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YBaxaembi nokynaTenb!

Bnarogapum Bac 3a BbIGOp npoayKumu, BbiMyCKAeMOW Moj TOProBOW MapKoWn
TAKARA. Mbl pagbl npeanoxuTb Bam wuspgenus, paspaboTaHHble w
M3roTOBMEHHbIE B COOTBETCTBMW C BbLICOKMMK TpebOoBaHUSIMM K KayecTBy,
(PYHKUMOHANbHOCTM U An3anHy. Mbl yBepeHbl, 4TO Bbl Oygete O0BOSbHbI
npruobpeTeHnem mnsgenua ot Hawen dupMbl. Mepen Hayanom akcnnyatauum
npubopa BHMMAaTENbHO MpOYUTANTE [aHHOE PYKOBOACTBO, B KOTOPOM
CoOEePXUTCS BaxHasi MHbopMaLms, kacatolasics Bawen 6esonacHocTu, a Takke
pekoMeHAaLuMu Nno npaBUIIbHOMY UCMONb30BaHWIO Npubopa 1 yxody 3a HUMM.
[Mo3aboTbTecb O COXpaHHOCTW HacTosero PykoBoacTBa, UCMONb3ynTe ero B
KayecTBe CnpaBOYHOro Marepuvana npv ganbHemnlwem Ucnonb3oBaHMmn npudopa.

ﬂpumeqal-wle: Bce I/I306pa>KeHMﬂ B [JaHHOM pykoBOACTBE nNpuBedeHbl B
Ka4yecTtBe nNnpnumMepos, pearibHOe naaenmne MoXeT OTIIN4aTbCA OT I/1306pa>K6HWr'|.



MEPbI MTPEOOCTOPOXHOCTHU

1. lMepen vcnonb3oBaHWeM YCTPOMCTBA NOCTaBbTe AerngpaTop Ha NiocKyro
NOBEPXHOCTb N y6eanTech, YTo nepea BEHTUNSATOPOM HUYErO HET.

2. MakcumanbHoe Bpemsi UICNONb30BaHUA HE OOMKHO npeBbiwaTth 48 yacos
OIS MaKkCMManbHOro yBENUYEHWsI CPOKa CryxXobl.

3. Bo Bpems pabGoTbl gervgpartopa JerkoBoCniaMeHsoWmnecs BeLecTBa
OOIMKHbI HAXOOUTBCSA Ha PacCcToAHMM HE MeHee 2 METPOB OT arperaTa.

4, Bo Bpemsi cywkn cnegute, 4TOObl ropsuMiA  BO34yX MPOXOAun
€CTECTBEHHbIM NyTEM, He KrnaauTe NpoayKTbl C Ype3MepPHbIM BECOM Ha CETKU U
He HaknagblBanTe NpoAyKTbl ApYr Ha gpyra. Y pasHbix 6nwog pasHoe Bpemsi
cywku. (MpumevaHue: korga germapatop BKMOYEH, ybeauTecb, 4YTO Criouv
HaxoAsTCa B NpaBUibHOM nonoxeHun. Ecnn eaa He moxeT GbITb BbiCyLLEHa 3a
OeHb, Bbl MOXETe BbICYLUUTb ee Ha crieaywmn geHb. [oxanyncra, xpaHute
HecyLLeHble NPOAYKTbI B repMETUYHbIX NakeTax, YToObl n3bexarb BNaXHOCTb).
5. He knagute Ha CeTKM CrULLKOM MHOrO €4bl, 3TO MNOBIMSET Ha BpeMs
BbICbIXaHUs 1 3DdEKT.

6. Korga pervgpatop pabotaeT, TemnepaTypa BO3fe BEHTUMSITOpPA Bbille.
YToObl cylwnTh nuwy 6onee paBHOMEPHO, Mbl NMpeanaraeM MeHATb NOMoXeHNe
CeTOoK.

7. Mocne Toro, Kak nuLLia BbiCOXna, eCcriv Bbl HE UCMONb3YeTe €€, Bbl MOXETE
NMOMOXWUTb BbICYLLEHHYIO MNULLY B repMeTudHble NakeTbl M XpaHUTb UX B
XONOoAUnbHUKE.

8. [Mo okoH4yaHWM wncnonb3oBaHMA Aerugpartopa, noxanyuhcra, ybupante
ceTkn. CeTkM MOXHO MbITb U 3amMaumBaTtb. Ecnun Ha ceTkax unu dopmax ectb
ocTaTku OPYKTOB, Mbl PEKOMEHAYEM 3aMOYUTb CETKM B YUCTOW TENNon Boge, a
3aTeM CHOBa MNPOMbITb.

MEPbI BE3OINMACHOCTU

1. TpoBepbTe, COOTBETCTBYET NM Ball MCTOYHMK MUTAHUA HOMMHANbHOMY
HanpshKeHWo NpoaykTa.

2. He ncnonbe3ayite germgpaTtop, eCriv ero OCHOBHOM KOPMYC, WHYP NUTaHUSA nnm
BUNKa noBpexgaeHbl. Ecnu wHyp nutaHms noBpexaeH, Bo u3bexaHue
OMacHoOCTW, €ero HeobxooMMO 3aMeHUTb NPOU3BOAMTENEM, €ro OoTAernoM
obcnyxvBaHMA unNM  aHanorndyHbiMM - cneuwanuctamu. He nbiTanTech
CaMOCTOATENbHO YCTPAHUTb HeucnpasHocTu!

3. Bo unsbexaHne nopaxeHus 3NeKTpUYECKUM TOKOM He norpyxawTte ToBap,
LWUHYP NUTaHUS UMK BUMKY B BOOY UNW OPYrne XXUOKOCTU.

4. lepen ycTaHOBKOMW, pa3bOpPKOM M YUCTKOW MpoaykTa AanTe YCTPOMCTBY
NOMHOCTBIO OCTbITh.

5. He TaHuTe 3a nposog.

6. 3beraiiTe COBMECTHOIO MCNOMNb30BaHNsSI PO3ETKN C APYrMMU YCTPONCTBaAMU C
BbICOKUM 3HepronoTpebneHnem npu ncrnonb3oBaHUM Aerynaparopa.

7. Jernapatop noaxoauT TOMbKO ANst AJOMALLHENO UCMONb30BaHKS.

8. [lermpgpartop He MOXeT paboTaTb C BHELLIHUM TaNnMepPOM UNU MHANBMAYANbHON
CUCTEMOWN ANCTAHLMOHHOIO yrNpaBneHuns.

9. TpebyeTcsa TwaTenbHbIA KOHTPOSb, KOraa YCTPOMCTBO MCMONb3yeTCs AeTbMU
Unu psSAOM C HUMM.



10. Bo Bpems paboTbl NpoayKTa HEKOTOPbIE YacTu OYEeHb ropsiune, He KacanlTechb
HanpsiMyto ApYrmx Yyactemn, KpoMe KHOMKN U pydku. Micnonb3dynte TepMOCTOMNKME
UnNun apyrve noacTaBKy, NOKa YCTPOWCTBO MOMHOCTbIO HE OCTbIHET

11. He ponyckante nonagaHus BoAbl HAa BHYTPEHHEE OHO arekTpoHarpeBaTens.
12. He ucnonb3ynte xmmmyeckue BeLecTsa Ans YACTKM gerngparopa.

13. He nepemelyarite gerngpaTtop Bo Bpems paboTsbl.

14. Ecnu pBuratenb KpbifibYaTkW OCTaHOBMEH (BO34YX HE BbIXOAMT),
HEMEeANEHHO OTKINOYMTE NUTaHKe.



OBLAA UHOPOPMALIUA

1. YnpaBneHue

PerynupoBka Temneparypbl

PerynupoBka BpemeHu

2. XapakTepucTuKm

HassaHue mopenu DF-31L
HanpskeHue 220-240 B
YacrtoTa 50/60 Iy,
MowHocTb 800 Bt
IOwnanasoH pabouen | 40 — 80°C
Temneparypsl

Tanmep 0o 24 4
O6wasa BmectumocTtb | 36 N1
dakTnyeckas 28 n
BMECTMMOCTb

YpoBeHb Wwyma 45-50 gb
Pa3mepsbl ycTporictea | 445 x 303 x 360 MM
Kon-Bo ceTtok 10 wr.
Paswmep ceTkn 300x280 mm

KomnnekTtauus: aerngpartop, 10 PeLleTokK, NOTOK ANA KPpOoLeK, MHCTPYKUMA Mo
KCcnnyartauyuun, KH1ra peuentos



3. Nonb3a perugpartopa

. Hunskoe sHepronoTpebneHune;

o Mpu NPUroTOBNEHMU HE HYXXHO MCMONbB30BaTh MUIMEHThI, apoOMaTU3aTopbI
1 KOHCEPBAaTOPbIl, MPU 3TOM NPOAYKTbI MOMTHOCTBI0 COXPAaHSIIOT BKYC U MONb3Y;

o lMonesHble 6nioaa Ana BCeW CeMbM C HaCbILWEHHbIM BKYCOM M GOMbLLMM

KONMMYECTBOM MOME3HbIX 3N1IEMEHTOB;
. Jlerkoe xpaHeHue (CyLleHble NPoaYKThl NEerko xpaHAaTcst Ao 1 roga)

MPABUIA SKCMNYATALNN
1. PexomeHayemas Temnepartypa Ans obbiuHbIX 65104 / ppyKTOB:

1.1 TpaBbl / useTbl: 35-40 °C, Xneb: 40-50 °C, ®pykrbl: 55-60 °C, Msco / pbiba:
65-68 °C. Bpems BbiCbixaHUs onpefensieTcs TONwMHOW npoaykTa / ppykToB.
Yem TOHbLLE MPOAYKT, TeM BbICTPEE OH BLICOXHET.

1.2 BbINOXnUTEe Hape3aHHble NPOAYKTbI HA CETKU N OTperynupymnTe TemnepaTypy
00 HYXHoW cTeneHn. TemnepaTtypa pyKTOB 1 OBOLLEN He OOMKHA NpeBbIWaTh
63 °C, 4T0oObI n3bexaTb paspyLleHUs BUTAMUHOB.

1.3 Korga pgermgpartop BKMOYEH, ChbileH pabouynii 3ByK, He MyramTecb, 3TO
HOpPMarnbHO.

1.4 TlogkniouvMTe nuTaHue W BKOYMTE JermagpaTop, MNaHemnb 3aropuTcH.
OTperynupyiiTe BpemMsi CyLLKM B COOTBETCTBMU C PasnUYHbIMK MPOAYKTamu M
NWYHBIMW MPEeAnoYTEeHUsMU (MArKMe WUnu Xpyctawme). Ona aToro Haxmure
KHOMKY BpemMeHn / TemnepaTypbl, 4YTOObl YCTaHOBWUTb HyXHOe Bpems /
Temnepatypy. Mpn HeobxooMMOCTU Bbl MOXETe NPMOCTaHOBUTb paboTy unu
[ocTtatb nobyto ceTky.

1.5 CyxodpyKThbl NOMOXUTE B NAKET UMW repMETUYHBbIE BYTbINKN.

2. NpepBapuTenbHaa obpaboTka NpoayKTOB

MpepBapuTenbHas 0b6paboTka NOMOXET COXPaHUTb:

- LiBeT: yMeHbLUaeT OKUCNEHNE NPOAYKTOB, TaKMX Kak A6Moku unu kaptodens,
npeaoTBpaLLaeT NosiBNIeHNe KOPUYHEBOrO OTTEHKA.

- MNMuTaTenbHble BellecTBa: NMOMOraeT CBECTU MOTEPU K MUHUMYMY, KOTOPble
BO3HUKAIOT B NMPOLECCE CYLLKN.

- TEKCTYpY: YMEHbLLAETCS PUCK MOBPEXAEHUS KIETYATKM BO BPEMS CYLLKN.

PpyKTbI:

3amounTe NpoaykTbl ANS CYLWKU NPUMEPHO Ha ABEe MUHYTbl B pacTBope U3 Y
CTakaHa CoKa W [ByX CTakaHOB BOApbI.

(MpumeyaHne: OpyKTOBBIN COK AOMMKEH COOTBETCTBOBATL NPOAYKTY, Hanpuvep,
SA0MOYHBIN COK ANs CyLwkn 96M0K).



Tabnuua PEXNMOB CYLLKM NPOAYKTOB

HasaHwne KoHcuncteHums Bpewms
MoaroTtoBka

npoaykra nocne CyLUKu (yac)
Ounctnte  OT  KOXypbl U

Abnoko cepaueBuHbl. [lopesatb Ha Msrkuin 5-6
OOMbKN, KPY>KOYKaMW.

MuHganb Paspesate nononam  wnu Msirkuii 12-38
noMTMKaMun
Ounctntb oT KOXYpbI.

BaHaH MopesaTb Ha KPY>KOYKM XpycTawmim 8-38
(TonwmHon 3-4 mm)
BbIMbITb, yAanuTb XBOCTUKM.
Paspesatb nononam, yganutb

BuwHs KOCTOUKY. HonyckaeTcs XKectkumn 8-34
CyWWUTb LENWKOM, KOCTOYKY
yaansTb He obs3aTenbHO

YepHuka HapesaTb nnu uenukom Msrkuin 6-26

Mapwmenag | Pasgenutb unuv Lenvkom YKectkun 6-72

Urxup Hapesatb noMmTurkamu XKectkun 6-26

BuHorpag | Llenvkom Msrkun 6-72
Paspes3artb nononam c Koxewn,

HekTapuH yaanure KOCTOHKY v Msrkun 8-26
BbICYLUNTb Ha BO34yXxe,
OOCYLWNTb 40 rOTOBHOCTU

Lleapa HapesaTb OJTVHHBIMK oMk 8-16

anenbcuHa | mosiockamu
Paspes3artb nononam c Koxewn,

Mepcuk yaanre KOCTOHKY v Msrkun 10-34
BbICYLUNTb Ha BO3/yxe,
OOCYLWINTb 40 rOTOBHOCTU

Moywa Oumnctutb 7 HapesaTb Msitkutin 8-30
noMTHKaMun

OBowu (BbiGepeTe 1 BapuaHT):
1. ObpaboTante napom, KUNATKOM UnNn macnom. PekomeHayetca Ans 3eneHu,
LBETHOW KanycTbl, BpOKKonu, cnapXxu n kaptodens.
2. [NonoxuTe NoAroToBMNEHHbIE OBOLLM B KUMSLLYIO BOAY NPUMEPHO Ha 3-5 MUHYT,
cnemnTe BOAY, BbITPUTE HACYXO U MOMOXMUTE Ha peLLEeTKY.

3. 3amouunTe oBOLLM B IMMOHHOM COKE NMPUMEPHO Ha ABE MUHYThI.

Tabnvua pexxmmoB CYLLKWU NPOaYKTOB

HasBaHue KoHcucteHums | Bpewms
MoarotoBka
npogykra nocne CyLuKu (4ac)
Hapesatb nonockamu no 8 Mm u .
ApTULoK P Jlomkumn 6-14
BapuTb 0kono 10 MUHYT
Cnapxa Hapesatb kycoykamu no 2,5 cm Jlomkunin 6-14




CpesaTb 1 pacnaputb Ao .
Bo6oBkie P P P A Jlomkuni 8-26
nonynpo3payHoOro COCTOSAHMS
Pacnaputb, ocTyautb, yaanutb
Ceekna rONoBKY, yaanuTb XpYnkum Jlomknin 8-26
KOpEeHb
Bproccenbekun .
P YpanuTtb NUCTbs co cTebns Jlomkun 8-30
Kanycrta
Hapesatb 1 BapuTb Ha na o] o
Bpokkonu P P by A Jlomkni 6-20
MSATKOCTU, MPUMEPHO 3-5 MUHYT
OuncTnTb 1 HapesaTb .
Kanycta P . XKectkui 6-14
NOMTUKaAMW TOMLLUMHOM 4 MM
HapesaTb TOHKMMUK nofnockamu N
MopkoBb P XpycTawmm 6-12
UNn NOMTUKaMm
BeTHasi PaspenuTb couBeTus, OTBapUTb .
- A H P KecTtkmn 6-16
Kanycra 00 MSITKOCTH
. HapesaTtb nomTukamu TONLWMHOMN .
Cenbaepem P t Jlomkunin 6-14
7 MM
Jlyk-Mopen HapesaTtb nomTukamm Jlomkun 6-10
OuncTUTb OT KOXYpPbI N Hape3aTb .
Orypeu yPel v Hap YKecTkun 6-18
TIOMTUKaMN TOMNLWMHOM 13 MM
BaknaxaHbl Hapesatb nomTtmkamu no 8 mm Jlomkni 6-18
OunctnTb 1 HapesaTb .
YecHok P Jlomkuni 6-16
NIOMTUKaMM
Mepeun Lienukom Jlomknin 8-14
HapesaTtb nomTukamu unum .
pnbbI P YKecTkui 6-14
OCTaBUTb LIENTMKOM
Jlyk Hapesatb nomTumkamu Jlomkunin 8-14
"opox OtBaputb B TeveHue 3-5 MUHYT Jlomknin 8-14
Ypanutb cemeHa v HapesaTb
Yunu nosiockamu 7 Mm vnu Jlomkumn 4-14
Kpy>XO4Kamu
Hapesatb nomTukamu unu o
Kaptodenb P Jlomkuni 6-18
Kybukamu, otBapuTb (8-10 MUH)
CHATb KOXKWLY M Hape3aTb Ha .
PeBeHb Hy P XKectkumn 8-38
nonockn 10 Mm
WnuHat OTBapuTb 40 BAMOro COCTOSAHUS Jlomkumn 6-16
OuncTnTb OT KOXYpPbI, pa3pesaTb
Momuaop nonosnam unu HapesaTtb Teepabin 8-24
JNIOMTUKaMM
HapesaTtb nomTukamm TONLWMNHOMN .
TbikBa P W Teepabi 6-18
7 MM
Msco:

PekomeHnayeTca mMapuHOBaTb MSACO Mepea CYLUKOW, 4YTOObl COXpaHUTb €ro
€CTECTBEHHbIN BKYC U caernartb HexHbiM. MapuHoBaHHbIE MPOAYKTbl LOMKHbI
ObITb coneHbiMK, 4TOBbl MOMOYb MOrMOTUTH BOAY M3 MsiCa U COXPaHUTb €ro
ceexum. CtaHgapTHbIi MapuHag: 120 mn coeBoro coyca, 1 CT. N. IMMOHHOrO



coka unu 2 cT. n. 5%-ro BUHOrpagHoro ykcyca, 2 4. n. caxapa, 0,5 4. n. monotoro
CyLleHoro YyecHoka, 0,5 4. n. MonoToro KkpacHoro nepua. Msaco HapesatoT, knagyT
B gernapatop. Bpems cyuiku coctaBnsieT okono 6-8 4acos, noka BCS Bnara He
ncnapuTcs.

Mtnua:

Bce mMsico nTuubl AOMKHO ObITb NPUIOTOBNEHO Nepen CyLlkon. MNpurotoBrneHne
Ha napy Unu xxapka — nyyLwmin cnocob. Bpems cyliku B germgpatope cocTaBnsieT
oKono 6-8 yacos, Noka BCA Brara He ucnapuTcs.

Pbiba:

PekomeHayeTcs BbinekaTb Ha Napy Unu 3anekatb nepep CyLKON (BbinekaTb npu
Temnepatype 200 rpagycoB B AyxoBke 20 MUHYT). Bpemsa BbiCbiIXxaHUS
COCTaBMseT OKONo 6-8 4acos, Moka BCA Briara He ucnapuTcs.

YNCTKA, PEMOHT 1 OBCNYXXUBAHUE

1. MNepen OYUCTKOW OTKMIOUMTE PO3ETKY WM MOAOXAWTE, MOoKa YCTPOMCTBO He
OCTbIHET.

2. Mocne Toro, Kak NPOAYKTbI BbICOXHYT, BBIMOWTE NPOTUBHM Tensnon Bogon. Mpu
HeOOX0AMMOCTM UCMONb3ynTe MSArkyto rybky. Mcnonb3oBaHue arpecCUMBHbIX
XUMUYECKUX YUCTALMX CPeACTB 3anpelieHo, Tak Kak 3TW MeToAbl MOryT
NnoBpeanTb MNOBEPXHOCTb MalUUHbl WM MOBAMATb Ha CPOK ee cnyxbbl, a
HenpaBumnbHble OEeNCTBMA  MOryT BbI3BaTb CKPbITYHO OMACHOCTb AN
6esonacHocTu.

3. Ecnn pgervgpatop He wucnonb3yetcs B TedeHue ANUTENbHOro BPEMEHW,
OYMCTUTE €ro U MONOXUTE B YMAKOBOYHYIO KOPOOKy. MomecTute KOpoOKy B
npoxsiagHoe MeCTO C XOPOLLEN BEHTUNAUNER, YTOObI n3bexaTb BMNaXHOCTU.

YCTPAHEHUE HEUCNPABHOCTEM

Mpobnema BapuaHTbl pelueHus
Oervppatop He paboTtaeT /He | 1. lNpoBepbTe, NpaBWUMbHO NU MOAKMHOYEHbI
HarpeBaeTcs po3eTKa 1 BUIKa LUHYpa NUTaHus.

2. MNpoBepbTe, HAXOAUTCA N LUHYP NUTAHUS B
XopolweMm cocTtosHun. Ecnn wHyp nutaHus
noBpexaeH, YTobbl n3bexaTb ONacHOCTU, OH
[OMKeH OblTb 3aMeHeH U3rotoBuTenem nuodo
€ero O0TAenoM TexHUYECKOro 06CnyXuBaHus
WIW aHanorn4yHbIM NpodeccrmoHanom

MHugukaTop He 3aropaetcs 1. MpoBepbTe He OTKINYeHa mm
ANEKTPOIHEPTUS.

2. lNpoBepbTe NOAKMIOYEH NN LWHYP NUTAHUS K
cetn. Pabotaet nu posetka?




MH®OPMALIUA OB YTUNU3ALIUUN

Balue ycTpoiCTBO CNPOEKTMPOBAHO M M3rOTOBIEHO U3
BbICOKOKA4YEeCTBEHHbIX MaTepuasioB ¥ KOMNOHEHTOB,
KOTOpblE MOXHO YTUNU3NPOBATL U UCMONb30BaThb
NOBTOPHO.

B Ecv ToBap MMeeT CUMBOM C 3a4€pKHYTLIM MYCOPHbIM
ALWLMKOM Ha Korecax, 9TO O3HayaeT, 4To TOBap

cootBeTcTBYyeT EBponerickon gupektuse 2002/96/EC.

O3HaKkoMbTeCb C MECTHOM CUCTEMOW pasaenbHOro cbopa anekTpu4ecknx u

3MNeKTPOHHbIX ToBapoB. CobnioganTe MecTHble npaBuna.

YTunuaupyiTte cTapble YCTPOWCTBA OTAENbHO OT ObITOBbIX OTXOOOB.

MpaBunbHaa yTunu3aums Balwero ToBapa MO3BONUT NpeaoTBpaTUTb

BO3MOXHbIE OTpuUaTENbHbIE MOCMEACTBMS ANS OKpYXawLen cpegbl u

4YeroBEeYECKOro 340POBbSI.

NH®POPMALIUA O CEPTUPUKALIMU

EAL

ToBap cepTucdunumpoBaH

ToBap cooTBeTCTBYET
Tpe6osaH NAM HOPMaTUBHbIX
[JOKYMEHTOB:

TP TC 004/2011 «O
6e30nacHOCTU HU3KOBOSbTHOIO
obopynoBaHusay;

TP TC 020/2011
«3neKTpomarHuTHast
COBMECTUMOCTb TEXHUYECKNX
cpencTsy;

Mpwn OTCYTCTBUM KOMUU HOBOTO
cepTudmkaTa B Kopobke

crnpalumBanTe Konuio y npogasLa

Wmnoptep: OO0 «OOA»

r. PoctoB-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



SAFETY PRECAUTIONS

1. Before using the device, place the dehydrator on a flat surface and make sure
that there is nothing in front of the fan.

2. The maximum use time should not exceed 48 hours to maximize the service
life.

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

4. During drying, make sure that the hot air passes naturally, do not put products
with excessive weight on the grids and do not stack products on top of each other.
Different dishes have different drying times. (Note: When the dehydrator is turned
on, make sure that 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 non-dried products in
airtight bags to avoid humidity).

5. Do not put too much food on the nets, it will affect the drying time and effect.
6. 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.

7. After the food has dried, if you do not use it, you can put the dried food in
airtight bags and store them in the refrigerator.

8. After using the dehydrator, please remove the nets. The nets can be washed
and soaked. If there are fruit residues on the grids or molds, we recommend
soaking the grids 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 its main body, power cord or plug are damaged.
If the power cord is damaged, it must be replaced by the manufacturer, its service
department or similar specialists to avoid danger. Do not try to fix the problem
yourself!

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

4. Allow the device to cool completely before installing, disassembling and
cleaning the product.

5. Do not pull the wire.

6. Avoid sharing the outlet with other high-power devices when using the
dehydrator.

7. The dehydrator is only suitable for home use.

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

9. Careful monitoring 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 except the button and handle. Use heat-resistant or other
supports until the device cools down completely

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 during operation.

14. If the impeller motor is stopped (no air escapes), turn off the power
immediately.



GENERAL INFORMATION
1. Control Panel

Temperature adjustment

Time adjustment

2. Specifications

Model Name DF-31L
Voltage 220-240 B
Frequency 50/60 Hz
Power 800W
Operating 40 - 80°C
temperature range

Timer to24 h

Total capacity 36l

Actual capacity 28l

Noise level 45-50 dB
Product Dimensions | 445 x 303 x 360 mm
Number of grids 10 pcs

Grid Size 300x280 mm

Equipment: dehydrator, 10 trays, crumb tray, instruction manual, recipe book.



3. The use of a dehydrator

* Low power consumption;

* When cooking, you do not need to use pigments, flavorings and preservatives,
while the products fully retain their taste and benefits;

» Healthy meals for the whole family with a rich taste and a lot of useful
elements;

« Easy storage (dried products are easily stored for up to 1 year)

OPERATING RULES
1. Recommended temperature for regular dishes/fruits:

1.1 Herbs / flowers: 35-40 °C, Bread: 40-50 °C, Fruits: 55-60 °C, Meat / Fish: 65-
68 °C. The drying time is determined by the thickness of the product/fruit. The
thinner the product, the faster it will dry.

1.2 Place the sliced products on the grids 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, the working sound is heard, do not be
alarmed, this is normal.

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

1.5 Put dried fruits in a bag or sealed bottles.

2. Pre-processing of products

Pre-processing will help to save:

- Color: reduces the oxidation of foods such as apples or potatoes, prevents the
appearance of a brown tint.

- Nutrients: helps to minimize losses that occur during the drying process.

- Texture: reduces the risk of damage to fiber during drying.

Fruits:

Soak the drying products for about two minutes in a solution of ¥ cup of juice and
two cups of water.

(Note: The fruit juice must match the product, for example, apple juice for drying
apples).



Table of drying modes of products

Product Preparation Consistency after Time
Name drying (hour)
Apple Peel and core. Cut into slices, Soft 5.6

into circles.

Almond Cut in half or in slices Soft 12-38

Banana Peel it off. Cut into circles (3- Crispy

. 8-38
4 mm thick)
Cherry Wash and remove the tails. Hard
Cut in half, remove the bone.
It is allowed to dry completely, 8-34
it is not necessary to remove
the bone
Blueberries Cut or whole Soft 6-26
Marmalade Split or whole Hard 6-72
Fig Cut into slices Hard 6-26
Grape The whole thing Soft 6-72
Nectarine Cut in half with the skin, Soft
remove the bone and air-dry, 8-26
dry until ready
Orange Cut into long strips Brittle 8-16
peel
Peach Cut in half with the skin, Soft
remove the bone and air-dry, 10-34
dry until ready
Pear Peel and slice Soft 8-30

Vegetables (choose 1 option):

1. Treat with steam, boiling water or ail. Itis recommended for greens, cauliflower,
broccoli, asparagus and potatoes.

2. Put the prepared vegetables in boiling water for about 3-5 minutes, drain, wipe
dry and put on a grill.

3. Soak the vegetables in lemon juice for about two minutes.

Table of drying modes of products

Product Name Preparation ConS|ste_ncy Time
after drying (hour)

Artichoke Cut into 8 mm strips and cook for Brittle
. 6-14

about 10 minutes
Asparagus Cut into 2.5 cm pieces Brittle 6-14
Legumes Cut and steam to a translucent Brittle 8-26
state

Beet Steam, cool, remove the head, Brittle

; 8-26
remove the fragile root
Brussels Remove the leaves from the stem Brittle 8-30
sprouts




Broccoli Chop and steam until soft, about Brittle

. 6-20
3-5 minutes
Cabbage Peel and cut into 4 mm thick Hard 6-14
slices

Carrot Cut into thin strips or slices Crispy 6-12

Cauliflower Divide the inflorescences, boil Hard
; 6-16

until soft
Celery Cut into 7 mm thick slices Brittle 6-14
Leek Cut into slices Brittle 6-10
Cucumber Peel and cut into 13 mm thick Hard 6-18
slices
Eggplants Cut into 8 mm slices Brittle 6-18
Garlic Peel and slice Brittle 6-16
Pepper The whole thing Brittle 8-14
Mushrooms Cut into slices or leave whole Hard 6-14
Onion Cut into slices Brittle 8-14
Boil for 3-5 minutes Brittle 8-14
Chili Peas Remove the seeds and cut into 7 Brittle 414
mm strips or circles

Potato Cut into slices or cubes, boil (8- Brittle

. 6-18
10 min)
Rhubarb Peel and cut into 10 mm strips Hard 8-38
Spinach Boil until flaccid Brittle 6-16
Tomato Peel, cut in half or cut into slices Solid 8-24
Pumpkin Cut into 7 mm thick slices Solid 6-18
Meat:

Itis recommended to marinate the meat before drying to preserve its natural taste
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 thsp 5% grape vinegar, 2 tsp sugar, 0.5 tsp ground dried garlic, 0.5 tsp
ground red pepper. The meat is cut and put in a dehydrator. The drying time is
about 6-8 hours, until all moisture evaporates.

Bird:

All poultry meat should be cooked before drying. Steaming or frying is the best
way. The drying time in the dehydrator is about 6-8 hours, until all moisture
evaporates.

Fish:

It is recommended to bake for a couple or bake before drying (bake at 200
degrees in the oven for 20 minutes). The drying time is about 6-8 hours, until all
moisture evaporates.



CLEANING, REPAIR AND MAINTENANCE

1. Before cleaning, unplug the power outlet and wait until the device cools down.
2. After the products are dry, wash the baking sheets with warm water. If
necessary, use a soft sponge. The use of aggressive chemical cleaning agents
is prohibited, as these methods can damage the surface of the machine and
affect its service life, and improper actions can cause a hidden safety hazard.

3. If the dehydrator is not used for a long time, clean it and put it in a packing box.
Place the box in a cool place with good ventilation to avoid humidity.

TROUBLESHOOTING

Problem Solution options
The dehydrator does not work | 1. Check if the power outlet and plug are
/ does not heat up connected correctly.

2. Check if the power cord is in good condition.
If the power cord is damaged to avoid danger,
it must be replaced by the manufacturer or its
maintenance department or a similar
professional.

The indicator does not light up | 1. Check if the power is turned off.
2. Check if the power cord is connected to the
mains. Does the outlet work?
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FapaHTMIHbIN TanoH

YcnoBua rapaHTumn
1. Cpok rapaHTum cocTaBnaet 12 mecAves.

2. Bce nons B rapaHTMItHOM TasnoHe (1ata NpoAam, neyatb 1 NOANUCh NPOAABLA, MHGOPMALIKS 0
NPOAABLE, NOANNCH NOKYNaTeNs) AOMKHbI ObITb 3aM0HEHDI.
PeMOHT Npou3BoAMUTCA B CTALIMOHAPHO MACTepCKoii ABTOPU30BAHHOTO CEPBIUCHOTO LIEHTPA
MY NpebABNEHUN OHOCTBIO U IPABUNIBHO 3aNONHEHHOTO FaPaHTUIHOTO TaNOHa.

3. He nognexar FapaHTI/II?IHOMy 06Cﬂy)KI/IBaHI/IIO npenna (,U,ed)eKTaMI/I, BO3HUKLLNMU BCNeACTBME:
. Hel'lpaBVIJ'IbHOVI TPAHCNOPTUPOBKMU, YCTAHOBKIN U NOAKNIOYEHNA U3AENUA;

¢ MeXaHNYyeCKunX, TenNoBbIX 1 UHbIX I'IOBPE)K,C[EHVIVI, BO3HUKLLUX N0 NpU4nHe Henpasmanon
JKCnyaTaluu C HapyLeHnem npasu, U3N0XeHHbIX B PyKOBOACTBE MO IKCMyaTaLluu,
Heﬁpe)KHOI'O 06pau.teva MNU HeCYaCTHOro Cyyyas;

. JelicTBuA TPETbUX L nnu HEI'IpEO,U,OJ'IMMOVI cunbl (cTuxus, noxap, MONHNA T.0.);
< nonaAaHnA BHYTPb NOCTOPOHHMX NPEAMETOB, KMAKOCTEIA, HACEKOMBIX;

* CUNbHOTO 3arpA3HeHNA U 3anblneHns;

o I'IOBPE)KHQHMI?I *KUBOTHbIMU;

* PEMOHTA U1 BHECEHNA HE CAHKLINOHNPOBAHHbIX U3rOTOBUTENIEM KOHCTPYKTUBHBIX MW
CXEMOTEXHNYECKIUX U3MEHEHNN, KaK CAaMOCTOATENIbHO, TaK I HEYNONHOMOYEHHbIMI NLLaMK;

«  OTK/IOHEHWI NapaMeTpOB INEeKTPUYECKUX CeTeit
ot [ocynapcTBenHbIx TexHuueckux (rangapros (F0CToB);

+ BO3feiCTBUA BPeAOHOCHbIX MPOrpamm;

* HEKOppeKTHoro 06HOBNEHUA nporpammHoro obecneyeHns Kak camium nonb3osatenem, Tak i
HEeyMnoJIHOMOYEHHbIMU TnLAaMU;

¢ UCNO0Nb30BaHNA U3AENNA HE N0 Ha3HAYEHUIO, B NPOMBILLUNEHHbIX WK KOMMEPYECKUX Lienax.

4. TapaHTuA He BKNioYaeT B e6A NOAKIIYEHNE, HACTPOIIKY, YCTaHOBKY, MOHTaX U1 IEMOHTaX
000pyA0BaHUA, TEXHUYECKOE M NPOGUNAKTUYECKOR 00CITYXNBAHME, 3aMEHY PaCcXOfHbIX
3N1eMEHTOB (KapT NaMATI, S1EMEHTOB NUTaHUA, GUAbTPOB U Np.).

5. W3roToBuTeNb He HECET OTBETCTBEHHOCTM 32 NPONAXY U CKaXeHNe JAHHDIX HA CbeMHbIX
HocuTeneii MHGOPMALIUK, MCONb3YEMbIX B U3

6. 3aMeHy W3/eNnA v BO3BPAT AEHET PerioHanbHble ABTOPU30BaHHbIE CePBUCHbIE LIEHTPbI He
NPOU3BOAAT.
W3roToBuTeNb rapaHTMpyeT GecnnaTHoe yCTpaHeHue TEXHUYECKX HeNCTIPABHOCTeI TOBapa B TeUeHie
rapaHTUIiHOTO CPOKa IKCNNYaTaLuy B Cyyae cobtoperus lokynatenem BbiluenepeyucneHHbIX Npain
W YCNIOBYIA FapaHTUAHOTO 0OCTYMBAHUA.

HanomuHaem, uto Ana obecneyeHns AnUTebHOIA KauecTBEHHON paﬁOTbI n3penua HeobxoaNMo (BOeBpe-
MeHHOEe TeXH1Yeckoe U HpO(I)I/IﬂaKTVIl{E(KOG 06(ﬂy)KVIBaHI/I€ cornacHo PyKoso,qcrsy no 3Kcnyatayuu.

3penue:

Mopenb:
AaTa NpoAaxu: MecCTo AAS NevaTh:

(S/N)CepmitHbIi Homep:

I13penue NpoBepeHo, YKOMMNEKTOBAHO COFMACHO MHCTPYKLIAM, MEXAHUUECKIX MOBPEXAEHMIA HE UMEET.
MpeTeH3uit HeT. C yC10BUAMM rapaHTUiiHOT0 06CNYXMBaHUA COTNIAceH.

Moanuco nokynarens: Moanucy npoaasua:

MHpopmauns o pupme-npopasiie:

[E%3[E Anpeca cepBUCHBIX LIEHTPOB U NPUEMHBIX MyHKTOB Bl MoXeTe yaHaTh no TenedoHy 8 (800) 700-42-05 unu
‘% Ha HalleM caiiTe: https://ftakara.ws/service/

[=] 2 e-mail: service@takara.ws
/ \
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Homep pemoHTa

Jarta

MOCTYMIEHNS B
PEMOHT

JlaTa OKOH4YaHus
pEMOoHTa

Onncaxune
PEMOHTHBbIX
paboT 1 3ameHa
3anacHbIx
yacTen

damunus
MacTtepa u
wTamn
CepBUCHOro
LeHTpa

www.takara.ws
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Warranty card

Warranty conditions

1. The warranty period is 12 months.

2. Allfields 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 % 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
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WARRANTY WORK LOG

Repair number

Date
of receipt
for repair

The end date
of the repair

Description
of repairs
and replacement
of spare parts

Master's name
and service
center stamp

www.takara.ws




