN Ball UCTOYHWK NUTAHWS HOMUHANbHOMY HarMpsiXeHWo
npoaykTa.

2. He uncnone3ynte gervapaTtop, €Cnu ero OCHOBHOW KOPMYC, LUHYP NUTaHUSA UKW BUIKa
noBpexaeHbl. Ecnu WHyp nutaHmsa noBpexaeH, Bo n3bexaHne onacHocTu, ero Heobxoanmo
3aMeHNTb MNpoM3BOAWUTENEM, €ro OTAeNIoM OOCNyXWBaHUS WM aHanornMyYyHbIMK
cneunanuctamv. He nbiTanTecb CaMOCTOATENbHO YCTPAHUTbL HEUCNPaBHOCTH!

3. Bo u3bexaHne nopaxxeHns aNeKTpU4ecknm TOKOM He NorpyxanTe ToBap, LUHYP NUTaHWUs
W1 BUNKY B BOAY UMK ApYrue XUOKOCTu.

4. YCTPOMCTBO MNOMHOCTBIO OXNaXgaeTcs nepef YCTaHOBKOMW, pa3bopkoW M YUCTKOW
npoaykTa.

5. He TaHuTe 3a nposog.



6. W3beranTe COBMECTHOIO UCMOMb30BaHNSA PO3ETKM C APYTMMU YCTPOWCTBAMM C BbICOKUM
3HepronoTpebeHem Npy UCMoNbL30BaHUK AernapaTopa.

7. [erngpaTtop NoAXoAuT TOMbKO AN AOMALLHEro UCMNonb30BaHus.

8. [Oermgpatop He MoxeT paboTtaTb C BHELWHUM TanuMepoM WNW WHAMBUAYanbHOMN
CUCTEMOW ANCTAHLMOHHOTO YNpaBreHusl.

9. TpebyeTcs TWaTeNbHbIA KOHTPOSb, KOrga YCTPONCTBO UCNOMb3YyeTcs AeTbMU UK PAOOM
C HUMHK

10. Bo Bpems paboTbl npogyKTa HEKOTOPbIE YaCTW O4EHb ropsivme, He KacanTecb HaNPsIMyo
OpYrux YyacTem, Kpome KHOMKKU 1 py4dkn. Micnonb3yte TepMOCTOMKNE Mnv Apyrie NoACTaBKu,
roka yCTPONCTBO MOSTHOCTbIO HE OCTbIHET

11. He ponyckante nonagaHus BoAbl HA BHYTPEHHee OHO aneKkTpoHarpesaTens.

12. He ucnonb3ynte xummnyeckme BeLlecTsa AN YUCTKM aermaparopa.

13. He nepemelyanTte gerngpartop, noka oH pabotaet

14. Ecnn pBuraTenb KpblnbvaTKM OCTaHOBMNEH (BO34YyX HEe BbIXOAWT), HeMeasieHHO
OTKIOYNTE NMUTaHKe.

YUCTKA, PEMOHT U OBCITYXXMUBAHUE

1. llepea 04MCTKOM OTKNIOYMUTE PO3ETKY M NOAOXKANTE, MOKA YCTPONCTBO HE OCTbIHET.

2. locne TOro, kak nNpoAyKTbl BbICOXHYT, BbIMOWTE NPOTUBHW Tennon Bogown. [lpu
HeobX0AMMOCTUN UCMONb3YNTE MATKYHO ryoKy. Mcnonb3oBaHMe arpecCUBHbIX XMMUYECKUX
YUCTALWMX CPEACTB 3anpeLieHo, Tak Kak 3TM MeToAdbl MOryT noBpeauTb MOBEPXHOCTb
MalUWHbI U MOBNUSATL HA CPOK ee CNyxDObl, a HenpaBuIbHble AENCTBMSA MOrYT Bbi3BaTb
CKPbITYH OMACHOCTb Ansi 6e30MacHOCTW.

3. Ecnu gerngpatop He ncnonb3yeTcs B TeYeHUe ONNTENbHOro BpEMEHW, O4UCTUTE ero n
MonoXuTe B YNakOBOYHYIO KOPOOKy. [lomecTute kopobKy B NpoxnagHoe MecTO C XopoLuen
BEHTUNALMEN, YTOObI N3bexaTb BNaXXHOCTU.

YCTPAHEHWUE HEMCNPABHOCTEWN

Mpobrema BapuaHTbl pelueHusi
Oervppatop He 1. MpoBepbTe, NPaBUMBLHO MU MOAKIMIOYEHbI po3eTka W BUIKa
paboTaet / He LHYypa NUTaHus.
HarpeBaeTcsi 2. lpoBepbTe, HaxoAMTCA N LUHYP MUTaAHWS B XOpOLUEM

coctosHun. Ecnu LWHYD NMUTaHUA NoBpeXaeH, 4YTOObLI U3GEXaTb
OnacHOCTU, OH AOSMKEH ObITb 3aMeHeH u3rotoBuTernem nubo ero
oTaenoMm  TexXHU4eckoro O6Cﬂy)KVIBaHI/I5-I nnn  aHanornyHbim

npoceccnoHanom

WHankaTtop He 1. MNpoBepbTe He OTKIHYEHAa NN 3NEKTPOIHEPTUS.

3aropaetcsd 2. [poBepbTe NOAKNIOYEH N LWHYP NUTaHUs K ceTn. PaboTtaeT nu
poseTka?

MpumeuaHue: Ecnu nocrie BbIMOMHEHHLIX AEWCTBUM HEUCNPaBHOCTL BCe elle He
ycTpaHeHa, Moxasyincra, CBSKUTECH C CEPBUCHLIM LEHTPOM WnW AWMIepoM  Haluewn
KoMnaHuu. Kateropuyeckm sanpeLuaeTcs pasdmparb MallunHy HenpodeccuoHanam.



BRIEF INTRODUCTION

1. Digital Touching Control Panel

PEKOMEHOALWUM K CYLLKE NPOOYKTOB

t,u
o TPABbI 8-12  30-40
o NOATOTOBKA TECTA  a025 40-45

NOTYPT, MACTUNA 8-10 40-50

°C

OBOLUK 4-8 45-75

‘ DPYKTbI 6-10 60-80

TEMNEPATYPA BKN/BbIKN M5CO, PbIBA 6 -12 50 - 70

To turn on / off the machine

To adjust the temperature (20°C — 90°C)
To adjust the time ( 24 hours)

To increase the temperature and time

To decrease the temperature and time

2. Specification

Model DF-16

Voltage 220-240 V

Frequency 50-60 Hz

Power 1200 W ‘
Temperature range 20-90°C E:,
Timer up to 24 h "9
Capacity 4241 i
Noise level 45 dB
Number of grids 16 pcs E;
Mesh size 290x290 mm i
Mesh spacing 30 mm :E
Frame single-layer :{-’/
Backlight yes I
Product weight 14 kg !
Dehydrator Dimensions 315,56 x 422 x 585 mm ’

*To turn on the backlight, press the button on the back of the dehydrator.

3. Equipment
Dehydrator, metal gratings - 16 pcs., instructions, cook book.




OPERATION
1. Recommended temperature for regular food / fruits:

1.1 Herbs / flowers: 35-40 °C, Bread: 40-50 °C, Fruit: 55-60 °C, Meat / fish: 65-68 °C. Drying
time for a certain thickness of the product / fruit. The thinner the product, the faster it will dry.
1.2 Place the sliced food on the wire mesh and adjust the temperature to the desired degree.
The temperature of fruits and vegetables should not exceed 63 °C to avoid the destruction of
vitamins.

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

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

1.5 Put dried fruits in a bag or sealed bottles

2. Food preparation and drying

Pre-processing will help preserve:

- Color: Reduces oxidation of foods such as apples or potatoes, prevents brown discoloration.
- Nutrients: helps to minimize wastage that occurs during the drying process.

- Texture: Reduces the risk of fiber damage during drying

Fruit

Soak the food to dry for about two minutes in a solution of %4 glass of juice and two glasses of
water.

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

Vegetable (you can select any above methods)

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

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

3. Put the vegetables into lemonade for 2 min

Meat

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

Poultry

All poultry meat must be cooked before drying. Steaming or frying is the best way. Drying time



in a dehydrator is about 6-8 hours until all moisture has evaporated.
Fish:

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

PRECAUTIONARY MEASURES

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

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

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

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

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

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

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

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

SECURITY MEASURES

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

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

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

4. The device is completely cooled before installing, disassembling and cleaning the product.
5. Do not pull on the wire.

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

energy consumption when using a dehydrator.

7. The dehydrator is only suitable for home use.

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

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

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

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



12. Do not use chemicals to clean the dehydrator.
13. Do not move the dehydrator while it is running.
14. If the impeller motor is stopped (no air comes out), turn off the power immediately.

CLEANING, REPAIR AND MAINTENANCE

1. Before cleaning, unplug the power outlet and wait until the device has cooled down.

2. After the food is dry, wash the baking sheets with warm water. Use a soft sponge if necessary.
The use of harsh chemical cleaners is prohibited, as these methods can damage the surface
of the machine and affect the service life of the machine, and improper operation can create
hidden safety hazards.

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

ANALYSIS OF COMMON PROBLEMS

Problem Solution options
Mini Dehydrator does not | 1. Check whether the socket and the power cord plug are
work / does not heat properly connected.

2. Check whether the power cord is in good condition. If the
power cord is damaged, it

must be replaced by the manufacturer or its maintenance
department or similar

professional personnel to avoid danger.

The indicator light does | 1. Whether power outage

not light up 2. |s the power cord plugged into the outlet? Is the power
outlet turned off?

Note: After analyzing the above phenomena, the fault still cannot be eliminated, please contact
our company's service center or dealer. It is strictly forbidden to disassemble the machine by
non-professionals.



Balue ycTponCTBO CNPOEKTUPOBAHO MU U3rOTOBNEHO U3
BbICOKOKa4YeCTBEHHbIX MaTepnanos U KOMMNOHEHTOB,
KOTOpblE MOXHO YTUNN3MpoBaTb N UCNOSb30BaTb
NMOBTOPHO.

B Ec/v ToBap umeeT cMMBOM C 3a4EPKHYTBIM MYCOPHbIM
AWMKOM Ha Kkonecax, 9TO O3HayaeT, 4TO ToBap

cooTBeTcTBYET EBponenckon aupektnee 2002/96/EC.

O3HakoMbTeCb C MECTHOW CUCTEMOW pa3fenbHoro cobopa aneKkTpUYeckux u

3MNEeKTPOHHbIX ToBapoB. Cobntogavite MecTHble Npasumna.

YTunuaupyinTe cTapble YCTPOWCTBa OTAENbHO OT ObITOBbIX OTXOAOB.

MpaBunbHas yTunM3aums Ballero ToBapa MO3BONUT NpefoTBpaTUThb

BO3MOXHble OTpuUUAaTENbHbIE MOCNEACTBMA AN OKpyXKatollen cpenbl U

4YenoBEYECKOro 30POBbSI.

MHOPOPMALIUA O CEPTUDPUKALIUU

EAL

Tosap cepTudmymnpoBaH

ToBap cooTBeTCTBYET
TpeboBaHMSAM HOPMAaTUBHbIX
[OKYMEHTOB:

TP TC 004/2011 «O
6e30MacHOCTV HU3KOBOJSIbTHOMO
obopynoBaHusay;

TP TC 020/2011
«dneKTpoMarHuTHas
COBMECTUMOCTb TEXHUNYECKUX
CPEeACTBY;

Mpw oTCYTCTBUM KOMMU HOBOTO
cepTudmkata B Kopobke

crnpalwmBanTe Konui y npoaasLa

Wmnoptep: OO0 «OOA»

r. PoctoB-Ha-[loHy,

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

Ten.: 8-800-250-33-12

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



(§& Taxara

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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