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OBLAA NHO®OPMALIUA

1. LindpoBas ceHcopHasi naHenb
1.1 Moagenb SS-32H

KHonka BKI / BbIKJ1 YBenuunTb Temnepartypy n Bpemsi
g'gfgg’oma Temneparypsl (30°C - - YMeHbLWNTb TeMnepaTypy 1 Bpems

YcTaHoBKa Tanmepa (8o 24 yacos) E MoacseTka

1.2 Mopenu SS-10HB, $S-12H, SS-16H, SS-20H, SS-24H

KHonka Bkn/Bbikn

Hactpovika Temnepatypbl (o1 30°C go 90°C)
YcTaHoBka Tanmepa (8o 24 4.)

YBenumunTb TemMmnepaTypy v Bpemsi
YMEHbLUNTb TEMNEPATYpy ¥ BpeMsi

MNMoaceeTka




2,

XapaktepucTuku

HassaHue
mogenu

SS-1OHB‘ S§S-12H ‘

8S-16H

S§S-20H S§S-24H

SS-32H

HanpsixeHune

220-240B

YacTtora

50-60 'y

MowHocTb

1000 Bt [

1500 Bt

[ 2000 Bt

3200 Bt

[nanasoH
paboyen
Temnepatypsbl

30 -90°C

Tavimep

no 24y

O6wwasn
BMECTUMOCTb

106 n 140 n

176 n

280 n

dakTnyeckas
BMECTUMOCTb

70 n 94 n

M7 n

184 n

YpoBeHb
wyma

55-60 b

Pasmepbl
npogykta

570x465x548 Mmm

570x465x730Mm

570x465x877 MM

570x465x1470mm

Kon-Bo cetok

10wr | 12wr 16 W

20wt | 24wt

32 wr

Pa3smep ceTku

400x380

MNogceeTtka

eCTb

KOHCepBaTopbl, MNP 3TOM NMPOAYKTbI MOJTHOCTbIO COXPaHAKT BKYC U NMOJ1b3y

3.

Monb3a gerngparopa

Hu3koe aHepronoTpebneHune
Mpy NPUrOTOBMNEHUN HE HYXHO WCMONb30BaTb MUIMEHTbLI, apoMaTU3aTopbl U

MonesHble Onioga AnA BCe CeMbU C HACbILWEHHBIM BKYCOM U 60MbLuMM
KONM4eCTBOM MOJIE3HbIX SNIEMEHTOB

Jlerkoe XpaHeHune (CyLIJeHbIe NPOAYKTbI NErko XxpaHATCA A0 1 ro,qa)




NMPABUNA 3KCNNYATALUN
1. PekxomeHayemas TemnepaTtypa Ans o6bi4HbIx 6ntoa / hpyKTOB:

1.1 Tpaebl / uBeTbl: 35-40 °C, Xneb: 40-50 °C, ®pykTbl: 55-60 °C, Msico / pbiba: 65-68 °C.
Bpewmsi BbicbixaHusa onpegensieTcsa TONWMHON npoaykta / opyKkToB. YeM TOHbLLE NPOAYKT,
Tem ObICTpee OH BbICOXHET.

1.2  BbInoxwute HapesaHHble NPOAYKTbl HA CETKW U OTperynupynTe Temnepartypy 4o
HY>XHOW cTeneHun. TemnepaTtypa pyKTOB 1 OBOLLEW HEe JOMKHA npeBbiwaTh 63 °C, 4Tobbl
nsbexarb paspyLUeHNs BUTAMUHOB.

1.3 Korga pervapaTop BKIHOYEH, CribllieH paboyunii 3ByK, HE Nyranteck, 3T0 HOPMarbHO.
1.4 MopgknioynTe NUTaHWE W BKIOYUTE Aermapartop, naHenb 3aroputcs. OTperynupyiTe
BPEMSsI CYLLK/ B COOTBETCTBUM C PA3NUYHBIMU NPOAYKTAMMU U NINYHBIMW NPEANOYTEHUSMM
(Msarkue nnu xpycrawme). [ns 3Toro HaXKMUTe KHOMKY BPEMEHU / TemnepaTtypbl, YToObI
YyCTaHOBUTb HyXXHOe Bpems /[ Temnepatypy. [lpu HeobxoAMMOCTM Bbl MOXeTe
npuocTaHoBUTb paboTy unn goctatb Mobylo ceTky.

1.5 CyxopyKTbl NONOXUTE B NAKET U repMETUYHbIE BYTHINKN.

2. NpepBapuTensbHas o6paboTka NpPoAyKTOB

MpengapuTenbHas 06paboTka NOMOXET COXPaHUTb:

- LlBeT: ymeHbLUaeT OKWCNEHWE NPOAYKTOB, TakuX Kak SGMOKM wunu KapToders,
npefoTBpaLlaeT NosBNEeHNE KOPUYHEBOTO OTTEHKA.

- MuTaTenbHble BellecTBa: NOMOraeT CBECTU NOTEPU K MUHUMYMY, KOTOPbIE BO3HMKAIOT B
npouecce CyLLKM.

- TeKkCTypy: YMEHbLUAETCH PUCK MOBPEXOEHUS KNETYATKN BO BPEMS CYLLKM

PpyKTbI:

3amounTe NpoayKThbl AN CYLUKW MPMMEPHO Ha ABE MUHYTbI B pacTBope M3 Vi cTakaHa
CoKa ¥ OBYX CTakaHOB BOAbl

(MpumeyaHme: OpyKTOBLIN COK [OMKEH COOTBETCTBOBATb MNPOAYKTY, Harnpumep,
ABNOYHBIV COK AN CYLUKM SAOOK)

OBowum (BbiGepeTe 1 BapuaHT):

1. ObpaboTaiite Napom, KANSITKOM U mMacrnom. PekomeHayeTcs Ans 3eMneHn, LUBETHOW
KanycTtbl, 6poKkonu, cnapxu v kaptodens.

2. MonoxuTe NOAroTOBMNEHHbIE OBOLLM B KMMSALLYO BOAY MPUMEPHO Ha 3-5 MUHYT, cnenTe
BOZY, BbITPUTE HACYXO U NOMOXUTE Ha PELLETKY.

3. 3amounTe 0BOLLM B IMMOHHOM COKE NPUMEPHO Ha ABE MUHYThI.

Msco:

PekomeHayeTcs MapnHOBaTb MSACO Nepea CyLUKOW, YTOObl COXpaHWUTb ero eCTeCTBEHHbIV
BKYC W caenaTtb HeXHbIM. MapuHoBaHHbIe NPOAYKTbl AOMKHbI ObiTb CONEHbIMU, YTOObI
NOMOYb MOrMOTUTL BOAY M3 MSICa W COXpaHUTb ero ceexum. CTaHOapTHbIN MapuHag:
120 mn coeBoro coyca, 1 CT. N. IMMOHHOTO CoKa Unu 2 cT. n. 5%-ro BUHOrpagHoro ykcyca,
2 4. n. caxapa, 0,5 4. n. MONOTOro cyleHoro 4ecHoka, 0,5 4. n. MoOMNoOTOro KpacHoro
nepua. Msaco HapesaloT, knagyT B germgpaTtop. Bpems cywku coctaeBnser okorno 6-8
Yyacos, NnoKa BCS Briara He UCnapuTcs.

Mtnua:
Bce Msico nTuubl AomkHO GbiTb NPUrOTOBIEHO Nepen CyLwkol. [MMpurotoBneHve Ha napy
Unun xapka — nyywmn cnocob. Bpems cywku B gernapatope CoCTaBnsieT okorno 6-8



4acos, Noka BC4 Bnara He ncnapurtca.

Pbi6a:

PekomeHayeTcs BbinekaTb Ha Mmapy WNM 3anekaTb nepef CyLKoW (BbinekaTb npu
Temnepatype 200 rpagycoB B AyxoBke 20 MUHYT). Bpems BbICbIXaHNS COCTaBNSAET OKOMO
6-8 yacos, Noka BcA Bnara He ncnapurcs

MEPbI MPEOOCTOPOXXHOCTH

— lMepeg wcnonb3oBaHWem YCTPOWCTBA MOCTaBbTe AernapaTop Ha NiocKyto
NMOBEPXHOCTb M y6eanTech, YTo nepen BEHTUNSATOPOM HUYErO HET.

— MakcumansHoe BpeMsi MCMonb3oBaHUS He JOSMKHO npesbiwaTth 48 YacoB AnNS
MaKCMManbHOTO yBENUYEHNS CpoKa CryXObl.

— Bo Bpemsi paboTbl gervapartopa NnerkoBocnnameHsoWmMecs BewecTsa AOMKHbI
HaxoAuTbCA Ha PacCTOSAHUM He MeHee 2 METPOB OT arperaTa.

— Bo Bpemsi cywku cnegute, 4tobbl ropsynMii Bo3gyX NPOXOAMNT €CTECTBEHHbIM
nyTemM, He Knagute NPOAyKTbl C Ype3MepHbIM BECOM Ha CETKM M He HaknaablBante
npoayKTbl APYr Ha Apyra. Y pasHbix 6miof pasHoe Bpems cylwku. (MpumevaHune: korga
Aernapartop BKIOYEH, y6eamTech, YTo Crov HaxoasaTcs B PaBUbHOM NonoxeHun. Ecnn
efa He MOXeT ObITb BbICyLLEHa 3a AeHb, Bbl MOXETE BbICYLUNTL €€ Ha CNeayroLWwunii AeHb.
MoxanywcTa, XxpaHUTe HecyLLeHble NPOAYKTbI B repMETUYHbIX NakeTax, YTobbl n3bexartb
BMNaXXHOCTb).

— He knagute Ha ceTkM CAWLLKOM MHOTO eAbl, 3TO MOBMUSIET HA BPEMS BbICbIXaHWS
1 3PEKT.

— Korga gervgpatop paboTaeT, Temnepatypa BO3ne BeHTUNSTopa Bbiwe. YToObl
CyWwnTb N1y 6onee paBHOMEPHO, Mbl NpeAnaraeM MeHsTb NONOXeHNe CETOK.

— [Mocne TOro, Kak nuwia BbICOXMA, €CNM Bbl HE MCNonb3yeTe ee, Bbl MOXeTe
NOMOXWUTb BbICYLLUEHHYIO NULLY B repMETUYHbIE MaKeTbl U XPaHUTb UX B XONOAUIbHUKE.
— Mo oKkoH4aHMM ucnonb3oBaHWA AervapaTopa, Moxanywcra, ybupante CceTtku.
CeTkn MOXHO MbITb 1 3aMadmBaTb. Ecnv Ha ceTkax unmn dopmax ectb ocTaTkv pPyKTOB,
Mbl PEKOMEHAYEM 3aMOYUTL CETKN B YNCTOW TENSION BoAe, a 3aTeM CHOBA MPOMbITh.

MEPbI BE3OMNACHOCTH

1. MpoBepbTe, COOTBETCTBYET fM Ball WUCTOMHMK MUTaHMSA  HOMWHASIbHOMY
HanpsHXeHWo NPOAYKTa.
2. He ucnonbsynTte gervapatop, eCnv ero OCHOBHOW KOPNyC, LUHYP NUTaHWUA WUnv

BUIKa MoBpexaeHbl. Ecnv WwHyp nuTaHua noBpexaeH, Bo M3GexaHue onacHocTU, ero
HeobXoOVMMO 3aMEeHUTb Mpov3BoAWTENeM, €ero OTAerioM  OoBCnyXuBaHUS  WUnU
aHanornyHbiMu  cneumanuctamu. He nbiTaTeCcb CaMOCTOATENbHO YCTPaHUTb

HeucnpaBHocTH!

3. Bo n3bexaHune nopaxeHusi 3NEKTPUHECKUM TOKOM He MOrpyxanTe ToBap, LUHYp
NUTaHUS UK BUNKY B BOAY UMW ApYrue XUOKOCTU.

4. YCTPONCTBO MOMHOCTBLIO OXMaXaaeTca nepes YCTaHOBKOW, pa3bopKON 1 YNCTKON
npoaykTa.

5. He TtaHuTe 3a npoeog.

6. M3berante COBMECTHOrO MUCMONb30BaHWSI PO3ETKU C APYrMMKU YCTPOWCTBaMu C
BbICOKUM 3HepronoTpebneHmem npu ncnonb3oBaHuK gernaparopa.

7. Oerngpatop noaxoauT TOMbKO ANS AOMAaLLHEro UCMNonb30BaHMS.

8. Oervgpatop He MOXeT paboTaTb C BHELUHUM TakMepOM UMW MHAMBUAYarbHOW

CUCTEMOW AUCTAHLIMOHHOIO YNpaBeHust.
9. TpebyeTcs TWaTENbHbIN KOHTPOMb, KOr4a YyCTPONCTBO UCMONb3yeTCA AETbMU UMK



PSAOM C HAMU
10. Bo Bpems paboTbl NpodyKTa HEKOTOPble YacTW OYEHb ropsiune, He KacanTecb
HanpsAMyto Opyrux 4YacTen, KpoMe KHOMKU W Ppyyku. Vcnonb3ynte TepMOCTOVKME Wnuv
Apyrue noAcTaBkuy, Noka YyCTPONCTBO MOSMTHOCTLIO HE OCTbIHET

11.  He ponyckante nonagaHusa BoAbl HA BHYTPEHHeEe AHO afieKkTpoHarpesaTens.

12.  He ucnonb3ynte xummnyeckve BeLlecTsa A8 YUCTKM Aernaparopa.

13. He nepemelwante gervagpartop, noka oH pabortaet

14. Ecnu peuratenb Kpbinb4aTKW OCTaAHOBMEH (BO34yX HE BbIXOAMUT), HeMeaSleHHO
OTKIIOYMTE NUTaHME.

YUNCTKA, PEMOHT U OBCITYXXUBAHUE

1. [Nepen o4NCTKOM OTKMOYNTE PO3ETKY U NOAOXKAUTE, MOKA YCTPONCTBO HE OCTbIHET.
2. [Nocne TOro, Kak NPoOAyKTbl BbICOXHYT, BbIMONTE NPOTMBHU Tennon Bogou. [pwm
HeobxoaAMMOCTN  ucnonb3ynTe MArkyto rybky. MWcnonb3oBaHMe arpeccuBHBbIX
XMMUYECKMX YUCTALUMX CPEeACTB 3anpeLieHo, Tak Kak 9T MeTodbl MOryT NoBpeauTb
NMOBEPXHOCTb MaLUWHbLI U MOBMNMATbL HA CPOK ee CNyxObl, a HenpaBWmbHbIE AENCTBUSA
MOTIYT BbI3BaTb CKPbITYH ONACHOCTb A5 6e30MacHOCTY.

3. Ecnu gervapaTtop He ucnonb3yeTcs B TeYeHWe ANUTENBHOMO BPEMEHW, O4YUCTUTE
€ro 1 NnornoxuTe B YNakoBOYHYIO KOpobKy. MNomecTuTe KopobKy B nNpoxnagHoe MecTo C
XopoLLen BeHTUNsaumnen, 4tobbl nsbexarb BNAOXHOCTU.

YCTPAHEHWE HEUCMPABHOCTEN

Mpobnema BapuaHTbl pelueHns
Oerngpatop He 1. lMpoBepbTe, NPaBUIIbHO N NOAKMOYEHbI po3eTka U
paboTaeT / He BWUJSIKA LUHYPA NUTaHWUS.
HarpeBaetcsi 2. MpoBepbTe, HAXOAUTCS MU LUHYP MUTAHUS B XOPOLUEM

cocTosiHMM. Ecnu WwHyp nuTaHusi noBpexaeH, 4YToObl
n3bexarb OMacHOCTW, OH [JOIKeH OblTb 3aMeHeH
nsrotosutenem nubo ero  OTAENoM  TEXHUYECKOro
06CNyXMBaHWUSA UMW aHanornYHbIM NpoeccroHanom
WHankaTop He 1. MpoBepbTE HE OTKIIOYEHA NN ANIEKTPOIHEPIUS.
3aropaetcs 2. lpoBepbTe MOAKMIOYEH MM LUHYP MUTaHUA K CeTW.
PaboTaet nu poseTka?

MpumeyaHue: Ecnv nocne BbINOMHEHHbIX AEWCTBUA HEUCNPaBHOCTb BCE elle He
yCTpaHeHa, Noxanymcra, CBSXXWTECb C CEPBUCHbIM LEHTPOM UMW OUNEPOM HalLen
KomnaHun. Kateropuyecku sanpeLiaeTtcs pasdbupartb germgpartop HenpodeccrmoHanam.



WH®OPMALIUA OB YTUNN3ALIUN

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

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

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

WHO®OPMALIUA O CEPTUDUKALIUK

AL

Toap cepTnduumpoBaH MmnopTtep: OO0 «OOA»

r. PoctoB-Ha-[oHy, yn. Opckas, gom 31B,
ToBap cooTBeTCTBYET TPEGOBAHMSAM nuTep A, komHaTa 2AC

HOPMaTUBHbIX JOKYMEHTOB! Ten.: 8-800-700-42-05

TP TC 004/2011 «O 6esonacHocTu

I&N INTERNATIONAL TRADIONING
HW3KOBOMNbLTHOIO 060PYA0BaHNAY;

CO.,LTD RM C, 13/F, HARVARD
TP TC 020/2011 «3nekTpomarHuTHas COMMERCIAL BUILDING, 105-111

THOMSON, WAN CHAI, HK
COBMECTUMOCTb TEXHUYECKMX

cpencTey;

Mpwn oTCyTCTBUM KONUM HOBOTO
cepTudukaTa B Kopobke cnpalumBante
Konmuio y npoaasLa



GENERAL INFORMATION

1. Digital touch control panel
1.1 For model SS-32H

On / off Increase temperature and time

Temperature setting (30°C — 90°C) - Reduce temperature and time

Timer setting (up to 24 hours) ﬂ Light

1.2 For models SS-10HB, SS-12H, SS-16H, SS-20H, SS-24H

|

On / off

Temperature setting ( 30°C - 90°C)

Timer setting (up to 24 hours)
+ Increase temperature and time
bl Reduce temperature and time

LIGHT Light



2. Products specifications

Model name

SS-10HB | SS-12H |

SS-16H |

SS-20H

| sS-24H |

SS-32H

Voltage

220-240 V

Frequency

50-60 Hz

Power

1000 W

1500 W \

2000 W

3200BT

Working
temperature
range

30 —-90°C

Timer

24 h

Total
capacity

106 1

1401

1761

2801

Actual
capacity

701

941

171

1841

Noise level

55-60 dB

Product
dimensions

570x465x548 mm

570x465x730
mm

570x465x877 mm

570x465x1470
mm

Number of
grids

10 pcs

12 pcs

16 pcs 20 pcs

24 pcs

32 pcs

Mesh size

400x380

Light

yes

3. Benefits of a dehydrator
— Low power consumption

— When cooking, you do not need to use pigments, flavors and preservatives, while the

products completely retain their taste and benefits

— Healthy meals for the whole family with a rich taste and a lot of healthy elements
— Easy storage (dried foods can be easily stored for up to 1 year)




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 % 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. |. lemon juice or 2 tbsp. |. 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 | 1. Check whether the socket and the power cord plug are properly
does not work / | connected.
does not heat 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 | 1. Whether power outage
light does not | 2. Is the power cord plugged into the outlet? Is the power outlet
light up 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.




(§& 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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	GENERAL INFORMATION
	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 ne...
	1.5 Put dried fruits in a bag or sealed bottles
	2. Food preparation and drying

	Безымянный-1
	Страница 1
	Страница 2
	Страница 3
	Страница 4


