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YBaxaeMbliil nokynartesnb!

Bnarogapvm Bac 3a BeIGop npoaykumu, Beinyckaemon nog toprooi Mapkoi TAKARA.

Mol pagbl npeanoxutb Bam nsgenus, paspabotaHHble 1 M3roTOBIEHHbIE B COOTBETCTBUM
C BbICOKMMU TpebOoBaHNAMU K Ka4eCTBY, (PYHKLMOHANbHOCTU 1 An3aiHy. Mbl yBepeHb!,
410 Bbl ByaeTe 4OBOMNBHBLI MPUOBpPETEHNEM N3AENNS OT HaLLEN OUPMbI.

Mepea Havanom aKcnnyatauun an6opa BHUMATENbHO NpoYNTanTE JaHHoe pyKoBOACTBO,
B KOTOPOM COAEPXKUTCA BaxkHasA MHopMaums, kacarowasica Bawen Ge3onacHocCTH,
a TaKxXe pekoMmeHgauunm no npaBsuUfibHOMY NCNONb30BAaHUID anl6opa nyxoga sa HuMmu.

Mo3aboTbTeCh O COXPaHHOCTM HacToswero PyKoBOACTBa, MCMOMb3yiTe ero B KayecTBe
CNpaBo4YHOro MaTtepmarna npy gansHeiLeM UCrornb30BaHuy nprudopa.

lMpumeyaHue: sce uzobpaxkeHusi 8 0aHHOM pyKkogodcmee rnpusedeHbl 8 Kadecmeae
npumepos, peasnbHoe u3denue Moxem omau4ambCsi Om U306paxxeHusl.



MoxanyncTa, BHUMATENbHO MpOYMTaiTE 3TO PYKOBOACTBO Mepes UCMofb30BaHUeM
1 COXpaHUTE ero.

Mpu ucnonbsosaHuu anekTponpubopa Bcerga cobnwogante OCHOBHbIE Mepbl
NPeaoCTOPOXKHOCTM.

MEPbLI NMPEOOCTOPOXHOCTHU

OcHOBHbIe Mepbl NPeAOCTOPOXKHOCTH:

1. YcraHaBnuBanTe germgpatop Ha POBHOW MOBEPXHOCTW, crnepuTe, 4YToObl nepen
BEHTUNSILMOHHBIM OTBEPCTUEM HUYETO HE HAXOAUIOCh.

2. MakcumanbHoe BpeMs HenpepbiBHOW paboTbl yCTPOWCTBa He AOMKHO NpeBbiwath 48
yacoB. CobntofieHre 3ToN peKOMEHALMN NO3BOSNUT NPOASIUTEL CPOK CIYKObI.

3. epxute nerkoBocniaMeHsitoLLMecs NpeaMeTbl Ha pacCTOSHUN HE MEHEE 2 METPOB OT
paboTatoLero ycTponcTaa.

4.YbeonTech, YTO ropsiymin BO3AYX LIMPKYNMpyeT CBOGOAHO, He NeperpyxanTte NoTKn U He
yKnaablBanTe NPOAYKTbI CIIMLLKOM MIIOTHO.

5. PasnuyHble npopykTbl TpebyloT pas3Horo BpemeHu cylikn. Ecnmn He nonyyaetca
BbICYLUNTb BCE B OAMH NPUEM, XpaHUTEe HeOOCYLUEHHbIE NPOAYKTbI B repMETUYHbIX MakeTax,
4TOObI N3GEexaThb NOBbILLEHUS BIAXXHOCTU.

6. [Ins paBHOMEPHOW CYLLKM PEKOMEHAYETCH MEHATb MONOXEHWE NOTKOB.

7. Mocne 3aBepLUEHUs] CYLLKM XpaHUTE rOTOBYHO MPOAYKLUMIO B FEPMETUYHbIX NakeTax unu
KOHTENHepax B XONoAWIbHUKE.

8. Ouwnwante noTku nocne wucnonb3oBaHuWs. Ecnn Ha noTkax ocTanucb TpyaHO-
yoansemble 3arpsi3HeHnst, 3aMoYnTe X B BOAE Nepes MbITbeM.

TexHuka 6e3onacHoCTU:

-Vicnonb3yiTe yCTPOMCTBO TOMBKO B AOMALLHUX YCIOBUSX.

-Y6eanTech, 4TO AE€TU HE MOTYT CaMOCTOATENBHO BKITKOUYUTL YCTPOMUCTBO.

- He ponyckaiTte nonagaHvs BoAbl Ha BHYTPEHHWE 3reMEeHTbl YCTPONCTBA UMW B HUXKHIOK
yacTb Kopryca.

- [MpoBepsriTe NOOKNOYEHME YCTPONCTBA K 3a3€MITEHHOM po3eTKe.

- N3BeranTte ncnonb3oBaHmWs 0QHOTO padbema A NOAKIMI0YEHUs AernapaTopa u apyrux
YCTPOWCTB C BbICOKMM 3HEPronoTpebneHnem.

- ByabTe 0CTOPOXHbI, TaK Kak BO34yX BO3I1e BEHTUNATOPA MOXET ObITb ropsvmM.

DENCTBUA, 3ANPELLEHHBLIE MPU 3KCMNNYATALIUU

- He ucnonb3yite ycTpomncTBO, €CNY €ro KOPMyc, LUHYP NMUTAHUS U BUITKa MOBPEXAEHbI.
- He nbiTariteck camocTosiTenbHO pa3bupaTh v pEMOHTMPOBATL YCTPONCTBO.

- He ucnonb3yite xummuyeckue BeLLecTBa 45151 O4UCTKU YCTPOUCTBA.

- He norpyxanTte Koprnyc yCcTponcTBa B BOAY.

- He nepemeLaiTe ycTpoiicTBO BO BpEMSs paboThl.

- Ecnu gBuratens BeHTMNATOpa OCTaHOBWICS, HEMEANEHHO BbIKITHUYNTE YCTPONCTBO

OBLWAA NUHOOPMALIUA

1. MaHenb ynpaBneHna ¢ CEeHCOPHbLIM 3KpaHOM

YCTponcTBO OCHaLEHO LM poBON CEHCOPHON NaHernblo ynpaBneHus,
obecneuunBatoLLen yqobCcTBO NCMOMNb30BaHUS.



2. TexHU4YeCcKne xapakTepucTuku

HassaHne mopgenu DF-17
HanpsibxkeHune 220-240 B
YacToTa 50-60 Ny,
MolHocTb 800BT
[nana3oH paboyer Temnepartypbl 30°C-80°C
O6LWasa BMECTMMOCTb 31n
Pa3smepbl npoaykta 340x400x370 Mmm

TAKARA

3. DyHKUUM NaHeNnu ynpaBneHus

A

S, KHonka BkntoveHus/BbIKIOYEHNA

AN

2. (tewe) PerynupoBka temnepatypsbl (o1 30°C go 80°C)
-/
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3. \me, Perynuposka BpemMeHu (4o 24 yacos
N ( ’

4. @ YBenuyeHue temnepartypbl/BpemMeHun
2\

5. \=, VYMeHblueHVe TemMnepaTypbl/BpeMeHM
O/ patypel/Bp
Ll

6. \teHT, [logcBeTka

(

4. Komnnekrayus:

1 pernapaTop u3 HepXxaBetLlen ctanu,

10 NOoTKOB U3 HepXxXaBetoLLen cTanu (pasmep kaxaoro notka: 295x275 mm),
WHCTPYKLUS,

KHWUra peLenToB.

5. MPOLECC 3KCMNNYATALUUN
PekomeHayemas Temnepatypa Aansi npoayKkToB:
- TpaBbi/uBeTbl: 35-40°C

- Xneb6: 40-50°C

- ®pykThI: 55-60°C

-Msco/pbiba: 65-70°C

OBLWUME COBETbI MO CYLWKE

- HapesaHHble Kycouky MpoayKTOB pasfoxuTe Ha NIoTkax, yCcTaHoBUTe TemnepaTtypy
1 BpPEeMs B 3aBUCUMOCTW OT NPOAYKTA.

- OpyKTbl 1 OBOLM cylIUTe Npu TemnepaTtype He Gonee 65°C, YToObl COXpPaHUTL
BUTAMWHbI.

- B uensix 6esonacHocTy pekoMeHayeTcs npeaBapuTenbHO 06paboTaTb NPOAYKThHI:
nepepn CyLKOW OTBApUTE UX B TEYEHUEe 1-2 MUHYT U MOrpy3nTe B XONOAHYIO BOAY.

OTanbl CyLWKU:
1.MoakntounTe yCTPONCTBO KCETU.



2.BbibepunTe KONMYECTBO NTIOTKOB.
3.YcTaHoBUTE BpeMsa u TeMneparypy.

PEKOMEHOYETCA:

- [MpoBepATb NPOAYKTbI KAXAbIN Yac.

- MepecTaBnsiTb U MEHSATH MECTaMM FIOTKW, ECIN Bbl 3aMeYaeTe HePaBHOMEPHOCTb CYLLIKM.

- BanucbiBaTh, Kakue NpoayKTbl CyLWNNK, AaTy U BEC A0 CyLku. ATo OyaeT nonesHo Ans
onpegeneHns onTUManbHOIO BPEMEHU CYLIKWM NpU JanbHEWWeM MCnonb30BaHUN
perngpartopa.

- Wicnonb3oBate npeaBaputenbHo obpaboTaHHble NPOAYKTbI ANSA OOCTUXEHUSN
Hauny4Llero pesynsrara CyLUKU.

- MpaBunbHOE XpaHeHre NPOAYKTOB MOCIIE CYLLKU TakKe MOMOXET COXPaHUTb UX BbICOKOE
KayeCTBO 1 NUTaTENbHbIE BELLLECTBA.

XPAHEHUE NMPOOYKTOB

- Y6upaiTte npoayKTbl Ha XpaHEHNe TOMbKO NOCHE TOro, Kak OHU NOSTHOCTLIO OCThINN.

- MpoayKTbl MOXHO XpaHUTb AOMbLUE, €CM OHW HaXOAATCH B MPOXNagHOM, CyXOM U
TEMHOM MecTe.

- YaanuTe kak MOXHO 6orbLUe BO34yXa 13 KOHTeNHepa nepes ero 3akpbiTUEM.

- OnTumaneHasa Temneparypa xpaHeHus — 15°C unm Huxe.

- Hukorga He xpaHuTe NpoayKTbl B METaNIMYECKOM KOHTEHepe.

- W3beranTte KOHTEMHEPOB, KOTOpbIE «MPOMYyCKalT BO3OYyX» WU MMetlT cnabyto
repMeTUYHOCTb.

- B TeyeHne nepBbIx Hegenb Nocne CyLKu NPOBEpsnTe AernapaTop Ha Hanmume BHyTpU
Brarn. Ecnun BHyTpu obpasoBanack Brara, crnegyet A0MNONMHUTENbHO NPOCYLUWTL NPOAYKTbI,
4YTOObI N3BexaTb NX NopyK.

ansa COXPAHEHUA HAUNMYYLLENO KAYECTBA:

- CywieHble hpyKTbl, OBOLLM, TPaBbl, Opexu 1 xneb He criedyeT xpaHuTb Goree roga, ecniu
OHV HaXOAATCA B XONOANIbHMKE UMM MOPO3UIbHON Kamepe.

- CylueHoe Msico, NTUUY U pbiBy crieayeT XpaHuTb He Gornee 3 MecsLEeB B XONOANIIbHUKE
W1 [0 rofia B MOPO3UIbHON Kamepe.

6.MOArOTOBKANPOAYKTOBUNPOLECC CYLUKU

PpyKTbI

-TwaTtenbHO NPpoOMOoTE PPYKTbI, CPEXBTE UCMOPYEHHbIE YaCTMu.

- Hapexbre dpyKTbl Ha TOMTUKN. YTOBBI 36exaTb OKUCNEHUSA N UBMEHEHNS LiBETa,
nepes NoMeLleHMEM B AEerMapaTop OKYHUTE KYCOYKM B NIMMOHHBIVA COK, CONEHYI0 BOAY
U aHaHacoBbli cOKkHa 10 MUHYT U AanTe NOOCOXHY Thb.

- lna po6aBneHns apomarta MOXHO MCMONb30BaTh KOPULY, KOKOCOBYI CTPYXXKY UMK
macno. lna coxpaHeHusi LiBeTa 1 BKyca 3amo4mTe OpyKThbl Ha 2 Yaca B cMecu 13 1/4 coka
(ny4Ywe HaTypanbHOro) U 2 vawek BoAbl (Hanpumep, 96MOKM MOXHO 3aMOYuTb B
s6roYHOM coke).

HasBaHue npoaykra MoaroTtoBka K::::: Z;EU;(VI:I" Bpewms(yac)
ABGpukoc Eggfgff; b nononam, yaanite Msrkuia 13-28
AHaHac (csexuit) MO;vT?(ggE)QngeM?l’fTb Kycoukamu XKectkui 6-36
,/('})HHaCHe%CBMPOBaHHbm CnnTb COK M OCYLUNTb Msirkuit 6-36
Barar St st Tghesat va Xpyorsu 38
Burorpan Iélbegﬂmb'l('?y 1 yAanuUTb XBOCTUKM. Markuia 6-72




PaspesaTb nononam, yaanuTb KOCTOYKY.
Buwwnsa [lonyckaeTcsi CyLINTb LIENNKOM, KOCTOUKY XKectkun 8-34
yaansTb He obs3aTensHo
YoanuTtb cepaueBuHy 1 HapesaTb o
Ipywa noMTUKaMm Msrkui 8-30
Hxunp Hapesatb nomTukamu XKectkun 6-26
MuHgans PaspesaTb nononam wnm NoMTKamm Msirkuit 12-38
PaspesaTb nononam, yaanutb .
HektapuH KOCTOMKY U BbICYLUWTL Ha BO3gyXxe, Msrkui 8-26
4106 He'len cok
Paspesarb nononaw, yaanuto .
Mepcuk KOCTOYKY M BbICYLUUTEL Ha BO3ayXxe, Msrkui 10-34
4106 He wen cok
AnenbCcuH, TMMOH MopesaTtb Ha Kpyxoyku (TonwmnHa 3-4mm) Jlomkwia 8-16
Menkue srogpl Llenvkom Msarkuit 6-26
S6roko Ypanute cepauesuHy. Mopesatb Ha Msirkuin 5.6
J0MNbKY / Kpy>Xo4Kamm
OBowm

- Takune oBolM, Kak 3eneHass aconb, LBEeTHas Kanycrta, cnapxa, kaptoderb
TpebyloT NpeaBapuTensHon 06paboTku (Ha napy, Bapka Unmn cMasbiBaH1e Macriom).

-CneiiTe BOOY M pa3fioXmTe OBOLLM Ha NTOTKaX.

- Ans pononHuTenbHo 06paboTKN MOXHO NOrpyXaTbh OBOLLM B JIMMOHHbIN COK Ha 2
MUHYTbI.

HasBaHue npoaykTa Moarotoska KoHcucTeHumMs|  Bpems/vac
nocne CyLlKu

HapesaTtb nonockamu no 8 mm n o

ApTuULLok P JTomknia 6-14
BapuTb OKOro 10 MUHYT

BaknaxaH Hapesatb noMmTukamu no 8 Mmm JlomKkumn 6-18
PacnapuTb 0o nonynpo3pavyHoro .

BoboBble puTh A ynposp Jlomkuia 8-26
COCTOSHUSA
Ypanutb cepgueBuHy. Hapesatb

Bonrapckun nepev nofiockamun unu Konbuamm XpycTawmn 4-14
no 6Mm.
HapesaTtb 1 BapuTb Ha na (o] o

Bpokkonu p P Py It Jlomkuia 6-20
MSATKOCTW, NPUMEpPHO 3-5 MUHYT

Bproccenbckun nucT | Yoanutb NUcTbs co ctebns Jlomkun 8-30

[opox OT1BapuThb B TeyeHue 3-5 MUHyT Jlomkun 8-14
HapesaTtb nomtukamu unm o

puGkI P YKecTkun 6-14
OCTaBUTb LUENUKOM
Pa3pesatb 1 BapuTb 80 o

3eneHas caconb P P A Jlomkumn 8-26
npo3pavyHoCTn
HapesaTb nomTvKamMu TONWMUHOM o

Kabauok p t JTomkuia 6-18
6 MM.
OunCTUTB U HapesaTb JIOMTUKaMn .

Kanycta . p XKectkumn 6-14
TONWMHOW 4 MM
Hapesatb nomtukamu mnm .

Kaptodensb P JTomkuin 6-18
Kyb6ukamu, otBaputhb (8-10 MUH)

JTyk Hapesatb nomtmkamm JTomkui 8-14

Jlyk-MNopen Hapesatb nomTtukamu Jlomkumin 6-10
Hape3saTb TOHKMMM Nornockamm o

MopkoBb P XpycTawmn 6-12
Wnn noMTMKamm

Orypey OunCTUTL OT KOXYpbI v HapesaTb ecTruii 6-18
NIOMTUKaMM TOMNWMHOK 13 Mm

Mepevn Liennkom Jlomkumi 8-14
Paspesatb nononam unu Hapesatb o

Momungop nOMTUKaMK Teepabivi 8-24




CHSATb KOXMLY M Hapes3aTb Ha

PeseHb 7 -
nonockx 10 Mm Kectkui 8-38
Pacnaputb, ocTyanTb, yaanutb .

Ceexna rONoBKY, y4anuTb KOPEHb TNomkwmit 8-26

. HapesaTtb nomTukamu TOmnLLINHOWN .
Cenbaepen 7 p t Jlomkun 6-14
MM.
Msico

-HapexbTe MACO Ha KyCOYKM UMW MOMOCKU (YeM TOHbLUE, TEM yYLUe).

-lMepepn cywkon npoBapuTe MACO BYUCTOW BOAE, 3aTEM CrieiTe BOAY.

- MapuHyiiTe MsiCO B TeYeHWe ABYX YacoB, MOCMe Yero NpuroToBbTe Ha napy vnu
oTBapuTe.

-MNocne cnuea BoAbl MACO FOTOBO ANSA CYLUKW.

TpaBblnLBETbI

-BbicylnTe cBexne NnNCTbs TpaB UM LBETHI.

- [Nocne cywkun xpaHuTte nx B ByMaXKHbIX MakeTax Unn repMeTUYHbIX KOHTENHEpPax B
npoxfagHoOM MecTe.

NMPEABAPUTEJNIbHAATNOAINOTOBKAMACA, Pbibbl, MTULbI
N NAKOMCTB AJ1A XUBOTHbIX

1. Msico:

[na adbdhekTUBHOM CyLLKM BbIOUpariTe NOCTHOe MsAco 6e3 xupa n kocTei. lNepepn cyLukom
MSICO CrneayeT 3aMmapuHOBaTh, YTOObI MpuaaTh My OOMNOMHUTENbHBIN apomart 1 caenatb ero
bonee HeXHbIM. B cocTaB MaprHaaa 06s3aTenbHO A0MKHA BXOAUTL COSb, KOTOpasi NoOMoraeT
yAanuTb U3 Msica NULLHIOW BRary M yBENUYUTb CPOK ero XxpaHeHus. [pu 3Tom B cocTaB
MapuHaZga He OOMMKHO BKIYaTbCS Kakoe-rnmbo pactutenbHoe macno. MoxHo fobaBuTb
KMCNOThI (HanpyuMep, TOMaTHbIV COYC UK YKCYC), T.K. KUCMNOTa pa3pyLuaeT BONIOKHa Msica
1 nenaet ero 6onee HeXHbIM.

CTaHAapTHbIA MapuHag:

e 1/2 cTakaHa coeBoro coyca

o 1 3ybunK YecHOKa, Hape3aTb HEOOMNbLUMMU KyCcoYKaMu

e 2 CTONOBbIE JNOXKM caxapa

e 1 /4 0ecepTHOW NOXKN CONu

® /2 1eCepTHOM NOXKM CYLLEHOro nepua

Bce nHrpeaneHThI TLWaTENbHO NepemMeLlarsb.

2.Mtnua:

Mepen HavanoMm cyLUKM NTULY cneayeT NpeasapuTenbHO NOATOTOBUTL. JTyywumnin cnocob -
NPUroTOBMEHNEe Ha napy Wnu xxapka. Bpems cyLukn coctaBnsieT okono 2-8 yacos, noka Bcs
BnaraHe ucnapuTcs.

3.Pbiba:

[Mepen Hayanom CcyLlKkM peKOMeHAYeTCSA OTBAapPUTb UK 3aneyb (3anekatb okoro 20 MUHYT
npu Temnepatype 200 rpagycoB 4o FOTOBHOCTHM). Bpemsi cyLukm cocTaBnsieT okono 2-8 4acos,
noka BCs1 Bnara He ucnapuTcs.

4. JllakomcTBa Ans NMTOMLEB:

Jlyywe Bcero onst XKMBOTHbIX MOAXOOUT CyLUEHbIA NTOCOCh, KypyHasi rpyaka v cnagkun
kapTtodrens. MNoarotoBsTE NPOAYKTHI, TLLATENBHO BLIMOWTE, MO XXenaHuo npeaBapuTenbHO
MOXHO oTBapuTb 1-2 MuH. Hapexbre HebonblUMMK KycOodkamu U nMoMecTuTe B npubop
NPYMepPHO Ha 2-8 YacoB A0 TEX NMOP, NOKa He UCMAapPUTCs BCS Brara.




lMpumeyaHue: He 0obaenslime conb unu MapuHadbl. KusomHbiM makue dobasku
IpPomMueoroKasaHbl, MOCKOMbKY UX Op2aHu3Mbl MO2ym He2amueHO peaa2uposamb Ha
8bICOKOE codepxkaHue comu, crieyull U Mpo4Yux uHepedueHmos, komopble 6e3onacHbl Onsi
model. Jlakomcmea, npueomosneHHble 6e3 npunpas, 6ydym none3HbiMu u 6e3onacHbIMU
01 ux 300p08bSi, COXpaHsIsi HamyparsibHbIl 8KyC U MumameribHble ceolicmea rnpodyKmos.

5. MpurotoBneHue nactTunbl

5.1. BeibepuTe cnenble opyKTbl U irofpbl, BBIMOWTE U yAANUTE KOCTOYKU U KOXNLLY.

5.2. B3benTte B bneHaepe [0 cocTossHMs niope. MoxHo fo6aBnATb MOrypr,
noacnacTuTenu Wnu MpsHOCTM NO XenaHut. ope AOMKHO MOMYyYMTbCHA TYCThbIM MO
KOHCUCTEHLMMN.

5.3. MNpunobpeTnTe cneumanbHble NoAA0HbI 4SS NACTUIbI MO Pa3Mepy CYLLMITKA.

5.4. Hanewnte 1,5-2 cTakaHa ntope Ha HakpbITble hopMbl, aKKypaTHO NoMecTUTe hopMbl
B Aerngparop.

5.5. Kpas coxHyT GbiCTpee, YeM cepeamHa, No3TOMYy B LEeHTp hopMbl Hanente niope
MOTOHbLLE.

5.6. CpeaHee BpeMs CyLLKN NAcTUnbl coctaBnsiet 4-6 4acos.

5.7. Kak Tonbko nactuna ctaHeT GrnecTsilen 1 He NUMKON Ha oLynb, AOCTaHbTE ee 13
aervapatopa v ganTe oCTbITh.

6. Cywka 3eneHu, TpaB, LLBeTOB

Mpexae Bcero TpaBbl U LBETHI AOMKHbI ObITb CyXMMU, Ny4lle BCEero ux cobupaTtb nocrne
BbICbIXaHWsS1 POCbl U 10 TOrO, KaK HACTYMUT HOYHAas CbipOCTb. BbicylumTe LUBETHI Kak MOXHO
ckopee nocne cbopa. [Ins coxpaHeHus HaTyparbHbIX Macern criefyeT ucrnonb3oBaTtb Gornee
HM3Kyto TeMnepaTypy. BbibpockTe Bce KOPUYHEBLIE U NOBPEXAEHHbIE NUCTLS. BbinoxuTe
Ha mnogaoH gervapaTtopa B OAMH Crioi, mu3berasi HanmoXeHust apyr Ha Apyra. Bpewms
BbICbIXaHWs1 OyaeT 3HaYUTENbHO BapbUPOBATHCS B 3aBUCMMOCTM OT pa3mepa LBeTka U
konuyecTBa nucTeeB. CylumTe npu temneparype 35-40°C.

METOAbIl YXOOA UO4YUCTKU

- MNepen ounctkon oba3aTenbHO OTKIIOYWMTE YCTPOWMCTBO OT CETU UM OOXAUTECH €ro
MOJTHOTO OCTbIBaHWS.

- [Mocne 3aBepLUeHMs CyLLKM NPOMOITE NOTKM TEN0oN Bogown. Micnonb3ynte Markyto TkaHb
UNu HenTparnbHbIe MoKLLMe cpeacTaa. MsberanTe arpecCrBHbLIX XMMUKATOB.

- He ncnonb3ayinte Metannunyeckue WeTKM Unu abpasmBHbIE CPEACTBA AN YUCTKM, YTOOI
He NoBpeanTb MOBEPXHOCTb.

- Ecnn ycTponcTBo He ncnonb3yeTcs B TedeHue ANUTENbHOro BPeMEHU, O4UCTUTE ero,
ynakyiTe B KOPOOKY M XpaHUTE B CyXOM MECTE C XOPOLLIEN BEHTUMALMEN.

PEMOHT U OBCNY>XUBAHUE

- BHMMaTEnNbHO N3y4nTe MHCTPYKUUIO Nepen UCMoSb30BaHUEM, STO NMOMOXET n3bexaTb
BO3MOXHbIX Npobrem.

- Komnanus npegoctaengaeTr GecnnatHoe obCnyxvBaHMe B TeYeHMEe OOHOro roga npu
yCnoBmx COBNOAEHUSA peKoMeHaAaLU N, TpUBEeAEHHbIX B UHCTPYKLIMW.

- MNpwv BO3HMKHOBEHMM HEUCTIpaBHOCTEN obpalllanTech k cneumuanmucTaM KoMNaHum.

Cny4au, He nognaaaroLive Nog rapaHTUIo:

- HenpaBunbHoO 3anonHeHbl AaHHbIE O MOAENMW, MECTE M AaTe NMOKYTKU.

- NonoMku n3-3a HecobnaeHNSA UHCTPYKLIMN.

- MNoBpexaeHnst B pesynbraTe NageHun, NoXxapos, CTUXMINHBIX 6eACTBUI 1 Apyrnx Gopc-
Ma>KOPHbIX 06CTOATENLCTB.

- CaMoCToATENbHbIV PEMOHT 6€3 pa3peLleHns MPON3BoANTENS.



NPOBJIEMbl U METOAbl UXYCTPAHEHUA

He paboTaert /
He HarpesaeTcs

Mpobnema Cnoco6 ycTpaHeHus
1. MNpoBepbTe, XOPOLLO NN NOAKITHOYEHBI PO3ETKA U BUIKa
nuTaHus.
Oernapatop 2. Y6eguTech, YTO LLUHYP NUTaHKsA B pabovyem COCTOSIHMU.

3. Ecnu WwHyp nuTaHust noBpexaeH, oH AOMKeH ObITb
3aMeHeH Npon3BOAMTENEM, Er0 CEPBUCHON CIyX00M nnm
ApyrMMin KBanuuunmpoBaHHbIMKU cneunanucTaMmu ans
npeaoTBpaLLEHNS OMacHOCTH.

WHaukaTop He roput

1. Y6eouTecs, 4To HeT nepeboeB B nogave anekTposHeprum

2. MpoBepbTe, YTO LWHYP NUTaHWA BCTABMEH B PO3ETKY U
po3eTka BKIoYeHa.

MpumeyaHue:

Ecnun HencnpaBHOCTL He yaaeTcs yCTpaHUTb NOCHe aHanmnsa BhllleykasaHHbIX SIBNEHUN,
obpaTuTeck B cepBUCHbIN LIeHTp. KaTeropuyecku sanpeLyaeTcs caMoCTosATeNbHO
pa3buparb yCTPOMCTBO.

NH®OPMALINA OB YTUINTU3ALIUN

Balue ycTpoicTBO CNPOEKTUPOBAHO 1 U3TrOTOBIIEHO U3
BbICOKOKa4YeCTBEHHbIX MaTepuarnoB U KOMMNOHEHTOB, KOTOPbIE MOXHO
YTUINM3MPOBATHL M UCTMONb30BaTh MOBTOPHO.

Ecnn ToBap MMeeT CMMBOM C 3a4epKHYTbIM MYCOPHbIM SILLIMKOM Ha
Korecax, 3TO O3HayaeT, YTO ToBap COOTBETCTBYeT EBpomnenckoin
anpekTtuee 2002/96/EC.

O3HakoMbTECH C MECTHOWM CUCTEMOW pasgenbHOro coopa aneKTPUYECcKUX 1 SNEKTPOHHbIX
ToBapoB. CobntoganTe MeCTHbIE NpaBuna.

YTuUnuanpyiTe ctapble yCTPONCTBA OTAEMNBHO OT ObITOBbIX OTXOA0B.

MpaBunbHaa yTunusauusa Ballero ToBapa MO3BOMUT NPeAoTBPaTUTb BO3MOXHbIE
oTpuuaTenbHble NOCNEeACTBUS 4151 OKPY>KatoLLEn cpeabl 1 YENOBEYECKOro 300POBbS.

WH®OPMALIUA O CEPTUPUKALINA

EAL

Mmnoptep: OO0 «OOA», 344065, r.

ToBap cepTumumnpoBaH. PocToB-Ha-[oHy, yn. Opckas, 31M,

od. 1, Ten.: 8-800-700-42-05

ToBap cOOTBETCTBYET TPeOOBAHUAM

HOPMAaTUBHbIX JOKYMEHTOB: Marotosutens: Dimison Electronics
TP TC 004/2011 «O 6e3onacHocTn No. 5015, Shennan East Road,
H3KOBOILTHOrO 0O0PYA0BaHNSAY; Xinwei Community, Guiyuan

TP TC 020/2011 «3nekTpomarHMTHasi Subdistrict, Luohu District,
COBMECTUMOCTb TEXHUYECKNX CPEeacCTBY; Shenzhen, Guangdong, China.
Mpu OTCYTCTBMM KOMWMM HOBOTO cepTudmkaTa Cpok cnyx6bl n3genus - 3 roga

B KOpOOKe crnpalunBanTe Konuio y npogasLia. [apaHTuiHBIA cpok - 1 roa.



(@ TaKarA

DEHYDRATOR
DF-17

MANUAL




BRIEF INTRODUCTION
1.Digital Touching Control Panel

TECHNICAL SPECIFICATION

Model DF-17
Normal Voltage 220-240 V
Frequency 50-60 Hz
Normal Power 800 W
Thermostat 30°C-80°C
Total capacity 31L
Product Size 340x400x370 mm R
CONTROLS
1. @ To turn on/ off the machine

2. @ To adjust the temperature (from 30°C to 80°C)
/
r\ ) )

3.\ ™e , Toadjustthe time (24 hours
ey Toad ( )

4 Toincrease the temperature and time

i
A\
5./

A

To decrease the temperature and time

6. @ Light

WHAT'S IN THE BOX: 1 Stainless Steel Food Dehydrator; 10 Stainless Steel Trays
295*275 mm); user manual; cook book.

OPERATION

Temperature suggested for regular food / fruits:
- Herbs/flower: 35-40°C,

-Bread: 40-50°,

- Fruits: 55-60°C,

- Meat/fish: 65-70°C.

The drying time is determined by the food/fruit thickness (the environment temperature
and humidity will cause some influence). The thinner that the food / fruit is, the faster it will be
dried.

Put the sliced food on the trays and adjust the temperature to the required degree. The



temperature for fruit and vegetable shall not exceed 65°C to avoid destroying the vitamins.
When you need to dehydrate some food with self-protective it is recommended that you
cook them for 1-2 minutes and putin cold water and then dry.

When the machine is on, the wind comes out of the front door, and you can hear the
working sound.

Adjust the drying time according to different food and personal preferences (soft
orcrispy).The dried fruits can be put into the keep-fresh bag or sealed bottles and then
keepthem in refrigerator.

Connect with power and turn on the machine, the panel will light up, choose needed layer
accordingly. Then press the time/temperature button to set the time/temperature you need.

The time must be longer than 1 hour and temperature needs exceed 35°C,You can pause
or stop any layer if needed. When you need to increase temperature or adjust time, you need
to selectthat layer first, then setit accordingly.

RECOMMENDATIONS FOR PREPARING PRODUCTS IN THE DEHYDRATOR

Use the highest quality products. Fruits and vegetables at the peak of their season contain
more nutrients and flavor. Meat, fish, and poultry should be fresh, and it is recommended to
remove the fat. If fruits or vegetables have spots or damage, they may spoil the taste, so
remove them.

Recommended temperatures: Herbs/Flowers: 35-40°C, Bread: 40-50°C, Fruits: 55-60°C,
Meat/Fish: 60-70°C.

Drying time depends on the thickness of the product. The thinner the product, the faster it
willdry.

Here are some basic rules to follow when preparing products in the dehydrator:

1. Always wash your hands thoroughly with soap and water or use antibacterial wipes
before cooking.

2. Meat should be pre-treated before drying. The best method is stewing or frying. High
temperatures will help eliminate bacteria. It is also not recommended to dry meat at a
temperature below 60°C. If you are preparing meringue or something similar from raw eggs, it
is recommended to use pasteurized eggs or a dry mix for meringue. Do not mix raw meat, fish,
and eggs with other products during drying. Store finished products in a clean, dry container
only.

3. After preparation, clean the dehydrator according to the «Cleaning the Dehydrator «
section. Let the products cool completely and store them at a temperature of 4°C or below. If
you close warm products in a container immediately, condensation may form, leading to
spoilage. Never leave products at room temperature for more than 1-2 hours at temperatures
of 32°C orabove.

FOOD PRE-TREATMENT

Pre-treated foods have a better taste and appearance than untreated ones. Keep in mind
that during dehydration, products will shrink by approximately 1/4 to 1/2 of their original size
and weight, so slices should not be cut too small.

As with most types of food preparation, proper preparation is crucial for achieving
successful results. Following a few basic guidelines will significantly improve the quality of
your dried products and reduce the time required for drying.

Blanching allows you to pre-prepare food for the drying process without destroying
beneficial enzymes and helps preserve nutrients. There are two blanching methods:

1.Blanching in Water: Fill a pot with water and bring it to a boil. Place the food directly into
the boiling water and cover with a lid. Remove after three minutes. Dry the food and place it on
the dehydrator trays.

2.Blanching with Steam: In a steamer, bring 5-7 cm of water to a boil in the lower part. Place



the food in the steamer basket and steam for 3-5 minutes. Remove the steamed food, dry it,
and place it on the dehydrator racks, ensuring that the pieces do not overlap.

Before removing the food from the dehydrator, check to ensure it is fully dry. Open or cut a
few samples in the middle to check for internal dryness. If the food is still moist, continue drying
for a few more hours. Over time, you will find your ideal temperature and time ratio for drying
your favorite products.

Proper storage is essential to maintaining the quality of the finished products. Package the
products once they have cooled. They will keep longer if stored in a cool, dark, dry place. The
ideal storage temperature is 16°C or lower. Before storing dried products in metal or glass
containers, place them in plastic freezer bags. Vacuum sealing is ideal for storing dried
products. Remove as much air as possible before sealing.

FRUIT PREPARATION

Pre-treatment of fruits is necessary to prevent oxidation, which can cause the products to
darken during the drying process. It is recommended to remove all pits or cores from berries
and fruits. Large fruits should be sliced into pieces about 0.5-1 cm thick. Soak the sliced fruits
in lemon or pineapple juice for a few minutes before placing them on the drying trays. Fruits
with a waxy coating (such as figs, peaches, grapes, blueberries, prunes, etc.) should be
dipped in boiling water to remove the wax. This allows moisture to evaporate more easily
during dehydration.

For aricher flavor, soak the products for about two minutes in a solution of 1/4 cup juice and
two cups of water. (Note: The fruit juice should match the product, such as apple juice .

Product Name Preparation Consistency After | Time (hrs)

Apricot Cut in half, remove pit Soft 13-28

Pineapple (fresh) | Peel and cut into pieces or cubes Firm 6-36

Pineapple (canned)| Drain juice and dry Soft 6-36
Peel and slice into 3-4 mm thick

Banana rounds Crunchy 8-38

Grape Whole Soft 6-72
Wash and remove stems. Cut in

Cherry half, remove pit. Can be dried Firm 8-34
whole, pit removal is optional

Pear Remove core and slice Soft 8-30

Fig Slice Firm 6-26

Almond Cut in half or slice Soft 12-38

Cut in half, remove pit, air dry to

Nectarine prevent juice Soft 8-26
Cut in half, remove pit, air dry to :

Peach prevent juice Soft 10-34

Orange peel Slice into long strips Brittle 8-16

Blueberry'and other Whole Soft 6-26

small berries

Apple Remove core. Slice into wedges Soft 5.6

or rounds

VEGETABLE PREPARATION

Before drying, it is better to blanch vegetables for about 1-5 minutes, then cool them in
cold water and pat them dry.

1. It is recommended to blanch green beans, cauliflower, broccoli, asparagus, and



potatoes. This helps preserve their natural color.

How to blanch: place the prepared vegetables in a pot of boiling water for about 3-5
minutes. Then drain the water and place the vegetables in the dehydrator.

2. If you want to add a lemon flavor to green beans, asparagus, etc., simply immerse them
inlemon juice for about 2 minutes.

Note: the above recommendations are for guidance only and are not mandatory to follow.

Cucumber Peel a_nd S|.ICG into 13 Firm 6-18
mm thick pieces

Pepper Whole Brittle 8-14

Tomato Peel, halve or slice Firm 8-24

Rhubarb Peel and slice into 10 Firm 8-38
mm strips

Beets Steam, cool, remove Brittle 8-26
top, and root

Celery Slice into 7 mm Brittle 6-14
pieces

Asparagus C.Ut into 2.5 cm Brittle 6-14
pieces

Pumpkin Slllce into 7 mm thick Firm 6-18
pieces

Cauliflower Separate florets, boil Firm 6-16
until soft

Garlic Peel and slice Brittle 6-16
Remove seeds and

Chili Pepper slice into 7 mm strips Brittle 4-14
or rings

Spinach Boil until wilted Brittle 6-16

PREPARATION OF MEAT, FISH, POULTRY, AND PET TREATS

Meat

For effective drying, choose lean meat without fat and bones. Before drying, the meat
should be marinated to give it additional flavor and make it more tender. The marinade must
include salt, which helps remove excess moisture from the meat and extend its shelf life. The
marinade should not contain any vegetable oil. You can add acid (such as tomato sauce or
vinegar), as acid breaks down the meat fibers and makes it more tender.

Standard Marinade:

1/2 cup soy sauce

1 clove garlic, chopped into small pieces

2 tablespoons sugar

1 Vateaspoons salt

2 teaspoon dried pepper

Mix all ingredients thoroughly.

Poultry

Before drying, poultry should be prepared. The best method is steaming or frying. The
drying time is approximately 2-8 hours until all moisture evaporates.

Fish

Before drying, it is recommended to boil or bake the fish (bake for about 20 minutes at
200°C until fully cooked). The drying time is approximately 2-8 hours until all moisture
evaporates.



Pet Treats

The best options for pets are dried salmon, chicken breast, and sweet potatoes. Prepare
the products by thoroughly washing them; optionally, you can pre-boil them for 1-2 minutes.
Cut into small pieces and place in the appliance for about 2-8 hours until all moisture
evaporates.

Note: Do not add salt or marinades. Such additives are contraindicated for animals, as
their bodies may negatively react to high salt content, spices, and other ingredients that are
safe for humans. Treats prepared without seasonings will be healthy and safe for their health,
preserving the natural taste and nutritional value of the products.

MAKING FRUIT LEATHER

1. Choose ripe fruits and berries, wash them, and remove the seeds and skin.

2. Blend them into a puree. You can add yogurt, sweeteners, or spices as desired. The
puree should have a thick consistency.

3. Cover the dehydrator racks with plastic wrap or use special fruit leather trays that fit the
dehydrator.

4. Pour 1.5-2 cups of puree onto the covered trays and carefully place them in the
dehydrator.

5. The edges dry faster than the center, so pour the puree thinner in the center of the tray.

6. The average drying time for fruit leather is 4-6 hours.

7. Once the fruit leather becomes shiny and non-sticky to the touch, remove it from the
dehydratorand letit cool.

DRYING HERBS, PLANTS, AND FLOWERS

First of all, herbs and flowers should be dry; it's best to harvest them after the dew has
dried and before the night moisture sets in. Dry the flowers as soon as possible after
harvesting. To preserve the natural oils, use a lower temperature. Discard any brown or
damaged leaves. Lay them on the dehydrator tray in a single layer, avoiding overlap. The
drying time will vary significantly depending on the size of the flower and the amount of leaves.
Dry atatemperature of 35-40°C.

MAINTENANCE/CLEANING METHOD

After using, unplug the dehydrator from the power supply and let it cool down before
cleaning. Use a soft brush to remove food sticking on the trays. Dry all parts with a dry cloth
before storing the dehydrator. Clean the surface of body with wet cloth.

PRECAUTIONAND SAFETY NOTICE

Precaution while operating the unit

1. Put the machine on flat platform and make sure there is nothing in front of the air
ventilator before using the unit.

2. The longest using time shall not exceed 48 hours to maximize the service life.

3. When the machine is working, flammables should be away from the unit for at least 2
meters.

4. While drying, please keep the hot air flowing naturally, do not place food with excessive
weight on the layers and the food should not be piled up. Different food have different drying
time. (Note: when the machine is on, please make sure that the layers is at the right position.

5. If the food cannot be dried with a day, you can dry it next day. Please keep the un-dried
food in sealed bags to avoid humidity)

6. When the machine is working, the temperature near the air ventilator is higher. To dry
the food more evenly, we suggest to change the position of the layers.

7. After the food is dried, if you are not using, you can put the dried food into sealed bags in
time and keep them in refrigerators.

7. When finish using the machine, please clean up the layers in time. The layers can be
washed or dipped, If there is fruits or mat cannot be cleaned, we suggest dip the layers in clean



water then wash again.

SAFETY NOTICE

- To use the machine safely, please read this manual carefully.

- This machine is suitable for home or similar facilities only.

- This machine cannot be operated with external timer or individual remote control system.

- This machine needs to be difficult to be reached by Children. Look after children and
those ack of sensation and using experience, do not allow them to use this machine.

- The fruit drying machine belongs to device with human monitoring Put the food on the
cleaned layers and it is not allowed to drop water on the inner bottom ofthe electric heater or
there will be shortcut.

- There cannot be too much food on the layers, the drying time and effect will be influenced.

- Make sure the power connected is safe ground power and it is the same with local
marked voltages and power supply.

- Avoid sharing socket with other devices with high power consumption while using the
machine.

- The working unit is with high temperature, please be careful with hot air ventilation to
avoid scald.

ACTIONS SPECIALLY PROHIBITED

- Using the drying machine when its main body, power cable, plug is destroyed.

- Check the faulty and change the machine’s structure without professionals’ instruction.

- Use chemicals to clean the machine.

- Putthe machine into water to clean it up, or clean the main body’s surface with water.

- Move the machine while itis working.

- When the impeller motor is stopped (no air comes out), the power should be cut out
immediately.

- Repair by yourself when the machine is shortcut or broken.

CLEANING, REPAIRAND MAINTENANCE

- Before cleaning, users are required to unplug the socket and wait until the unit cools
down.

- After the food is finished drying, wash the trays with warm water. Use soft cotton or
cleanchemicals when needed, and they wipe it to dry. Corrosive chemical cleaners are
prohibited to use. To clean with chemical power or hard metal mesh are also prohibited for
those methods will harm the surface to the machine and the lifetime of the machine will be
influenced,hidden safety danger will be caused from those wrong actions.

- When the machine is not used for long time, please clean it up and put into the packages
box.

- Putthe box somewhere cool and with good air ventilation to avoid humidity.

AFTER SALES SERVICE

- Please read the manual carefully before using this machine, this will help you use it safely
to avoid unnecessary loss

- Our company will provide free maintenance after 1-year warranty only under the guide
from the Manual

- When there is fault (not manually) with the machine, it has to be repaired be the

professionals.

Please contact our after sales service staff if you have any doubt or questions

Bellowing do not belong to the free warranty service or replace service

- Correct model, purchasing place and purchasing date are not filled

- Product fault and broken because of use not accordance with user manual

- Because of collision, fall,empty burning, fire, earthquake, thunder, typhoon, flood and etc



- The warranty will automatically terminate upon self-repair without our company's
permission.

PROBLEMS AND TROUBLESHOOTING METHODS

Problem The method of elimination
The drier does not work / does | Check whether the socket and the power cord plug are well
not heat up connected.
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
professionals to avoid danger.
The indicator light does not | Is there a power outage?
light up Is the power cord plugged into the socket? Is the power
outlet turned off?

Use paper towels to remove any excess marinade.

Do not clean the appliance with aggressive chemicals or abrasives in order not to damage
the surface.

SAVE THISINSTRUCTION!



(§ raxara

FapaHTWHBbIN TanoH

YcnoBua rapaHTum
1. Cpok rapaHTum coctaBnAet 12 mecAes.

2. Bce nons B rapaHTMiiHOM TaoHe (AaTa Npogaxi, neyarb v MoANUCH NPOAABLA, UHHOPMALMA O
npoAaBLe, NoANUCH NOKynarens) A0MKHbI ObiTb 3an0aHeHbl.
PemMOHT NPOM3BOANTCA B CTALIMOHAPHOI! MACTEPCKOi ABTOPU30BAHHOTO CEPBICHOTO LIEHTPA
NPU NPEABABNEHNN NONHOCTBIO M PABULHO 3aNONHEHHOTO FAPAHTUIHOTO TaOHa.

3. Henognexar rapaHmﬁHomy 06(ﬂy)KVIBaHI/IK) npenmac ﬂed)eKTaMI/l, BO3HUKLLUMU BCI@ACTBIE:
. HeﬂpaBI/IﬂbHOVI TPAHCMOPTUPOBKK, YCTAHOBKIN U NOAKNIOYEHUA U3LeNNA;

¢ MeXaHUYecKux, TenyioBbIX N UHbIX I10Bpe>KA€HVII7I, BO3HUKLUKX MO NpUUnHe HenpaanbHon
3KCnayaTalum C HapyLeHuem npaBun, U3N0XeHHbIX B PYKOBOACTBE N0 IKCNNyaTauuu,
HEﬁpE)KHOFO oﬁpameva MNW HeCYaCTHOro Cnyyan;

+ JeiicTBuA TpeTbUux nuy unu HSHPEOROHMMOVI cunbl (cTuxua, noxap, MOnHUA n 1.0.);
< nonajiaHuA BHYTPb NOCTOPOHHUX NPeAMETOB, UAKOCTEIA, HACEKOMBIX;

e CAUNbHOro 3arpA3HeHNA 1 3anbinexHuns;

R I'IOBPE)KREHVIVI KUBOTHbIMU;

* PEMOHTA NN BHECEHUA HE CAHKLINOHNPOBAHHbIX U3rOTOBUTENIEM KOHCTPYKTUBHDIX UK
CXEMOTEXHNYECKNX U3MEHEHUN, KaK CaMOCTOATE/IbHO, TaK 1 HEYNONHOMOYEHHbIMU TNLAaMU;

* OTKNOHEHMI1 NapameTpoB eKTPUYeCKIX ceTeit
ot [ocynapcTBeHHbix Texnuueckux CraHpaptos (F0CTo);

«  BO3/EACTBYA BPEJOHOCHBIX NPOrpamMm;

* HeKoppeKTHoro 06HOBNEHNA nporpammHoro obecneyeHna Kak Camim noib3oBaTeNiem, Tak I
HEYnoNnHOMOYEHHbIMU NiLLaMIA;

* UCNOJIb30BaHKA N3AeJINA He N0 Ha3HAYeHWIO, B NPOMBILLIEHHBIX U KOMMEPYEeCKUX Lienax.

4, [apaHTuA He BKNlouaeT B ceba NoAKNtUeHMe, HaCTpOﬁKy, YCTAHOBKY, MOHTaX 1 A€MOHTaX
000pyfl0BAHUA, TEXHNYECKOE U I'Ip0¢VIl'IaKTI/IlleCKO€ 06Cﬂy)KMBaHVIE, 3aMeHY PacxoHbIX
3JIEMEHTOB (KapT NamATK, SNEMEHTOB NUTAHNA, ¢I/11'IbTPOB n np)

5. M3roToBuTENb He HECET OTBETCTBEHHOCTY 32 NPONAXY U ICKaXeHME AAHHDIX HA CbEMHbIX
HocuTeneil MHOopMALMI, UCMONb3YEMbIX B U3LENNN.

6. 3ameHy U3en1A MW BO3BPAT J€Her peroHasbHble ABTOPU30BaHHDIE CEPBUCHbIE LIEHTPbI He
MpON3BOAAT.
I13roToBuTeNb rapaHTMpyeT becnnatHoe ycTpaHeHwe TeXHUYECKIX HeMCPaBHOCTel ToBapa B TeueHue
rapaHTUiHOTo CPOKa JKCNNyaTaLy B criyyae cobniofeHus Mokynatenem BbiluenepeynciieHHbIX npasun
1 YCNOBWIA rapaHTMIIHOrO 00CYKMBAHUA.

HanomuHaem, uto ans obecneyeHna aanTeNbHoI KauecTBeHHO paboTbl u3penua HeobXoaMMo CBoeBpe-
MeHHOe TeXHUYecKoe 1 NpodunakTiyeckoe obcnyuBaHve COrMacHo PyKoBOACTBY Mo JKCMTyaTaLmy.

3penue:;

Mopenb:
[lata npopaxu: MecTo AAg nevatm:
CepuitHblit Homep (S/N):

/13nenvne NPOBEPEHO, YKOMNNEKTOBAHO COMNACHO UHCTPYKLIAN, MEXAHNYECKUX NOBPEXAEHUI He MMeeT.
[TpeteH3uit HeT. C YCI0BUAMMU rapaHTUNHOTO 06(ﬂy)KI/IBaHVIFI cornaceH.

Moanuch nokynarens: Moanucy npoAasLa:
Hdpopmauna o pupme-npogasue:

[E%3[E Adpeca cepBUCHBIX LEHTPOR U NPUEMHBIX MYHKTOR Bbi MoxeTe y3HaTh no Tenedory 8 (800) 700-42-05 vnu
‘% Ha HalleM cailTe: hitps://takara.ws/service/
=

2 e-mail: service@takara.ws

www.takara.ws \/
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Warranty card

Warranty conditions

1. The warranty period is 12 months.

2. Al 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:

%5 If you have any questions about service, you can contact the service center on our website:

‘?.‘ https:/itakara.ws/service/ or E-mail: service@takara.ws
4
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