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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
NPenoCTOPOXHOCTM:

MEPbI MPEAOCTOPOXHOCTU

1. He ponyckaiTe ncnonb3oBaHUs yCTPOWUCTBA AeTbMU Mnadlwle 8 neT vunu noabmu ¢
orpaHuyeHHbIMK crnocobHocTaMM 6e3 npucmoTpa.

2. Bcerga gepxute germapartop BHe JOCAraeMocTy AeTel Mnaglle 8 feT, Tak Kak OHW He
0CO3HalOT BO3MOXHble OMACHOCTWU, CBSI3aHHble C HEemnpaBWilbHbIM MCMONb30BaHNEM
3MeKkTpnYecknx npnbopos.

3. OT10T NpMbop NpeaHa3Ha4eH AN NCNoNb30BaHWA B AOMALLHMX YCIIOBUSAX.

4. NaHHbI fervapaTtop npegHasHayeH TONbKO Afisi ObITOBOrO MCMOMb30BaHUA U He
NoaXoAWT ANs KOMMEPYECKOro nprMeHeHns. He ncnonbayiiTte ero Ha ynuue.

5. Bo Bpems wucnonb3oBaHusa dermgpaTtopa ybeauTtecb, YTO OH CTOUT Ha POBHOW,
YCTOMYMBOM M MPOYHON MOBEPXHOCTU, UCKMIOYAKLWeNn pUCK NageHud, a Takke 4To
NOBEPXHOCTb BbIAEPXUT BEC YCTPOWCTBA BO BpeMs paboTbl.

6. HecobniopgeHne Bcex yka3aHHbIX MHCTPYKUMA MOXET MPUBECTU K MOPaKeHWIo
3MeKTPUYECKUM TOKOM, MOXapy WnuM cepbe3HbiM TpaBmam. [pegynpexpgeHvs, mepbl
NPEAOCTOPOXHOCTU U MHCTPYKLMM B 3TOM PYKOBOACTBE HE MOTYT OXBaTUTb BCE BO3MOXHbIE
YCMOBUS ¥ CUTYaLMK, KOTOPblE MOTYT BO3HUKHYTb BO BPEMS UCMOMb30BaHNSA yCTPONCTBA.

7.He octaengvite gervagpatop 6e3 npucMoTpa Bo Bpems paboThbl.

8. MNepepn nogknoveHem germagpaTtopa K cety yoeamTech, YTO HanpshKeHEe Y UCTOYHMK
NUTaHUSA COOTBETCTBYIOT CreumduKaLmam, ykadaHHbIM Ha ero 3aBOACKON STUKETKE.

9. Y6eguTtecn, 4YTO AErMAPATOP BLIKMIOYEH U BbIHETE BUMKY M3 PO3ETKU, Korga npubop He
ncnonb3yeTcs, Nepes YNCTKON U PEMOHTOM.

10. CneauTe, 4TOObI AEMMOPATOP U €O LLHYP HE CBUCANN C OCTPbIX KPaeB U AepXuTe UX
BAANM OT rOpSYnX MPEAMETOB M OTKPLITOrO NIaMeHu, MHave NiacTuK MOXET pacniaBuTbLCS U
BbI3BaTb NoXap.

11. Hu npu kaknux o6CcTosATENBLCTBAX HE MOrpy»KanTe AervapaTop U ero BUMKY B BOAY UMK
apyrue xungkoct. He ucnonb3ynte npnbop MOKpbLIMU pyKamu.

12. PerynapHo npoBepsnTe AervapaTop 1 ero LHYP Ha Hanuyne NoBpexaeHni.

13. He ncnone3ynte germapatop, eCrv npomn3oLUso HapyLleHe paboTbl yCTPOMCTBA UMK
OHO 6bINO YPOHEHO WM MOBPEXAEHO KakuM-rnnbo obpasom.

14. Ecnu WHyp NUTaHus NoBpeXaeH, ero HeobxoaMMo 3aMeHUTb y NPOU3BOAUTENS, B
CepBUCHON crnyx6e nnu y kBanuguumpoBaHHOro cneuuanucra.

15. PeMOHT germgpatopa [OSKEH BbIMOMHATLCA TOMbKO KBanuduuMpoBaHHbIM
3MEKTPUKOM. HEKOPPEKTHBI PEMOHT MOXET MOABEPrHYTb NONb30BaTENS PUCKY.

16. H1 ogHa 13 yacten yCcTponcTBa He npegHasHadeHa Ans MblTbst B NOCY4OMOEYHOM
MaLLVHe, eCIn 3TO He YKa3aHO OTAENbHO.

17. Bcerga BbIknoyavite NUTaHve U3 PO3eTKN Nepes BCTaBKOW UM N3BNEYEHNEM BUITKM.
M3BnekanTe BUIKy, Aepka 3a Hee, a He 3a LLHYP.

18. He wncnonb3syiite npubop € yANMHUTENbHBLIM LUHYPOM, €CRn 3TOT LUHYp He Obin
NPOBEPEH Y NPOTECTUPOBAH KBAaNMMULIMPOBAHHLIM CNELMAnUCTOM.

19. Hukoraa He ncnonb3ynTe HeaBTOPM30BaHHbIE MPUHAAMNEXHOCTH.

20. N3beravite kKOHTaKTa C ABWXYLLUMMWUCS YacTsiMn BO BpeMs paboTbl npubopa, 4Tobbl
YMEHbLUMTb PUCK TPABM UV MOBPEXAEHNS YCTPONCTBA.

21. He HanpaBnanTe noTokK Bo3gyxa OT ABUratens Ha Apyrux nogen unm Ha
nerkoBocnaMeHsLWmMecs NpeameThbl.

22. He ctaBbTe npubop psaoM C HarpeBaTenbHbIMU 3neMeHTamn. [epxuTe BUIKy
noganblle OT COaBMMBaHWUSA, MHAye 3TO MOXET Bbi3BaTb MNOXap WM MopaxeHue
AMNEeKTPUYECKMM TOKOM.

23. Ecnv Bbl nepepaete aT10T Npnbop TpeTbrM nuuam, 06a3atenbHo nepeaante BMecTe ¢
HWM JaHHOe pyKOBOACTBO.



OBLUAA UHOOPMALIUA:

1. TexHU4YeCKue xapakTepucTuKku

HassaHue mogenu DF-15
HanpsibkeHune 220-240 B

YacToTa 50-60 Iy

MolHocTb 900BT

O6béMm 27 n

[nana3oH paboyeri Temnepartypbl 35°C-75°C

Pasmepsbl npoaykta 297x383x375 mm

2. Komnnekraums: 1 germgparop 13 HepaBetoLlen ctanu, 12 fioTKoB 13 HepXKaBetoLemn
ctanu (pasmep kaxgoro nogaoHa: 260%260 MM), UHCTPYKUMSI, KHAra peLIenToB.

3.Havano pa6oTbI

- YoanuTe Bcto ynakoBky ¢ npubopa.

- MNomecTunTe ynakoBky 06paTHO B KOPOOKY A1 XPaHEHUS UMW yTUNU3aLUK Haanexatim
obpasom.

A NPEOYNPEXOEHUE

BHVMMAHWE! He ocTtaBnsinTe ycTpoWCTBO BKIOYEHHbIM Oonee yem Ha 24 vaca. [o
NcTeYEeHNN 24 4acoB BbIHLTE BUSKY U3 PO3ETKU 1 AanTe Npubopy OCTbITb B TEHEHNE HE MeHee
2 4acoB nepes NOBTOPHbIM UCMONb30BaAHNEM.

He pasmeLyaiTe ycTpocTBO BONM3M ra3oBoro 060pyaoBaHus.

HenpaBunbHas akcnnyataums M HeakkypaTHoe obpalleHne MOryT MpuBeCTU K
HencnpaBHOCTM YCTPOWCTBA Y TpaBMaM Nonb3oBaTerns.

CeTeBOW LWHYp HEMb3s CAABNMBaTb YEM-TO TSDKEMNbIM UMM OCTPbIM, UHAYE 3TO MOXET
NPUBECTU K BO3ropaHmio Ui MOpPaXKeH o SreKTpUYeCKUM TOKOM.

Bo Bpemsi paboTbl BO3MOXEH 3Ha4YMTESNbHbI HAarpeB yCTPONCTBA.

OCOBEHHOCTWU OErMAOPATOPA

1. OTO YCTPOMCTBO OCHALLEHO 3aLmTon oT neperpesa. OCHOBHOWM BroK coaepXuT
HarpeBaTernbHbIE 3NIEMEHTbI, MOTOP, BEHTUNATOP Y TepMOCTaT.

2. ABTOMaTM4eCKNIN BEHTUNATOP 3acTaBnseT Tennbli BO34yX LMPKYNMpoBaTh, 4YTO
obecneunBaeT paBHOMEPHOE BbICYLLNBaHNE NPOAYKTOB.

3. B ycTpolicTBe npeaycMoTpeHa KOHTponupyemasi Temnepartypa Harpeea. Bosgyx
nofaeTcs ¢ 3aJHEeN CTEHKU 1 NMPOXOAMUT Yepes KaXablil MOTOK CKBO3b BO3AYLLHbIE
OTBEPCTUS, yAansasa 13 NpoayKToB BRary.

4. VipeanbHbin cnocob ans cylwku pykToB, OBOLLEN, Msica, xneba, 3eneHn u MHOroro
apyroro.

5. Mpnbop komnnektyaetcsa 12 noTkamu, pasmep KaXaoro u3 KOTOpbIX COCTaBnsieT
260x%260 mm. Ha kaxxabln TOTOK Henb3sa 3arpy»katb 6onee 0,3 kr npogykToB. Ecnv Bbl XoTUTe
CYLIMTb KPYMHble KYCKM MPOOYKTOB, Bbl MOXeTe ybpaTb OAMH FNOTOK, YTOObl YBENMUYUTH
paccTosiHMe Mexay ABYMS IOTKaMU.

6. JToTkn nerko yncraTcs.

7. 3akpblBanTe ABepLy Npu CyLLIKe.

NEPEQ NCNOJIb3OBAHUEM

OuucTka
Mepen nepBbIM UCMNONb30BaHMEM MPOTPUTE BCE YacTu npubopa. Ounctute 12 NoTkoB,



OBepuy M NoaaoH crierka BraXHOW TKaHbi. Vcnonb3ynWTe motlowee CpeacTBo npu
HeobxogumocTu. He norpy»karite OCHOBHYH YacTb Npubopa B Bo4y Unu apyrue Xuakoctu!

Mocne uuctkn npubop pormkeH paboTtatb B TeyeHne 30 MUHYT 6e3 MpoayKToOB,
npegHasHayYyeHHbIX AN cywku. Jllobon AbiM MM 3amax, BO3HMKawolwme B npouecce,
SBNSATCA HOpMarbHbIMK. YOeautecb B AOCTATOMHOM BeHTunauun. Mocne «nporpesa»
NPOMOITE NOTKN BOAOW U BbICYLUMTE BCE YacTu. OTO AENCTBUE HEOOXOAMMO TOMbKO Mpu
nepBoM ncnonb3oBaHun. (He MonTe oCHOBHY1O YacTb npubopa.)

OTknounTe AermapaTtop OT 9MeKTpPoceTV U JavTe eMy OCTbITb MNepef YMCTKOW.
Vcnonbayiite MArkyto LETKy AN yaaneHus nNpununwmnx ocTaTtkoB NPOoAyKToB. Beicywnte
BCe YacTu nepen xpaHeHnem gervaparopa.

He ouuwante npubop arpeccuMBHbIMM XMMUYECKMMU CpefcTBamMu unu abpasusBamu,
YTOObI HE NOBPEAUTL MOBEPXHOCTb.

C6opkanpubopa
Y6egutech, 4TO AermgpaTop YCTOMYMBO CTOMT Ha POBHOW M MPOYHOW MOBEPXHOCTMU.
YcTaHoBWTE NOTKU ANS CYLUKWU U NOAKIOYMTE BUMKY B PO3ETKY. Tenepb Aernapartop rotos K

MCNoNb30BaHUIO.

YNPABJIEHUE

ABTOMaTUYeckne Hactpoiika Bpemsa Temnepatypa Hactpoiika
nporpammbl Temneparypsbl | BpeMeHU
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MNoaceeTka Bkn. / BbIkn. Crapt / naysa

Haxmunte KHOMKY BKMHOYEHUSA/BbIKNIOYEHNS ona 3anycka unm 3aBeplieHunda
paboTbl germgparopa.

HaxxmuTte kHomnKy nay3bl Ans NprocTaHoBKM paboTel AermapaTopa.
HaxxmuTte KHOMKy TemnepaTypbl O4UH pa3 1 yCTaHOBUTE TEMMNEpATYpY.
Haxxmute KHOMKy BpeMeHV BTOPOWA pas3 1 yCTaHOBUTE BpPEMS.

HaxxmuTe KHOMKy MOHUTOpPUHIa A45is HabntoaeHus 3a paboTon gerngparopa.

©e208e

HaxmuTe kHoNKy BbiGopa pexunma A1is HACTPONKN pexrmMa CyLLKA B
3aBWCMMOCTW OT TUMNa NPOAYKTa.

2068 0e

MHCTPYKUUA NO NPUMEHEHUIO

1. TomecTnTe HapesaHHble MPOAYKTbI Ha NOTKW. He neperpyxante notkn uU He
HaknagblBanTe NPOAYKTbI APYr Ha Apyra. 3akponTe ABepLy AermgpaTopa.

2. MopakntounTte aernapatop K poseTke.

3. Haxmwnte kHonky BkmtoyeHus. Ha LED-gucnnee otobpassatca 3HayeHus no



ymonyanuio (BPEMA: 10 wacos, TEMIMEPATYPA: 70°C). CHayana BKMHO4aeTcss MOTOp U
BEHTUINATOP, a Yepes 5 cekyHA HaunHaeT paboTaTb HarpeBaTernbHbIV ANIEMEHT.

4. Haxwvute kHonky TIME (Bpems), 4Tobbl ycTaHOBUTL Bpemsd. Bpalwante perynstop
BpemeHu/Temneparypbl, 4To6bl OTperynupoBaTtb BPeMs B 3aBUCMMOCTY OT BalLmX Hyxn. 1o
YacoBOW CTperke — yBenuvyeHue, MpPOTMB YacOBOW CTPEnKU — yMeHblueHue. [Quana3oH
BpeMeHu: ot 30 MuHyT Ao 48 yacos (war — 30 MuHyT). Yepes 3 cekyHObl NOCMe yCTaHOBKM
cucTema aBTOMaTUYeCKN NePEXoamnT B PEXUM paboTbl C TEKYLLEV HACTPOWMKON BPEMEHWN.

5. Haxwmute kHonky TEMP (Temnepatypa), 4ToObl yCTAHOBUTL 3Ha4YeHe TeMnepaTtypsbl.
Bpawante perynsatop BpemMeHw/TemnepaTypbl ANA perynvpoBKM TemnepaTtypbl B
3aBMCUMOCTHM OT BalMX Hyxd. [uana3oH Temnepatyp: oT 35°C o 75°C (war 5°C). Yepes 3
CeKyHAbl Mocre HacTpPOMKM cucTeMa aBTOMAaTWYeCKM HayHeT paboTy C yCTaHOBNEHHOW
TemnepaTypon.

MprMeyanHve: Ons TOHKUX MW MENKMX KYCOYKOB MPOAYKTOB, a Takke ANns HebonbLumnx
nopuuii yctaHaBnmBawmTe HU3Kyto TeMmnepatypy. [ns CyLku TONCTbIX UK KPYMHBLIX KYCOYKOB U
bonbWNX MOPLMIA yCTaHaBNMBamTe BbICOKYKD TemnepaTypy. TepMocTaT Takke MOXHO
MCMONb30BaTh ANs CHMKEHUS TemnepaTtypbl K KOHLY npouecca CyLIKu, 4YTobbl obnerynts
KOHTPOIb 32 KOHEYHOW BMaXXHOCTbIO NPoAYKTa.

- B npouecce cyLukvM MOXHO M3MeHsSITb UK NPOBEPSATL BpeMsi/TemnepaTtypy. BpawianTte
perynatop Ans perynvuposku. o YacoBow cTpernke — yBenmyeHune, npoTB YacoBOW CTPENKM —
YMEHbLUEHWe.

- B npouecce CyLKkn HaxmuTe KHOMKY nay3bl, YTOObl MPMOCTaHOBUTL BCe hyHKUMKM. Ha
3KpaHe Mpv 3TOM He oTobpaxaeTcs MHopMaLms.

- B pexxume oxmaaHusa HaXMuTe KHOMKY nay3bl, YTOObI NEpPerT B PEXMM MO YMOIYaHMWIo
(BPEMA: 10 vacos, TEMIMEPATYPA: 70°C). Bbl Takke MOXeTe W3MEHWUTb Bpems U
TemnepaTypy CyLLKMW, ecnv Heobxoanmo.

- Korpga ycrtaHoBneHHoe Bpems ymeHbwntca Ao «00:00», HarpeBaTenbHbIA dremMeHT
BblKMo4MTCS. BeHTunatop npogomkut pabotath ewwe 10 cekyH, a 3atem 20 pa3 Nnpo3ByunT
3BYKOBOW CUrHan («nuk» OAuH pas B cekyHay). [locne aToro nepeseanTte nepekntoyaTens B
NOrOXeHNe «BbIKI» (AKpaH CTaHET TEMHbIM) M OTKIOYMTE Npnbop OT ceTn.

COBETbIMNMOOCKA3KU MO CYLWKE

®pyKTbl ¥ OBOLLM, BbICYLLEHHbIE B AiervapaTope, 6yayT 0TnMyaThCsi o BHELLHEMY BUAy OT
Tex, YTO MPOJatoTCs B MarasuHax 340poBOro NUTaHUs 1 cynepMapkeTax. 3To CBSI3aHO C TEM,
YTO NP CyLLIKE B AerMApaTOpe HE UCTONb3YHOTCH KOHCEPBAHTbI M UICKYCCTBEHHbIE KpacuTenu.

Bpems cywkv Ans npeasapuTenbHO HapesaHHbIX MPOAYKTOB MOXET BapbMpoBaThCs B
3aBMCMMOCTY OT CreAyHoLLMX (hakTOPOB:

- TonwyHa KyCOYKOB UMW NMOMTUKOB

- KonnuecTBo NoTkoB, 3anonHeHHbIX NpogyKTamu

- O6beM NpoaYKTOB AMsi CYLLKU

- BnaxHocTb B MOMELLEHNN

- Balum npegnoyTeHnst No CTENeHM CyLLKM NS KaXXAO0rO TUMa NpoayKTOB.

PEKOMEHAOYETCA:

- MpoBepATb NPOAYKTbI KaXAbIN Hac.

- MNepecTaBnsiTb U MEHATH MECTAMM NOTKM, ECIN Bbl 3aMeYaeTe HEPaBHOMEPHOCTb CYLLKM.

- BanucbiBaTb, kKakne NpPoayKTbl CyLUUNK, AaTy U BeC A0 cywwku. ATo byaeT nonesHo Ans
onpeaeneHuss oNnTUManbHOro BPeMEHU CYLKUM MNpuU AaNbHENweM MCNofb30BaHUU
aerngpartopa.

- Wcnonb3oBate npeaBapuTenbHo obpaboTaHHble NPOAYKThI ANS OOCTUXEHUS
Hauny4Llero pesynsrara CyLUKK.

- MNpaBunbHOE XpaHeHWe NPOAYKTOB MOCHE CYLLKU TakKe MOMOXET COXPaHUTb MX BbICOKOE
Ka4yeCcTBO 1 NUTaTeNbHbIE BELLLECTBA.



XPAHEHUE NPOOYKTOB

- Y6upanTe npoayKTbl HA XpPaHEHWE TOMbKO NOCHE TOro, Kak OHU NONTHOCTLIO OCThIMN.

- MMpoAyKTbl MOXHO XPaHWTb JOfblUe, €CNN OHN HAaXOAATCH B NPOXaAHOM, CyXOM U
TEMHOM MecTe.

- YoanuTte kak MOXHO 6orbLUe BO3ayxa 13 KOHTENHepa nepes ero 3akpbITUEM.

- OnTmanbHaga Temnepatypa xpaHeHus — 15°C nnum Huxe.

- Hukorga He xpaHuTe NpoaykTbl B METANIMYECKOM KOHTEHEpE.

- V3beranTe KOHTENHEPOB, KOTOpblE «MPOMYCKalT BO34yX» UMM MMeT crabyto
repMeTUYHOCTb.

- B TeueHve nepBbIx Hedenb Nocrne CyLIKV NPOBEPSINTE AernapaTop Ha Hanmunue BHyTpU
Bnaru. Ecnv BHyTpu obpasoBanack Bnara, cnegyet 4ONOMHUTENbHO NPOCYLUNTL NPOAYKTbI,
4YTOObI N3GEXKaTH NX NOPYM.

OnA COXPAHEHUA HAUNYYLLEINO KAYECTBA:

- CyLieHble (pyKTbl, OBOLLIM, TPaBbI, OPEXM 1 XNeb He crieayeT xpaHuTb Goree roga, ecnm
OHU HAXOASATCS B XONOAUMBHUKE UM MOPO3UITBHON KaMepe.

- CylieHoe Msico, NTULy 1 pbiby cneayeT XpaHuTb He Gonee 3 MecsALEeB B XONOAUIbHIKE
W1 00 rofa B MOPO3UITbHOM Kamepe.

NMPEOBAPUTENNIbHAA MNOATOTOBKA ®PYKTOB

MpenBaputensHas obpaboTka hpyKTOB HyxHa, YTOOLI NPeoTBPaTUTL OKUCIIEHUNE, U3-3a
KOTOPOro NpoAyKTbl MOTYT NOTEMHETb B MpoLiecce CyLIKW. Y siro U (opyKTOB peKOMeHAyeTCs
yOanuTb BCe KOCTOYKM MU cepaLueBuHy. bonbluve dpykTbl crieayet HapesaTb JTIOMTUKaMu
TonwunHom npumepHo 0,5-1cm. 3amoumTte HapesaHHble (GPyKTbl B JIMMOHHOM WN
aHaHacoOBOM COKe Ha HECKONbKO MWHYT, Mpexae YeMm BbIIOXKWUTb Ha CyLumnkn. PpykTbl C
BOCKOBbIM HanetoM (MHXWP, MEepCUKW, BUMHOrpad, YepHuKa, YepHOCnvMB WU T.4.) criegyet
ONyCTUTb B KUMSALLYIO BOAY, YTOObI yaanuTb BOCK. OTO NO3BOMNSET Briare Nnerko yrneTy4nsarbes
npu 06e3BOXNBaHUN.

[ns Gonee HacbILWEHHOrO BKyca 3aMO4MTE MPOAYKTbI MPUMEPHO Ha ABE MUHYTbl B
pactBope 3 1/4 ctakaHa coka v AByx cTakaHoB Boabl. ([pumeyaHue: ®pykmossbili CoK
dormkeH coomeemcmeosams rpooyKkmy, Harpumep, A6104HbIU COK 0551 cywKu 1610K).

KoHcucTeHuus
HasBaHue npoaykra MoproTtoBka nocrne cyLuKu Bpems(4ac)
Paspesatb nononam, yaanutb -
Abpukoc KOCTOUKY Msirkwmia 13-28
o Ou4nCTUTBL U HapesaTb Kycoukamu o
AHaHac (cBexuit) VNI KBaZPATUKAMM XKectkui 6-36
AnaHac o
KOHCEPBUPOBaHHbIiA CnnTb COK M OCYLUNTb Msirkmia 6-36
OuncTuTb OT KOXYPBI. [opesaTsb Ha o
Banan KPYXOYKM (TONLWMHow 3-4 MM) XpycTawmi 8-38
Llennkom o ~
Burorpan BbIMbITb 1 yAQNUTb XBOCTUKM. Markni 6-72
PaspesaTb nononam, yaanuTb KOCTOYKY.
Buwwnsa [lonyckaeTcs CylWNTb LENUKOM, KOCTOUKY HKecrtkuin 8-34
yaansTb He obs3aTensHo
YoanuTtb cepaueBuHy 1 HapesaTb o
Mpywa noMTUKaMu Msrkuia 8-30
NHxunp Hapesatb nomtukamu XKectkun 6-26
MwuHpans PaspesaTb nononam unu NoMTKamm Msirkuit 12-38
Paspesarb nononam, yaanutb .
HekTapuH KOCTOYKY U BbICYLUWUTL Ha BO3ayXxe, Msrkui 8-26
4106 He'wWwen cok
PaspesaTb nononaw, yaanuto .
Mepcuk KOCTOMKY U BbICYLUWTL Ha BO3gyxe, Msrkui 10-34
4106 HE Len cok
AnenbCcuH, NIMMOH Mope3aTtb Ha Kpyouku (TonwmHa 3-4mMm) Jlomkuia 8-16
Menkue arogpl Llenvkom Msarkuit 6-26
A6n0K0 YnanuTb cepauesuHy. [Mopesatb Ha Msirkuit 5.6
[10MNbKM / KpyXX0o4YKami




NMPEOBAPUTENbHAA MOArOTOBKA OBOLLIEN

Mepepn cyLuKo OBOLLM NyYLle 0TBapuUTb oKorno 1-5 MUHYT, a 3aTemM oxnaguTb Ux B
XOIOAHOW BoAe v 06CyLnTb.

1. PekomeHayeTcs oTBapuBaTb CTPYYKOBYH (acorb, LBETHYK KamycTy, Gpokkonu,
cnapxy u kaptodernb. OTO MOMOXET COXPaHWUTb X ECTECTBEHHbIN LIBET.

Kak BapuTb: npeaBapuTENbHO MOATOTOBIIEHHBIE OBOLUM MOMOXWUTb B KaCTPHOIIO C
KUMSALLE BOOOW NPUMEPHO Ha 3-5 MUHYT. 3aTem CriuTb BOAY U MOSNOXUTL OBOLLM B Nprnbop.

2. Ecnun Bbl x0TUTE ,06aBUTE NPMBKYC NTMMOHA K 3eNeHOo haconu, cnapxe 1 T. 4., NpocTo
NOMeCTUTE UX B IMMOHHbIN COK MPUMEPHO Ha 2 MUHYThI.

lMpumeydaHue: npusedeHHble 8bille pekoMeHOauyUU S8MSHMCs MorbKO O3HaKOMUMESTbHbIMU,
U He obsizameribHO ux cobrirodam.

HaseaHue npoaykTa MoaroTtoBka KoHcucteHumns|  Bpems/vac
nocrne CyLku
Hapesatb nonockamu rno 8 mm 1 o
ApTULLOK P JTomkuia 6-14
BapuTb okono 10 MUHYT
BaknaxaH Hapesatb nomtukamu no 8 mm JTomkmi 6-18
PacnapuTb 0o nonynpo3pa4Horo .
BoboBkie P a ynposp Jlomkuin 8-26
COCTOSIHUS
Ynanute cepauesuHy. Hapesatb
Bonrapckuin nepel nonockamun Unu Konbuamm XpycTawmm 4-14
no 6mm.
HapesaTtb 1 BapuTb Ha napy Ao .
Bpokkonu MKUIA -2
POKKO MSATKOCTW, NPUMEpPHO 3-5 MUHYT Jlo 6-20
Bptoccenbckuin nucT | YaanuTb NUCTbSA co cTebns Jlomkun 8-30
[opox OT1BapuTh B TEYEHME 3-5 MUHYT Jlomkun 8-14
HapesaTtb nomtukamu mnu .
[pnobI P YKecTkun 6-14
OCTaBUTb LIEJTMKOM
Paspesatb 1 Baputb 0o o
3eneHas daconb p puTe A JTomkuia 8-26
npo3pavyHoCT
HapesaTtb nomTukamm TonwmnHom .
Kabauok p H Jlomkunin 6-18
6 MM.
YUCTUTb U H Tb TOMTMKaAMM .
Kanycta Oumc > VI Hapesarb 110 a HKectkun 6-14
TOMLMHOM 4 MM
HapesaTtb nomtukamu unm .
Kaptodenb p JTomkuin 6-18
Kybukamu, otBaputb (8-10 MUH)
Jlyk Hapesatb nomTtukamm Jlomkumi 8-14
Jlyk-MNopen HapesaTtb nomtmkamm Jlomkuia 6-10
HapesaTb ToHKMMM nornockamm .
MopkoBb p XpycTawmia 6-12
MY NOMTUKaMu
Orypey OunCTUTL OT KOXYpbI V HapesaTb e cTkuit 6-18
NIOMTUKaMK TonwmHon 13 Mm
Mepey Llenukom JTomkuia 8-14
Paspesatb nononam unu Hapesatb .
Momunpop TOMTUKGMM Teepapbiii 8-24
CHSATb KOXULY M Hape3aTb Ha
PeBeHb i _
nonocku 10 MM HKecTkuit 8-38
Pacnaputb, ocTyanTb, yaoanutb .
Ceexna rOnoBKy, y4anuTb KOPeHb Tlomkunit 8-26
. HapesaTtb nomTukamm TOmnLINHON .
Cenbaepei 7 MpM t Jlomkunin 6-14




Cnapxa Hape3saTtb kycodkamu no 2,5cm JTomkuin 6-14

TbikBa HapesaTb noMTukaMmum TOMLWUHON 7MM Teepabivi 6-18
PasgenuTb couBeTus, oTBapuUThb o

LiBeTHasa kanycta 3 H P YKectkmn 6-16
[0 MSIrKOCTH

YecHok OYnCTUTL M Hape3aTb TIOMTUKaMK Jlomkuia 6-16

MUTb CEMeHa U H Tb .

Yunn yna cemena n Hapesa Jlomkni 4-14
nonockamu 7 MM Unu KonbLamu

WnuHaTt OTBapuTb A0 BANOrO COCTOSIHUSA Tomkuin 6-16

NPEABAPUTEJIbBHAA NOANOTOBKA MACA, Pbibbl, MTULIbI
N NAKOMCTB AJ1A XUBOTHbIX

1.Msco:

[ns acbcdbekTBHOM CyLLKM BbIBMpaiiTe NOCTHOE Msco 6e3 xumpa un kocTel. [Nepen cyLukomn
MSICO CrieflyeT 3aMmapyHOBaTh, YTOObI MpuaaTe eMy AONOMHUTENBHBIN apomart 1 caenarb ero
bonee HexHbIM. B cocTtaB MaprHaaa 06s3aTenbHO A0MKHA BXOAUTL COSb, KOTOpasi NoOMoraeT
yAanuTb U3 Msica NULLHIO BRary M yBENUYUTb CPOK ero xpaHeHus. [pu 3Tom B cocTaB
MapuHaga He OOMMKHO BKIYATbCS Kakoe-rnmbo pactuternbHoe macrno. MoxHo foGaBuTb
KMCMOTbI (HanprMep, TOMaTHbIV COYC UK YKCYC), T.K. KUCMOTa pa3pyLuaeT BONOKHa Msca
n fenaert ero 6onee HEXXHbIM.

CTaHpapTHbIN MapuHag:

e 1/2 cTakaHa coeBoro coyca

o 1 3yBunK YecHOKa, Hape3aTb HEOONbLUMMU KyCcoYKaMu

® 2 CTOrOBbIE ITOXKMN caxapa

e 1 /4 0ecepTHOW NOXKN COnu

e 2 1eCepTHOM NTOXKKM CYLLEHOro nepua

Bce nHrpeamneHThbI TLWaATENBbHO NepemMeLlaThb.

2.Mtnya:

Mepen Hayanom cyLUKM NTULY cneayeT NpeaBapuTenbHO NOATOTOBUT. JTyylumnii cnocob -
NPUroToBMNEHNe Ha napy Wnu xxapka. Bpems cyLiku coctaBnsieT okono 2-8 yacos, noka Bcsl
Bnara He ucnapuTcs.

3.Pbiba:

Mepen Hayanom CcyLlkM peKOMeHAYEeTCA OTBAapPUTL UK 3aneyb (3anekatb okoro 20 MUHYT
npu Temnepatype 200 rpagycoB 4o FOTOBHOCTHM). Bpemsi cyLLky cocTaBnsieT okomno 2-8 4acos,
noka BCs1 Bnara He cnapuTcs.

4. JllakomcTBa Ansi NMTOMLEB:

Nyyle Bcero Ans XMBOTHBIX MOAXOAUT CYLUEHBbIA JTOCOCh, KypuHas rpygka v cnagkui
kapTodenb. [NogrotoBsTe NPOAYKTHI, TWATENBHO BbIMOWTE, MO XenaHuio NpeaBapuTensHO
MOXHO oTBapuTb 1-2 MUH. HapexbsTe HeGombluMMK Kycodykamu U MomecTute B npubop
NPUMepHO Ha 2-8 YacoB A0 TeX Nop, NOKa He CNapuTCs BCA Brara.

lNpumeyaHue: He Oobaensime conb unu MapuHaodbl. XKusomHbiM makue O0obasku
IpPOMueorioKasaHbl, MOCKOMbKY UX Op2aHu3Mbl MO2ym He2amueHO peaz2uposamb Ha
8bICOKOE codepxaHue conu, crneyull u npo4Yux uHepedueHmos, komopbele be3zonacHbl Ons
model. Jlakomcmea, npueomoesneHHble 6e3 npurnpas, 6ydym rnonesHbiMu U 6e3onacHbIMu
01 ux 300p08bsi, CoXpaHsIsi HamyparsbHbIl 8KyC U numameribHble ceolicmea rnpodyKmos.

5. MpurotoBneHue nacTunbl
5.1. BeibepuTe cnenble opyKTbl U Aroapbl, BBIMOWTE U yAANUTE KOCTOYKU U KOXNLLY.
5.2. B3bente B bneHpepe [o cocTtosaHus nwope. MoxHo gobGaBnsaTb MOrypr,




UNM NPSIHOCT NO >XenaHuto. MNiope AOMKHO NONYyYUTHCS NYCTbIM MO KOHCUCTEHLNW.

5.3. MpuobpeTtute cneymnanbHbIe NOJA0HbI ANA NACTUMbI MO pa3Mepy CYLLUNIIKU.

5.4. Hanewte 1,5-2 cTakaHa ntope Ha HakpbITble (PopMbl, akKypaTHO NOMeCTUTE (POpMbI
B Aervaparop.

5.5. Kpas coxHyT GbICTpee, Yem cepeamHa, No3TOMYy B LEHTP hopMbl HanernTe niope
MOTOHbLLE.

5.6. CpeaHee Bpems CyLLKMU MAcTUIbl COCTaBnsieT 4-6 4acos.

5.7. Kak Tonbko nactuna cTaHeT BrnecTswen 1 He NUMNKOM Ha OLLyMb, AOCTaHbTE ee U3
gervapatopa v ganTe OCTbITb.

6. Cywka 3eneHu, TpaB, LiBEeTOB

Mpexae Bcero TpaBbl U LBETHI JOMKHbI ObITb CyXMMU, Ny4lle BCEro ux cobupartb nocne
BbICbIXaHMS POChkl U 10 TOTO, Kak HacTyMUT HOYHAsA CbIpOCTb. BbicylunTe LBETbI Kak MOXHO
ckopee nocrie cbopa. [insi coxpaHeHus HaTyparbHbIX Macen cneayeT Ucnonb3oBaTh bonee
HU3KYLO TeMnepatypy. BeibpockTe Bce KOPUYHEBbBIE UMM NOBPEXAEHHbIE NMUCTbS. BbinoxuTe
Ha noddoH Aermapatopa B oAWH Criol, u3berasi HanoxeHwust Opyr Ha apyra. Bpewms
BbICbIXaHVs1 OyaeT 3HauMTeNnbHO BapbUpOBaTbLCA B 3aBUCMMOCTW OT pasMepa LBeTka U
KonunyecTBa nucTees. CywmTe npu Temnepatype 35-40°C.

METOAObI YXOOA UOYUCTKU

- Nocne vcnonb3oBaHWst OTKMYUTE AermapaTop OT 3NEKTPOCETU U JalTe eMy OCTbITb
nepea O4NCTKON.

Vcnonb3yiiTe MArkyto WeTKy AN yaaneHus OCTaTKOB NULLY C JTOTKOB.

BbicyLunTe Bce YacTu Cyxom TKaHbIo Nepea XxpaHeHem gerngparopa.

OumncTUTE NOBEPXHOCTL KOPMYyCa BMaXXHOW TKaHbHO.

Mcnonb3yiiTe BymaxHble nonoTeHua, YTobbl yaanuTb U3NULLKKM MapuHaaa.

He ounwante npmbop arpeccuBHbIMU XMMUYECKMMU CpeacTBamMu unv abpasuBamu,
4YTOObI HE NOBPEANTL NOBEPXHOCTb.

COXPAHUTE 3TO PYKOBOACTBO!

YT0ObI YMEHbBLUNTE PUCK MOPAXKEHUS INEKTPUHECKMM TOKOM, HE MOTpyXanTe 1 He
noggepranTe NPOAYKT, TMOKUIA LLUHYP MW BUIKY BO3OEWCTBUIO BOAbI, BNarn nnmv
no6or opyrom XXnaKocTu.

MEPbI MPEOQOCTOPOXHOCTU NPU UCNOJIb3OBAHUA
eHe uvcnonb3ynte NPOAYKT PSAOM C BaHHaMK, yMbIBanbHUKaAMW UMM APYrUMA
€MKOCTSIMM codepXalluMmu BOA4Y MNW Opyrue XuakocTu, a Tawkke He paborainTe ¢
Np1OOPOM, HAXOAACH Ha BNaXHbIX NN MOKPbIX MOBEPXHOCTSIX.
e He ocTaBnsiTe npmbop B MecTax C NOBbILLIEHHOW BITAXXHOCTbIO.
e [lepXuTe yCTPOWCTBO BAanM OT MeCT C BbICOKOW TeMnepaTypon, MpsAMbIX
COIMHEYHbIX ly4Yen v Bnaru.
o He ucnonb3ynte npnbop MOKpbIMU PyKamu.
e OTkntoYanTe NpMGOP OT CETU B YCIIOBUSIX MOBbILLEHHOW BAaXXHOCTU.
e B cnyyae, ecnv npnbop ynaget B BOAY, HEMEAEHHO OTKITHUYUTE €ro OT CETU.

HE DOCTABAMNTE MPUBOP 3 BOAbI!
e BaxHo, 4TO6LI NPMBOP BbIN OCMOTPEH KBanNMMUUMPOBaHHbLIM CNeunanucToM nepes
€ro NoBTOPHbLIM UCMOMb30BaAHUEM.




NPOBJIEMbI U METOAbI UXYCTPAHEHUA

MpoGnema Cnoco6 ycTpaHeHus
1. MNpoBepbTe, XOPOLLO N NOAKMIYEHbI PO3eTKa M BUNKa
NUTaHUA.
Oernppatop 2. Y6eguTech, YTO LUHYP NUTaHusa B pabovem COCTOSHUMN.
He paboraet / 3. Ecnu wHyp nuTaHuns noBpeXaeH, OH JOMKeH ObiTb
He HarpeBaeTcs 3aMeHeH NPON3BOAUTENEM, Er0 CEPBUCHOM Cry00i unm

OpYrMMM KBannuLUMPOBaHHLIMK crieumanucTamm ans
npenoTBpalleHns onacHOCTU.

1. Y6eauTechb, 4To HeT nepeGoeB B nogade anekTposaHeprm

WHavkaTop He roput 2. MpoeepkTe, YTO LWHYP NUTaHUS BCTABIEH B PO3ETKY U
po3eTka BKIoYeHa.

MpumeuyaHwue:

Ecnu HencnpaBHOCTb He yaaeTcs yCTpaHWUTb Nocne aHanunaa BblLLeyKa3aHHbIX SSBIIEHWUN,
obpaTtutech B cepBUCHbLIN LIeHTP. KaTeropuyecku sanpeLiaeTcs CaMoCTOATENIbHO
pa3bupaTtb yCTPOUCTBO.

MH®OPMALIUA OB YTUITU3ALIUN

Bawe yCTpOI?ICTBO CNpoeKTupoBaHO N N3roTtoBneHo n3
BbICOKOKa4e€CTBEeHHbIX MartepuarnoB U KOMMOHEHTOB, KOTOPble MOXHO
yTUNnn3npoBaTb 1 UCNONb30BaTb MOBTOPHO.

Ecnu ToBap umeeT CUMBON C 3a4ePKHYTbIM MYCOPHbIM SILLUMKOM Ha
Konecax, 3TO O3HayaeT, 4YTo ToBap CooTBeTCTBYeT EBponevickoin
B |, occrvee 2002/96/EC.
O3HaKOMLTECH C MECTHOM CUCTEeMOi pa3aenbHoro cbopa aneKkTPUYECKUX 1 3NEeKTPOHHbIX
ToBapoB. CobntogaiTe MecTHble npaBuna.
YTUnuaupyiTte ctapble yCTPONCTBA OTAENbHO OT ObITOBLIX OTXOA0B.
MpaBunbHas yTunuaauus Ballero ToBapa MO3BOMUT MpefoTBpaTUTb BO3MOXHbIE
oTpuUaTenbHble NOCNEACTBUS A OKPYXXatoLLEV cpeabl M YENOBEYECKOTO 3[0POBbSI.

MH®OPMALIUA O CEPTU®UKALIUU

EAL

ToBap cepTucuumMpoBaH. Mmnoptep: OO0 «OA», 344065, .
PocToB-Ha-[oHy, yn. Opckas, 31 M,

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

HOPMaTMBHbIX JOKYMEHTOB:

TP TC 004/2011 «O 6e3onacHocTn Marotosutens: Dimison Electronics

HU3KOBOILTHOTO 060pPyAOBaHUSAY; No. 5015, Shennan East Road,

TP TC 020/2011 «3nekTpomarHuTHas Xinwei Community, Guiyuan

COBMECTUMOCTb TEXHUYECKUX CPEACTBY; Subdistrict, Luohu District,

Shenzhen, Guangdong, China.
Mpwv oTcyTCTBUM KOMMKU HOBOTO cepTudmKkaTa
B KOpobKe crnpalumMsanTe Konuio y npoaasLa. Cpok cnyx6bl nsgenusi — 3 roga.
MapaHTUiHLIA cpok — 1 roa.
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SAFETY INSTRUCTION

The following basic precautions should always be adhered to when using the electrical
appliance.

PLEASE READ THIS INSTRUCTION CAREFULLY BEFORE USE AND RETAIN FOR
FUTURE REFERENCE.

1. This appliance can be used by children aged from 8 years and above and persons
with reduced physical, sensory or mental capabilities or lack of experience and knowledge
if they have been given supervision or instruction concerning use of the appliance in a safe
way and understand the hazards involved. Children shall not play with the appliance.
Cleaning and user maintenance shall not be made by children unless they are older than 8
and supervised.

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

3. This appliance is intended to be used in household and similar applications such as:

- staff kitchen areas in shops, offices and other working environments;

- farm houses;

- by clients in hotels, motels and other residential type environments;

- bed and breakfast type environments.

4. This food dehydrator is designed for DOMESTIC USE ONLY and is not suitable for
commercial use. Do not use it for outdoors.

5. When using the food dehydrator ensures that it is on a flat, level and sturdy surface,
ensure no risk that it may fall .Also that it can take the weight of the unit during use.

6. Failure to follow all the instructions listed may result in electric shock, fire or serious
personal injury .The warnings, cautions and instructions discussed in this instruction
manual cannot cover all possible conditions and situations that may occur while the
product in use

7. Do not leave the food dehydrator unattended during use.

8. Always keep the food dehydrator out of children as they are unable to recognize the
hazards associated with incorrect handling of electrical appliances.

9. This appliance is not intended for use by persons (including children) with reduced
physical, sensory or mental capabilities, or lack of experience and knowledge. Unless they
have been given supervision or instruction concerning use of the appliances by a person
responsible for their safety.

10. Before plugging the food dehydrator into the mains electrical supply, check that the
voltage and power supply comply with the specifications on the food dehydrator's rating
label.

11. Make sure that the food dehydrator is switched off and remove the plug from the
mains electrical supply when it is not in use; before it is cleaned and whilst it is being
repaired.

12. Ensure that the food dehydrator and power cord is not hung over sharp edges and
keep away from hot objects and open flames; otherwise the plastic will melt and cause a
fire.

13. Under no circumstances should the food dehydrator or plug be immersed in water
or any other liquid .Do not use the appliance with wet hands.

14. Check the food dehydrator and power cord regularly for damage.

15. Do not use the food dehydrator should there be damage to the plug or cord,
following a malfunction, or after it has been dropped or damaged in any way.

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

17. Repairs to the food dehydrator should only be performed by a qualified electrician
.Improper repairs may place the user at risk.

18. None of the product's parts are dishwasher safe, unless explicitly specified
otherwise.

23. Always turn the power off at the power outlet before you insert or remove a plug.



Remove by grasping the plug; do not pull on the cord.

24. Do not use your appliance with an extension cord unless this cord has been
checked and tested by a qualified technician or service person.

25. Never use an unauthorized attachment.

26. Avoid contact with moving parts. Keep hands, hair, clothing, spatulas and other
utensils away during operation to reduce the risk of injury to persons and/or damage to
the machine.

27. Please don't turn the draught of engine towards others or tinder.

28. Please don't keep it beside anything heating. Please keep the plug away from
pressing; otherwise it will cause a fire or electric shock.

29. If you pass this appliance on to a third party, these operating instructions must also
be handed over.

TECHNICAL SPECIFICATION

Model DF-15
Normal Voltage 220-240 V
Frequency 50-60 Hz
Normal Power 900 W
Volume 27 L
Thermostat 35°C-75°C
Product Size 298x384%364 mm

WHAT'S IN THE BOX: 1 Stainless Steel Food Dehydrator; 12 Stainless Steel Trays
(260*260mm); user manual; cook book.

GETTING STARTED
Remove any packing from the product.
Place the packing inside the box and either store or dispose of responsibly.

CAUTION:

e To reduce the risk of electric shock, do not immerse or expose the product, flexible
cord or plug to rain, moisture or any liquid.

e Do not use the product near baths, basins or other vessels containing water or other
liquids, or when standing in or on damp or wet surfaces. Don't keep the device in the
watery environment;

e Keep the device away the place of high temperature. ray and wetly.

e Don't operate the device with wet hands.

e Please turn off the power supply in the watery environment.

e In the event where the appliance is dropped into the water, turn off the power at the
power outlet and remove the plug immediately. DO NOT REACH INTO THE WATER
TORETRIEVEIT.

e |t is important to note that the appliance will have to be inspected by a qualified
technician before using it again.

- ATTENTION! Do not run the appliance for more than 24hours in one single use. After
24 hours. Unplug and let it cool down for at least 2 hours before operating again.

- Do not operate near gas spray cans.

- Incorrect operation and improper handling can lead to malfunction of the appliance
and injuries to the user.

- The power cord can not be squeezed by something heavy or sharp, otherwise it will
cause a fire or electric shock.




- The temperature of accessible surface may be HIGH when the appliance is operating.

FEATURE OF DEHYDRATOR

This unit features an automatic fan, which circulates warm air producing a nice evenly
dried device! Dried foods are a great treat to snack on because they hold almost all of
their nutritional value and flavor.

- Perfect way to preserve fruit, snacks, vegetables, bread, flowers and more.

- With 12 trays, size of each tray is 260*260mm, each tray can't load more than 0.3kgs
of food.

- If you want to dry thicker food, you can take out one tray to make the height

higher between two trays.

- The trays are easy to be cleaned.

- Close the door when drying

CLEANING:

Before using the first time, wipe all parts of the appliance. Clean the 6 trays ,damper
door and slag pans with a lightly moistened cloth. Use detergent as needed. Don't will
host part of the immersion in water or other liquids!

After cleaning the unit must be run for 30 minutes without placing any food for drying
during this period. Any smoke or smells produced during this procedure are normal.
Please ensure sufficient ventilation. After the running in period, rinse the racks in water
and dry all parts. This act is only necessary for the first time. (Don't wash the host part)
Unplug the dehydrator from the power supply and let it cool down before cleaning. Use
a soft brush to remove food sticking. Dry all parts before storing the dehydrator.

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

ASSEMBLING THE APPLIANCE:
Make sure that the dehydrator sits steadily on a solid,level surface. Stock the drying
trays and connect the plug with a wall socket. The dehydrator is now ready for use.

KMBK

CONTROLS
Press to start or finish the dehydrator. Press
Press to suspend dehydrator.

Press to suspend dehydrator.

Press [@] a second time and adjust the time,  the settle drying model for your food

Press to monitor the dehydrator clearly



A. Mesh sheet.

B. Drying Trays.
C. Drip Tray.

D. Door.

E. Glass door.

F. Control Panel.
G. Inner chamber.
H. Housing.

USAGE METHOD

1. Put the clean food in the trays — Do not overload the trays and never overlap the food.
Close the damper door.

2. Plug dehydrator into wall outlet, insert the power plug into the wall power outlet. lts or
vegetables have spots or damage, they may spoil the taste, so remove them.

3. Press the button, The LED screen will show default time setting “10:00” and temp setting
“70°C”. Motor and fan start first, then heating element start working 5 seconds later.

4.  Pressthe “TEMP” button and LED screen shows the temp value. According to actual
needs, turn the Time / Temperature knob to adjust the temperature, temperature range is
35°C-75°C (one gear for every 5°C) ; 3 seconds after finish setting the drying temperature,
system automatically gets into operating mode in current temperature setup.

5. Press the “TEMP” button and LED screen shows the temp value. According to actual
needs, turn the Time / Temperature knob to adjust the temperature, temperature range is
35°C-75°C (one gear for every 5°C) ; 3 seconds after finish setting the drying temperature,
system automatically gets into operating mode in current temperature setup.

Note: Set low temperature for thin/small pieces of food or for a small load of food. Set high
temperature for drying thick/big pieces of food and large loads. The thermostat can also be
used to decrease the temperature as the food is near the end of its drying cycle making it easier
to control the final moisture level in the food.

6. During drying process, you can change or check the drying temperature /time.
Thermostat knob control temperature/time, Clockwise is increase (counterclockwise is
decrease).

7. During drying process, press the button, all functions will be paused. Screen no display.

8. In standby mode, you can press the button directly to get into default mode ( TIME : 10
hours TEMP: 70°C). You also can change the drying time and temp if needed.

9. When the set time counts down to "00:00”, the heating element stops working first. The
fan will continue running for 10 seconds and the buzzer rings 20 times "beep" sound (1
time/second). Then switch the on/off switch to "o"(display is dark) and unplugthe appliance.

10. Unplug the unit from the power point.

HINTS:

- This dehydrator includes 12 trays and an overheat protection. The host contains heating
elements, motor, fan and thermostat.

- The air vents on the tray allow air to be circulated.

- Using a controlled heat temperature, Air from the back flow into each tray drying
moisture..

- Depending on the moisture in the food itself and the humidity in the air, drying operation
time can change. Use the dryer in a dust free, well ventilated, warm and dry room. Well air
ventilationis also important.

- Fruit and vegetables dried in your food dehydrator will be different in appearance
from those sold in health food stores and supermarkets. This is due to your food
dehydrator uses no preservatives, no artificial coloring and only natural additives.



- Records of humidity, weight of produce before and after drying times, will be helpful to
improving your drying techniques for the future.

DRYING TIPS:

Drying time for pre-treatment fruit will vary according to the following factors:
1) thickness of pieces or slices

2) number of trays with food being dried

3) volume of food being dried

4) moisture or humidity in your environment

5) your preferences of drying for each type of dried food

ITISRECOMMENDED TO:

- Check your food every hour.

- Rotate re-stack your trays if you notice uneven drying.

- Label food with contents dried, date and weight before drying. It will also be helpful to note
the drying time for future reference.

- Pretreated food will give the best effectin drying.

- Correct food storage after drying also will help to keep food in good quality and save the
nutrients.

STORAGE

- Store food only after they have cooled down.

- Food can be kept longer if stored in a cool, dry and dark place.

- Remove all the air you possibly can from the storage container and close tightly.

- Optimal storage temperature is 15°C or lower.

- Never store food directly in a metal container.

- Avoid containers that “breathe” or have a weak seal.

- Check the contents of your dried food for moisture during the weeks following
dehydration. If there is moisture inside, you should dehydrate the contents for alonger time
to avoid spoiling.

- For best quality, dried fruit, vegetables, herbs, nuts, bread should not be kept for more
than 1 year, ifkeptin the refrigerator or freezer.

- Dried meats, poultry and fish should be stored for no more than 3 months if kept in the
refrigerator, or 1 yearifkeptin the freezer.

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 a richer 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

Banana Peel and slice into 3-4 mm thick Crunchy 8-38
rounds

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

Nectarine Cutin ha_alf, remove pit, air dry to Soft 8-26
prevent juice
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
Remove core. Slice into wedges

Apple or rounds Soft 5-6

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 in lemon juice for about 2 minutes.

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



Cucumber Peel and slice into 13 Firm 6-18
mm thick pieces

Pepper Whole Brittle 8-14

Tomato Peel, halve or slice Firm 8-24

Rhubarb Peel ar)d 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 Sep_)arate 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 Ya teaspoons 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
dehydrator and let it 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 at a temperature 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.

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 THIS INSTRUCTION !
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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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OnucaHune damunus
Jata PEMOHTHBIX mMacrtepa u
Homep pemoHTa | mocTynneHusi B .U,aTg :;g::g””“ paboT 1 3ameHa wramn
PEMOHT 3anacHbIX CEPBUCHOr0
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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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WARRANTY WORK LOG

Date

Repair number

of receipt
for repair

The end date
of the repair

Description
of repairs
and replacement

Master's name
and service
center stamp

of spare parts
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