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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, BHMMATENbHO NpPoOYMTanTe 3TO PYKOBOACTBO Nepen UCnonb3oBaHnem
1 COXpaHuTe ero.

Mpu ncnonb3oBaHuUU anekTponpubopa Bcerga cobniganTe OCHOBHble Mepbl
nNpeaoCTOPOXHOCTMU.

MEPbITTPEOOCTOPOXHOCTH

OCHOBHbIle Mepbl NPeAO0CTOPOXHOCTH:

1. MNpwn ucnonb3oBaHun permgpatopa ybeguTecb, YTO OH YCTaHOBMEH Ha POBHOW,
YCTONYMBOI U MPOYHON MOBEPXHOCTY, KOTOPas MOXET BblAepXaTb BEC YyCTPONCTBA BO BPEMS
paboThbl.

2. HecobntogeHve MHCTPYKLUMIA MOXET MPUBECTM K MOPaKEHMWIO SMEKTPUYECKUM TOKOM,
BO3ropaHuio NN cepbesHbIM TpaBMam.

3. He octaBnsnte gerngpatop 6e3 nprcmoTpa Bo BpeMs paboTsbl.

4. Oepxute npmbop BHe JOCAraemMocTu AeTeNn, Tak Kak OHW He CnocobHbI pacno3HaTtb
NoTeHLManbHyo ONacHOCTb HENPaBUIbHOrO 0BpaLLEeHNs C ANEKTPUYECKUMU Mpubopamm.

5. Mpubop He npedHasHayeH ANS WUCMOMb30BaHMA nNuuaMu (BKNoyas Aeten) C
OrpaHNYeHHbIMM (PUNYECKUMMU, CEHCOPHBLIMWU UM YMCTBEHHBIMU BO3MOXHOCTSIMW, NGO
He[0CTaTOYHbIM OMbITOM U 3HAHUSIMW, €CIIV TOMNBKO OHW HE HAXOoASTCSA NoA MPUCMOTPOM U
He NOMyYWIM NHCTPYKTaX OT NLLA, OTBETCTBEHHOIO 3a X 6€30MacHOCTb.

6. MNepen nogkmtoveHvem npubopa K anekTpocetTn ybeoutechb, YTO HaMpsXeHue wu
napameTpbl IUTaHWs COOTBETCTBYIOT aHHBIM Ha MapK1poBKe npubopa.

7. Y6eoutecb, 4TO NpubOp BLIKMIOYEH, @ BUIKa OTKMOYEHa OT CeTW, Korga OH He
MCMonb3yeTcsl, Nepes YNCTKON M BO BPEMSI TEXHUYECKOTO OOCIY>KNBaHWS.

8. YbeauTech, YTO LLUHYP NUTaHWA U caM NpMBOp He CBMCAIOT C OCTPbIX KpaéB, HaXxoasaTCs
BAANM OT ropsyMx MOBEPXHOCTEW M OTKPbLITOro OrHs. lNnactuk MOXeT pacnnaBuTbCs U
BbI3BaTb NOXap.

9. Hun npu kakmx ob6cTonTenbCTBax He NorpyxanTte Nnpubop Unu BUIIKY B BOAY UK Apyrne
XNOKOCTU.

10. He ncnonb3ynte npubop MOKpbIMU pyKamu.

11. PerynapHo npoBepsiiTe LWHYp NUTaHns 1 Npubop Ha Hanm4me NoBPeXAeHUN.

12. He wucnonb3ynTte perngpatop, ecnv BUNKa UMW LUHYP MOBPEeXAeHbl, nocne
HeMcrnpaBHOCTM, NAAEHNS UMK APpYroro n3nYeCcKoro NoBpeXaeHNs.

13. Ecnu WwHyp noBpexaéH, ero JomkeH 3aMeHUTb NPOn3BOAUTENb, CEPBUCHBIN LEHTP
UM KBaNMMULMPOBaHHbIV CeLmanmcT, YTobbl n3dexaTb pucka.

14. PeMOHT npnbopa [OMmKeH BbINOMHATLCSA TONbKO KBANUMULMPOBAHHBLIM 311EKTPUKOM.
HenpaBunnbHbI pEMOHT MOXET NPEACTaBMATb ONACHOCTb 4151 MOMb30BaTeNs.

15. Hn ogHa YacTb npmbopa He MNOANEXMUT MbITbi0 B MOCYAOMOEYHOW MaLLWHE, eCnn 3T0
SIBHO HE YKa3aHO Npon3BoanTeneMm.

16. Bcerga BbikntoyanTe npubop 13 po3eTkM neped TeMm, Kak BCTaBNsaTb UNW U3BreKkaTb
BUIKyY. MI3BnekawTe BUIKY, yaepxXvnBas e€, He TAHWUTE 3a LUHYP.

17. He wcnonb3yvite yonuHUTENb, €Crn OH He Obin NpoBepeH KBanuduLMpOBaHHbLIM
cneunanucTom.

18. Vcnonb3yiTe TOMbKO OpUrMHanbHble MOAAOHbLI M akceccyapbl, NocTaBnsieMble C
AervapaTopom.

19. UsberaiiTe KOHTaKTa C OBWMXKYLUMMUCA YacTsMu. [lepxute pyku, BOMOCHI, oaexay,
nonatku 1 Apyrme npegmeTbl B4anu ot paboTatowiero npnbopa, 4tobbl n3bexars TpasMm 1
noBpexaeHun.

20. He HanpaBnanTe BO3AYLWHbIA NOTOK OT ABUraTens Ha ApYyrux nogen vmnm
nerkoBocnnameHsLWmecs npegMeThbI.

21. He pasmewante npubop psagom c HarpesaTtenbHbiMu npubopamu. W3beravite
[AaBreHusi Ha BUNMKY — 3TO MOXET NPUBECTU K KOPOTKOMY 3aMbIKaHWIO UMW NoXapy.

22. Ecnu Bbl nepepaéte npubop TpeTbMM nuuam — obsAsaTenbHO nepepante
WHCTPYKLIMIO MO 3KCnyaTaumm.



BHUMAHMUE!

e He ucnonb3ynte npubop Gonee 24 yacoB HenpepbiBHO. [ocrne 24 4acoB paboTbl
OTKMOUUTE NpUBOpP OT CEeTU M faiiTe eMy OCTbiTb He MeHee 2 4YacoB Mepes CreayrLum
MCMONb30BaHNEM.

e He ncnonb3ynte psaoM ¢ aspo30ribHbIMU 6annoHYnKaMu.

e HenpaBunbHoe ucMonb30BaHWE W HeakkypaTHoe obpalueHve ¢ npubopom MoryT
NPVBECTU K €r0 NONOMKE U TpaBMaM rnorb3oBaTensi.

e He gonyckante npwxatus LWHypa NUTaHUS TSHXKENbIMW UM OCTPbIMU NpeaMeTamn —
3TO MOXET BbI3BaTh M0Xap U MOPaKeHMEe TOKOM. 5

e Bo Bpems paboTbl TeMnepatypa A0CTYMHbIX MOBEPXHOCTEN MOXeT ObiTb BBICOKOWN.

OBLAA UH®OPMALINA

1. XapakTepucTuku

HassaHune Oervgpatop
Mopgenb TAKARA DF-20
HanpsxeHne 220-240 B
YactoTa 50-60 Ny,
MouHocTb 500+900 Bt
AsTonporpammbil 10 wTr
[nanasoH Temnepartyp ot 35°C go 75°C
Tanmep ot 30 MyHYT Ao 48 yacoB
OGbEM BMECTUMOCTH 37 nutpos
KonnyecTtso nogaoHoB 20 wT (26x26 cm)
Pa3mep gerngpatopa 29%x38,5%x63 cm
Bec 16 Kkr

2.MaHenbynpaBneHUs c CEHCOPHbLIM 3KPaHOM

fi6nokn  Liutpycosbie

@ ©

Bpokkonn Tpu6bl 3eneHb Worypr MNactuna

HakmunTe KHOMKY — 4TO6bI BKMIOYN T UMW BLIKMTIOYMTL Aernapartop.
HaxmuTte kHoNKy — Ansi Bbi6opa BepXHUX 6 NoAA0HOB.

Haxmute kHonky — ansi Bibopa HUXHUX 14 noaA0HOB.

Haxxmunte kHonky TEMP — gns Beibopa TemnepaTypbl, 3aT€M C MOMOLLbI KHOMOK
yBENUYUTL/ yMEHbLWNTL A / ¥ U3BMEHUTE 3HAYEHME.

Haxmute kHonky TIME — ans Bbibopa BpeMeHu, 3aTeM C NMOMOLLbI KHOMOK
YBENUYNTL/ yMeHbLWNTb A / ¥ U3MEHUTE 3Ha4YeHne.



Haxmute kHonky LIGHT — gng BkmoYeHUa noacBeTKM M KOHTPONS npouecca
CYLLKW.

Haxmute kHonky MODE — gns Beibopa noaxoasiLero pexvma

pycossie

CYLWKN B 3aBUCUMOCTMN OT TUMA NpoAYyKTa.

3. Komnnekrauus:

- AerngpaTop M3 Hep>kaBeloLLen cTanu;
-20 meTannmMyecknx NnoaaoHOB (26x26 cm);
-2noafoHa ananactunel;

-2 ceTkn A4nsi MENKUX Aroa n Tpas;

- KHWUra peLenToB;

- MHCTPYKLMSA N0 3KCnyaTaumm.

MPOLIECC SKCNNYATALIUN:

1.PasnoxunTte ounLieHHble N Hape3aHHble MPOoAYKTbl HA MoAA0HaxX. He neperpyxavite
noaAoHbI M He HaknaabiBanTe MPOAYKThI APYT Ha Apyra. 3akponTe ABepuy Aerngparopa.

2.BcTaBbTe BUNKY B po3eTKy. lNoakntoumnTte npubop K anekTpoceTu.

3.HaxmunTe KHOMNKY BKMOYEHMS.

-HaLED-ancnnee otobpassatcsa yCTaHOBMEHHbIE MO YMOMYaHWIO 3HaYeHUS:

-Bpemsa: 10:00 (10yvacoB)

-Temnepatypa: 70 °C

- CHavyana BKto4aloTCs MOTOP M BEHTUNATOP, Yepe3 5 cekyHA 3anyckaeTcs

HarpeBaTerbHbIN 3NIEMEHT.

4 HacTporika BpEMEHMN CYLLKK:

- Haxmwnte kHonky TIME —Ha gucnnee otobpasnTcsa yCTaHOBMEHHOE BPEMS.

- Haxxmnte KHOMKy BBEPX A ANdA yBenuyeHns BpeMmeHu, BHU3 ¥ — Ans yMeHbLUEeHMS.

-OvnanasoH: ot 30 MMHYT 048 yacos, cwarom 30 MUHYT.

- Yepes 3 cekyHabl NOCne 3aBepLUeHNsi HACTPOMKM CUCTEMA aBTOMATUYECKU HAYHET
CYLLKY C 3a[j@aHHbIM BDEMEHEM.

5.HacTpowika Temnepartypbl:

-Haxmunte kHonky TEMP — Ha gucnnee otob6pasuTcst ycTaHOBNEeHHas TemMneparypa.

- Haxmute kHOnMKy BBEpXA ANA NOBbIWeHWS TemnepaTtypbl , BHM3Y — Ans
MOHMXEHUS.

-OnanasoH: 0135 °Cpao75 °C,cwarom5 °C.

- Yepes 3 cekyHAbl nocrie 3aBepLUEHWsI HAaCTPOWKM CUCTEMa Ha4yHET CYLUKY npwu
3afjaHHOM Temnepartype.

lMpumeyvaHue:

- YcTaHaBnuBamnTe HU3KYI0 TeMnepaTtypy AN TOHKUX UMW MENKUX NPOAYKTOB, a Takxe
npv HebonbLUON 3arpyske.

- YcTaHaBnuBanTe BbICOKYIO TeMnepaTypy A8 TONCTbIX NN 06bEMHBIX MPOAYKTOB 1
MOMHOW 3arpy3Kku.

- TepmocTaT MOXHO MCMOMNb30BaTb A NMOCTENEHHOIO CHWXEHWs Temnepartypbl
6nuKe K KOHLY CYLLIKM, YHTOObI KOHTPONMPOBAaTh YPOBEHb OCTATOYHOM Briaru.

Bo Bpems cywku:

- Bl MOXeTe nameHuTL TeMnepartypy v BpeMsi B o6on MomeHT. Haxatnem kHonok
CO CTpenoYykamMmun BBEPX — ANSA NOBbIWEHUS, BHU3 — A1 YMEHbLUEHNS.

OKOHYaHMe CYLUKK:

-Korpgatanmep gongétno"00:00", cHavyana oTKNKYMTCS HarpeBaTeNbHbIA ANIEMEHT.

- BeHTunstop npogonxut paboty ewé 10 cekyHa, nocne 4vero npo3syuut 20



3BYKOBbIX CMrHanoB ("nun")—nmno ogHOMY B CEKYHAY.
-3atem ancnnen BbIKNIOUYNTCH, UNPUOOP MOXKHO OTKITHOUYUTE OT CETHU.

NMOACKA3KM MO NCNOJIb3OBAHMUIO:

-3ToT AernapaTtop BkntovaeT B ceba 20 noaa0HOB M 3aLLUTY OT Neperpesa.

- BHyTpeHHui1 6nok coaepXuT HarpeBaTernbHble 3NEMEHTbI, MOTOP, BEHTUMSATOP U
TepmMmocTar.

-Bo3gyx umpkynupyet 4epes BEHTUNALNOHHbIE OTBEPCTUSA B KaX40M NOAL0HE.

- Ténnbli BO3QyX paBHOMEPHO pacnpefensercs no BCEM YPOBHSAM, yaanssi Bnary us
NpoayKTOB.

- Bpems cywiku 3aBMcuT OT BNaXXHOCTW NpoAyKTa, TeMnepaTtypbl Bo3ayxa n oobéma
3arpysku.

- PaboTanTe B TENNOM, CyXxOM 1 XOPOLLO NPOBETPUBAEMOM NomeLleHmnn, cBo60aHOM
OT MbIMN.

- omaluHue cyLéHble NpoaYyKThl MOTYT OTNIMYATLCS MO BUAY OT MarasuHHbIX, Tak Kak
B3TOM NpMBOpE He MCNOMb3YTCA KOHCEPBAHTLI M KpacUTENMU.

- PexomeHayeTcs prkcupoBaTth BMaXHOCTb, BEC 0 U MOCNE CYLLUKKU, a TaKXe BpeMs
npouecca—aTo NOMOXET yNy4yLlaTbh TEXHUKY CYLLKN B OyayLieMm.

COBETbI MO CYLWUKE:

Bpewms cywkm npegBapntenbHo o6paboTaHHbIX MPOAYKTOB 3aBUCUT OT:
- TOMLWMHbI TOMTUKOB;

- KonuMyecTBa Nnoag40HOB M 06bEMa NPOAYKTa;

- HayanbHOW BNaXXHOCTU NPOAYKTa U OKpY>KatoLLe cpeabl;

-)enaemou cTeneHn roToBHOCTH (N0 BKYyCY).

PEKOMEHAYETCA:

-MpoBepanTe NpoayKT Kaxabln vac.

-MakcumanbHas Harpyska Ha oauH NoaaoH —He 6onee 0,3 KrMPoAyKTOB.

- Anga cywkn 6onee TONCTbIX NMPOAYKTOB MOXHO M3BNeYb OAWH MOAAOH, YTOObI
YBENMUYNTb PaCCTOSHUE MEXAY YPOBHAMMU.

-EcnnHabniogaetca HepaBHOMepHas CyLlKka — NMOMeHANTe NOAA0HbI MECTaMN.

-MNomMeyvanTe ynakoBKy: 4TO CyLUMNK, AaTy, BEC 40 M ocrne. ATO NOMOXET B byayLiem.

-MNpeaBaputenbHas o6paboTka NpoAyKTOB AA&T Nyylune pe3ynbTaTbl CYLLKN.

- NMpaBnnbHOE XpaHeHWe Nocne CyLKW NOMOoraeT COXpaHUTb Ka4eCTBO 1 MOse3Hble
cBOMNCTBA.

-BoBpems paboTbl ABepuy npubopa Heo6XoANMO AepXKaTb 3aKPbITON.

XPAHEHUE NPOOYKTOB

- YOuparite npoayKTbl Ha XpaHEeHWE TONbKO NOCHe TOro, Kak OHM NMOMHOCTBH OCTbINW.

- MpoayKTbl MOXHO XpaHUTb AOSblUE, €CNIN OHU HaXOAATCSl B NMPOXMagHOM, CyXOM Wt
TEMHOM MecTe.

- Yoanute kak MoOXHO 60rblLLe BO3yxa U3 KOHTeNHepa Nepes ero 3akpbITUEM.

- OnTmanbHas TeMnepartypa xpaHeHusi — 15° C unu Huxe.

- Hukorpa He xpaHuTe NpoayKThl B METANIMYEeCKOM KOHTENHEpE.

- W3beravite KOHTENHEPOB, KOTOPbIE «MPOMYCKalT BO3AYyX» UNU umelT cnabyto
repMETUYHOCTb.

- B TeueHmne nepBbIx Hedernb Nocne CyLUKM NPoBEPANTE AerapaTtop Ha Hanmume BHyTpU
Bnarun. Ecnu BHyTpn obpasoBanack Bnara, crneayet OMNOMHUTENBHO NPOCYLUNTL NPOAYKTbI,
4YTOObI N36EXKaTH NX NOPYU.



AnsA COXPAHEHUA HAMNYYLUETO KAYECTBA:

- CyLueHble pyKTbl, OBOLLM, TPaBbl, OPeXM 1 xneb He crieayeT xpaHuTb 6onee roga, ecnm
OHU HaxXoaATCH B XonogurbHUKe Unn M0p03I/IJ'IbHOI7I Kamepe.

- CylieHoe mMsco, NTuly v pbiby crieqyeT XxpaHuTb He Gonee 3 MecsaLUEeB B XONOAUIbHUKE
U1 o roaa B MOPO3UNbHON Kamepe.

6.MOArOTOBKANPOAOYKTOBUIMPOLIECC CYLUKA

[aHHasa Mogenb ocHalleHa aBTOMaTUYeCKUM BEHTUNATOPOM, KOTOPbI paBHOMEPHO
LMpKynupyeT TéNnbii BO3AYyX, obecneynsas kKa4ecTBEHHYO CyLKy. CyLuéHble NpoayKThbl
— OTMMYHAsA M NonesHas 3aKycka, Tak Kak OHM COXPaHST MOYTU BCe MUTaTesbHble
BelLeCcTBa U BKYyC.

Mpnbop naeansHO NOAXOANT ANSA CYLUKM PPYKTOB, OBOLLEN, 3eneHun, xneba, LBETOB 1
APYrMX NpoayKTOB.

DpyKThbI

- TwaTtenbHO NPoMONTE OPYKThl, CPEXBTE UCMOPYEHHbIE HaCTW.

- HapexbTte dpykTbl Ha NOMTUKK. YUTOOBI n36exaTb OKUCNEHNSA N UBMEHEHUS LiBeTa,
nepep nomMelleHMeM B AerMApPaToOp OKYHUTE KYCOYKM B JIMMOHHbIV COK, CONIEHYI0 BOAY
nnvaHaHacoBbI cokHa 10 MUHYT M JanTe NOACOXHYTh.

- Ans pobaBneHns apoMaTta MOXHO UCMONb30BaTb KOPULLY, KOKOCOBYIO CTPYXKY UK
macno. [1ns coxpaHeHus LBeTa v BKyca 3amounte PpyKTbl Ha 2 4aca B cMecn n3 1/4 coka
(nyywe HaTypamnbHOro) n 2 vyawek BoAabl (Hanpumep, siOMOKM MOXHO 3amMO4YnTb B
A6no4YHOM coke).

HasBaHue npogykra MoaroToBKka KoHcucteHuus | Bpems (yac)
nocne CyLiKu
Paspesatb nononam, yganutb . R
Abpukoc KOCTOUKY Msirkuia 13-28
AHaHac (cBexwit) moﬁx%gbpgﬁgﬁsfb Kycoukamu XKectkui 6-36
KAOHHaCHeeE)%VIPOBaHHbIVI CnuTb COK 1 OCYLLIMTb Msirkuit 6-36
OuymncTUTb OT KOXYpbI. MopesaTb Ha o
Banan KPY)XOYKM (TONLUMHOM 3-4 MM) Xpycrawuii 8-38
BuHorpag Lenvkom Msirkuit 6-72

BbIMbITh 11 yoanuTb XBOCTUKN.

Paspesatb nononam, yaanuTb KOCTOUKY.
BuwHa [onyckaeTcs CyLnTb LENMKOM, KOCTOHKY XKectkuin 8-34
yaansTb He 0bsi3aTensHoO

YaanuTb cepaLeBuHy 1 HapesaTb

Mpywa NoMTvKaMm Msirkui 8-30

WHxup Hapesatb nomtukamm XKectkuin 6-26

MwuHgans Paspesatb nononam unu nomtukamu Msirkuit 12-38
Paspesatb nononam, yaanutb

Hekrapun KOCTOYKY ¥ BbICYLUMTL Ha BO3AyXe, Msrkuin 8-26

4106 He'wen cok
Paspesartb nononam, ynanurb

Mepcuk KOCTOYKY ¥ BbICYLUMTL Ha BO3AYXe, Msirkuia 10-34
4106 He wen cok

AnenbCuH, MUMMOH Mopesatb Ha Kpy)Xo4ku (TonwmHa 3-4mMm) Jlomkwii 8-16

Menkue arogsl Llenvkom Markuit 6-26

A6m0Kko Yoanutb cepauesuHy. Mopesats Ha Msirkui 5.6

[0IbKM / KPYXOYKaMM

OBowm
- Takne oBolN, Kak 3eneHas daconb, UBETHaa KanycTta, crnapxa, kaptodenb
TpebyloT npeaBapuTenbHon 06paboTku (Ha napy, Bapka unmcMmasbliBaHue Macriom).



- Cnente BOAY 1 pa3noxunTe OBOLLM Ha NOTKaXx.
- na gpononHuTenbHOM 06paboTKN MOXHO MOrpy’aTb OBOLLW B MMMOHHbIN COK Ha 2
MUHYTbI.

HassaHue npoaykTa MoaroTtoBka KoHcucrenuns  Bpemsjyac
nocne CyLiku
H Tb N Kamu no 8 Mm 1 -
ApTULLIOK apesarb ronocka 08 Jlomkun 6-14
BapuTb 0kono 10 MUHYT
Bakna)aH HapesaTtb nomTukamm no 8 Mm JloMKkum 6-18
Pacnaputb o nonynpo3payHoro .
Bobosble puTe A ynposp Tlomkun 8-26
COCTOSIHUSI
Ynoanute cepaueBuHy. HapesaTb
Bonrapckuii nepet, nornockamu Unun Konbuamm XpycTawmmn 4-14
no 6MM.
Hapesatb 1 BapuTtb Ha napy Ao .
Bpokkonu MKMI -2
POKKO MSITKOCTU, NPUMEPHO 3-5 MUHYT Tlo 6-20
Bptoccenbckuii ucT | Yganute nucTbst co cTebns Jlomkuin 8-30
[opox OT1BapuTb B Te4eHNE 3-5 MUHYT JTomKkui 8-14
HapesaTb nomtukamu nnu .
[punbbI P XKecTkuin 6-14
OCTaBWTb LIENNKOM
Paspesatb 1 BapuTb 10 .
3eneHasn daconb P puTe A JTomkuin 8-26
npo3payHoCTh
HapesaTb noMTUKaMu TOMLLMHOW .
Kabauok P t Tlomkun 6-18
6 MM.
OuncTUTb 1 Hape3aTb NIOMTUKaMu .
Kanycta o P KecTtkun 6-14
TONWMHOM 4 MM
HapesaTb nomtukamu unu .
Kaptodenb P JTomkmi 6-18
Kybukamm, otBapuTtb (8-10 MuH)
Jlyk HapesaTb nomtukamu Jlomkuni 8-14
Jlyk-INopen HapesaTb nomTuKamm JTomkumi 6-10
HapesaTb ToHKMMM nonockamu o
MopkoBb P XpycTawmm 6-12
UM NIOMTUKaMK1
Orypey OumnCTUTL OT KOXYpPbI v Hapesatb WecTkuii 6-18
NoOMTUKaMu TomnLmHon 13 MM
Mepey, Llenvkom JTomkmn 8-14
Paspesatb nononam unu HapesaTb o
Momwugop NOMTVKaMMU TBepabIv 8-24
CHATb KOXWLY 1 Hape3aTb Ha
PeBeHb " .
nonockut 10 Mm Kectkuit 8-38
Pacnaputb, ocTyauTs, yaanutb .
Ceexna rOMOBKY, YAanuTb KOPEHb TNomkuit 8-26
. HapesaTb nomMT1kamMm TOnLMHON .
Cenbaepeit P U JTomkun 6-14
7 MM.
Msco

-HapexbTe MACO Ha KyCOYKM UMM MOMOCKU (YeM TOHbLUE, TEM yYLue).

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

- MapMHyﬁTe MACO B TedeHne ABYX YacoB, Noclie 4Yero npurotoBbre Ha napy umnm
oTBapuTe.




-Mocne cnuBaBOAbI MACO rOTOBO A5t CYLUKWN.

TpaBbl nLBETHI

- BbicylwinTe cBEXME NUCTbSA TPaB UMK LBETHI.

- MNMocne cywku xpaHuTe nx B 6yMaxHbIX NakeTax UM repMeTUYHbIX KOHTENHepax B
npoxnagHoM MecTe.

NMPEOABAPUTENBbHAANOAINOTOBKA MACA, PbiBbl, MTULIbI
N IAKOMCTB AnA XUBOTHbIX

1. Msco:

[ns acbdekTMBHON CyLLKN BbIBMpanTe MOCTHOE MACO 6e3 xupa v kocTel. [Nepen cyLukon
MSICO CrneAyeT 3amapuHoBaTh, YToObl NpuaaTh eMy AOMOMHUTENbHBIN apomarT 1 caenatb ero
Gonee HexHbIM. B cocTaB MaprHaa o6s3aTensHO AoMKHa BXOAWTL COfb, KOTOpasi noMoraeT
yOanuTb U3 Msica NMULLHIOK BRary U yBeNUYUTbL CPOK ero xpaHeHus. [pu 3ToM B cocTas
MapuHaZa He JOMKHO BKIYaTbCsa Kakoe-nnbo pacTtutenbHoe macno. MoxHo fobaBuTb
KMCNOThI (HanpyuMep, TOMaTHbIV COYC UK YKCYC), T.K. KUCMOTa pa3pyLuaeT BONOKHa Msica
n aenaert ero 6onee HeXHbIM.

CraHAapTHbIN MapuHag:

e 1/2 cTakaHa coeBOro coyca

e 1 3y0OumK YeCcHoKa, Hape3aTb HEDOMbLUMMY KyCOvKamu

® 2 CTONOBbIE NOXKM caxapa

e 174 jecepTHON NOXKM CONnu

e 2 NecepTHOW NOXKM CyLLEHOTO Nepua

Bce MHrpeameHTbI TLWaTenbHo nepemeLlaTts.

2.Mmunua:

Mepen Hayanom cyLikM NTULY cneayeT NnpeaBapuTernbHO NOAroTOBUTL. Jlydunin cnocob -
NpUroToBrNeHNe Ha napy unm xapka. Bpems cyLuku coctaBnsieT okorno 2-8 yacoB, Noka Bcs
BMara He UcnapuTcs.

3.Pbiba:

Mepen Ha4anom cyLLKM peKOMEHAYETCS OTBAPUTL UMK 3aneyb (3anekaTtb 0Kono 20 MUHYT
npu Temnepatype 200 rpagycoB OO roTOBHOCTM). Bpems cyllku cocTtaBnser okono 2-8
4YacoB, Noka BCcH Brara He UcnapuTcs.

4. JllakomcTBa Ansi NMTOMLEB:

Jlyyle Bcero Ans XMBOTHBIX MOAXOAUT CyLUEHbIN OCOCh, KypuHas rpyaka v criagkvn
kapTtodens. [oarotoBeTe NPOAYKTHI, TLATENBHO BbIMOWTE, MO XENaHUo NpeaBaputernsHoO
MOXHO oTBapuTb 1-2 MuH. Hapexsre HebombwMMKM Kyco4kaMu U nomecTute B npubop
npuMepHo Ha 2-8 YacoB [0 TEX NOp, MOKa He UCNapuTCs BCA Brara.

lMpumeyaHue: He dobaenalime conb unu MapuHadbl. XKusomHbiM makue dobasku
MpomMueornoKasaHbl, MOCKOMbKY UX Opa2aHu3Mbl MO2ym He2amueHO peaz2upoeamb Ha
8bICOKOe colepxaHue conu, creyud u npoyux uHepedueHmos, komopble 6e3onacHbl 071
modell. Ilakomcmea, npueomosneHHbie be3 rpurnpas, 6ydym nonesHbiMu u 6e3onacHbIMU
01151 ux 300p08bSI, COXPaHsA HamyparbHbil 8KyC U MumamerbHble ceolicmea MpodyKmos.

5.MpuroTtoBneHue nacTunbl

5.1. BeibepuTe cnenble opyKTbl U ArofAbl, BBIMOWTE U yAAnUTE KOCTOYKU U KOXNLLY.

5.2. B3bente B GneHaepe A0 cocTosHMa nwope. MoxHO gobGaBnsaTb KOrypr,
noAcnacTuTeny MAM NPSHOCTU MO XenaHuto. [Mope [OMKHO NOMyYMTbCS TYCTbIM MO
KOHCUCTEHLMM.



5.3. MNpuobpeTnTe cneumarnbHble NOAA0HbI 4SS NACTUIbI MO Pa3Mepy CYLLMITKA.

5.4. Hanewnte 1,5-2 cTakaHa ntope Ha HakpbITble pOpMbI, aKKypaTHO NomMecTuTe hopmbl
B Aerngparop.

5.5. Kpasi coxHyT BbICcTpee, Yem cepeanHa, NO3TOMY B LEHTp dOpMbl HanewTe nope
MOTOHbLLE.

5.6. CpeaHee BpeMsi CyLLKW NacTUnbl coctaBnsieT 4-6 4acos.

5.7. Kak Tonbko nactuna cTaHeT OnectsLwen 1 He NUNKON Ha oLynb, OCTaHbTE ee u3
JerngpaTopa v JjanTe ocThbiTb.

6. Cywka 3eneHu, TpaB, LLBeTOB

Mpexae Bcero TpaBbl U LBETbI A0IMKHBbI ObITb CyXUMU, Ny4lle BCero ux cobmparb nocne
BbICbIXaHWs1 POChl U 4O TOrO, KakK HacTYMNUT HOYHAas! CbIPOCTb. BhicylunTe LBETHI Kak MOXHO
ckopee nocne cbopa. [ina coxpaHeHust HaTypanbHbIX Macen cnegyert ucnons3oBatb 6onee
HM3Kyto Temnepatypy. BeiGpockTe Bce KOpUYHEBbLIE MU NOBPEXAEHHbIE NUCTLS. BbinoxuTe
Ha nogdoH germapaTopa B OOWH CrnoW, m3beras HanoxeHus Apyr Ha gpyra. Bpews
BbICbIXaHVs OyaeT 3Ha4UTenbHO BapbMpOBaTbCsl B 3aBUCMMOCTU OT pasMepa LBeTKa 1
KonuyecTBa nucTeeB. CylmTe npu temneparype 35-40°C.

METOAbl YXOOA U OYUCTKAU

e [locne ncnonb3oBaHWA OTKINIOYKUTE NPUOOP OT CETU 1 fanTe eMy OCTbITb.

e [lcnonb3ynte MArkyto LWETKY AN yAaneHs OCTaTKOB NULLM C NOAL0HOB.

e [poTpurTE BCE HYaCTN CyXOMN TKaHbIO Nepea XpaHeHeM.

o Kopryc MOXXHO NpoTMpaTh BMaXXHOW TKaHbHO.

o [1ns yaaneHusi n3nvLKoB Map1Haga ucnonb3ynte GymMaxHble MonoTeHLa.

e He wvcnomnb3yinte arpeccuBHble YMCTSAWME CpeAacTBa Wnu abpasuBbl, YTOObl He
NOBPEAUTL NMOBEPXHOCTY.

PEMOHT U OBCNY>XUBAHUE

- BHMMaTenbHO n3yumTe MHCTPYKLMIO Nepen UCMoNb30BaHNEM, 3TO MOMOXET n3bexarb
BO3MOXHbIX Npobrem.

- KomnaHusa npegoctaBnsieT 6ecnnatHoe obCcrnyxuBaHWe B TedeHMe OOHOro roga npwm
yCrnoBuu cobntoaeHns pekoMeHaaLmmn, NpuBegeHHbIX B UHCTPYKLIMK.

- [pv BO3HMKHOBEHUN HEMCMPABHOCTEN obpaLLanTecsh K cneumanncTam KoMnaHum.

Cny4au, He nognagaroLve Nog rapaHTUIo:

- HenpaBunbHo 3anornHeHbl faHHbIE O MOAENU, MECTE U AaTe NOKYMKM.

- MNonomkm ns-3a HecobMnAEHNSA MHCTPYKLIMK.

- MNoBpexaeHus B pesynbTate nageHui, NoXxapos, CTUXMNHBIX 6eACTBUIA 1 Apyrux dopc-
MaKOPHbIX OOCTOSTENBLCTB.

- CamocTosTeNbHbIM PEMOHT 6€3 pa3peLLeHs NPOM3BOANTENS.

NPOBJIEMbl UMETOAbI UXYCTPAHEHUA

Mpo6nema Cnoco6 ycTpaHeHusA

1. NpoBepbTe, XOPOLUO MM NOAKIYEHBbI PO3ETKA U BUIKa

nuTaHus.
Oernpgpatop 2. Y6eguTech, YTO WHYP NUTaHUSA B paboy4eM COCTOSTHUMN.
He paboTtaert / 3. Ecnu wHyp nuTaHusi noBpexaeH, oH AoMmKeH ObiTb

He HarpeBaeTcs 3aMeHeH Npou3BoanTENEM, ero CEPBUCHON Cny6oi nnu

APYrMMU KBanUUUMPOBaHHLIMU cneupanucTaMmmn ans
npeaoTBpaLlEHNs ONMacHOCTU.




1. Y6eouTecs, 4To HeT nepeboeB B nogade anekTposHeprum

WHavkaTop He roput 2. MNpoBepbTe, YTO LWHYP NMTaHUS BCTABIEH B PO3ETKY U
po3eTka BKoYeHa.

MpumeyaHue:

Ecnu HencnpaBHOCTbL He yaaeTcs yCTpaHWUTb NOCIe aHanmaa BbllleyKa3aHHbIX SBIEHUN,
obpaTtuTeck B cepBUCHBIN LIEeHTP. KaTeropuyecku 3anpellaeTcsi CaMOCTOATENLHO
pa3buparb yCTPOMCTBO.

NH®OPMALIUA OB YTUITU3ALIUUA

Balue ycTpoicTBO CNPOEKTUPOBaHO 1 M3rOTOBSIEHO U3
BbICOKOKA4YECTBEHHbIX MaTepuarnos U KOMMNOHEHTOB, KOTOPbIE MOXHO
YTUIM3MPOBATH U UCTONb30BaTb MOBTOPHO.

Ecnn ToBap MMeeT CMMBOM C 3a4epKHYTbIM MYCOPHbIM SILLMKOM Ha
Korecax, 3TO O3HayaeT, 4YToO ToBap COOTBETCTBYeT EBpomnenckoin
L anpekTtnee 2002/96/EC.
O3HaKOMbLTECb C MECTHOW CUCTEMOM pasaernbHOro cbopa aneKkTpUYEecKMX 1 SNEKTPOHHbIX
ToBapoB. Cobntogaiite MeCTHbIE MpaBuna.
YTUnusupyiTe ctapble yCTPONCTBa OTAENBHO OT OGbITOBbLIX OTXOA0B.
MpaBunbHas yTunusauus Ballero ToBapa MO3BOMUT NPeaoTBPaTUTb BO3MOXHbIE
oTpuuaTernbHble NOCNEeACTBUS 151 OKPY»KatoLLEe cpefbl 1 YeNoBEYECKOro 340POBbS.

WH®OPMALIUA O CEPTUPUKALINA

E H [ Mmnoptep: OO0 «OLA», 344065, r.

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

Tosap cepTunumnpoBaH. ocp. 1, Ten.: 8-800-700-42-05
ToBap COOTBETCTBYET TPEOOBAHUAM MarotoButens: Shenzhen Dimitson
HOPMAaTUBHbIX JOKYMEHTOB: Electronics Co., Ltd, 1502-1502L,
TP TC 004/2011 «O 6esonacHocTu Block B, Jinfengcheng Building, No.
HW3KOBOIBTHOrO 060pPYAOBaHUSY; 5015 Shennan East Road, Xinwei
TP TC 020/2011 «3nekTpomarHuTHasi Community, Guiyuan Street, Luohu
COBMECTUMOCTb TEXHUYECKNX CPEaCTBY; District, Shenzhen.

Mpwn oTCyTCTBUM KONWUK HOBOTO cepTudukara Cpok cnyx06bl n3genus - 3 roga

B KOpOOKe crnpalunBainTe Konuio y npogasLia. [apaHTUnHbBIN cpok - 1 roa.
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SAFETY PRECAUTIONS

General Safety Precautions:

1. When using the dehydrator, ensure it is placed on a flat, stable, and sturdy surface that
can support the weight of the unit during operation.

2. Failure to follow instructions may result in electric shock, fire, or serious injury.

3. Do notleave the dehydrator unattended while in operation.

4. Keep the appliance out of reach of children, as they are unable to recognize the potential
hazards associated with improper handling of electrical appliances.

5. The 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
are supervised or have received instruction from a person responsible for their safety.

6. Before plugging the appliance into the mains, ensure that the voltage and power supply
comply with the specifications on the appliance rating label.

7. Ensure the appliance is turned off and unplugged when not in use, before cleaning, and
during maintenance.

8. Make sure the power cord and the appliance do not hang over sharp edges and are kept
away from hot surfaces and open flames. Plastic may melt and cause afire.

9. Under no circumstances should the appliance or plug be immersed in water or other
liquids.

10. Do not operate the appliance with wet hands.

11. Regularly inspect the power cord and appliance for any damage.

12. Do not use the dehydrator if the plug or cord is damaged, after a malfunction, drop, or
any other physical damage.

13. If the power cord is damaged, it must be replaced by the manufacturer, service center,
or a qualified technician to avoid risk.

14. Repairs should only be carried out by a qualified electrician. Improper repair may pose
ahazard to the user.

15. None of the appliance parts are dishwasher safe unless explicitly specified by the
manufacturer.

16. Always turn off the appliance at the outlet before inserting or removing the plug.
Remove the plug by holding it, not by pulling the cord.

17. Do not use an extension cord unless it has been checked by a qualified technician.

18. Use only the original trays and accessories supplied with the dehydrator.

19. Avoid contact with moving parts. Keep hands, hair, clothing, spatulas, and other
objects away from the appliance while itis operating to prevent injury or damage.

20. Do not direct the airflow from the motor toward other people or flammable objects.

21. Do not place the appliance near heating devices. Avoid applying pressure to the plug,
as this may cause a short circuit or fire.

22. If you pass the appliance to a third party, be sure to also provide the operating
instructions.

WARNING!

eDo not operate the appliance continuously for more than 24 hours. After 24 hours of
operation, unplug the appliance and allow it to cool for at least 2 hours before the next use.

e Do not use the appliance near aerosol cans.

e Improper use or careless handling may result in damage to the appliance and injury to
the user.

e Do not allow the power cord to be pinched by heavy or sharp objects, as this may cause
fire or electric shock.

e During operation, accessible surfaces may become HOT.



GENERAL INFORMATION
1. Specifications

Name Dehydrator
Model TAKARA DF-20
Voltage 220-240 V
Frequency 50-60 Hz
Power 500+900 W
Auto Programs 10 pcs

Temperature range

from 35°C to 75°C

Timer

from 30 minutes up to 48 hours

Capacity

37L

Number of trays

20 pcs (26%x26 cm)

Size product

29%38.5%63 cm

Weight

16 kg

2. Control Panel with Touch Screen

® © ®

Msico MNrnya

© & ®

f6nokn  Lutpycosbie

Bpokkonn Tpubbi

Press the Power button —to switch the dehydrator ON or OFF.

Press the button —to select the upper 6 trays.

Press the button —to select the lower 14 trays.

Press the TEMP button — to select the temperature, then use the increase/decrease
A / V buttons to adjust the value.

. Press the TIME button — to set the time, then use the increase/decrease A / ¥V

buttons to adjust the value.

Press the LIGHT button — to turn on the light and monitor the drying process.

3. Package Contents:

- Stainless steel dehydrator;

- 20 metal trays;
- 2fruitleather trays;

-2 fine-mesh screens for small berries and herbs;

. ® @ . @ Press the MODE button — to select the appropriate drying mode
""""""""""""""""" depending on the type of product.



- Recipe book;
-Usermanual.

OPERATING INSTRUCTIONS:

1. Place the cleaned and sliced food on the trays.

2. Do not overload the trays and do not stack food pieces on top of each other. Close the
dehydrator door.Insert the plug into the power outlet. Connect the appliance to the mains.

3. Press the Power button.

- The LED display will show the default settings:

-Time: 10:00 (10 hours)Temperature: 70 °C

- The motor and fan will start first, and after 5 seconds the heating element will switch on.

4. Setting the drying time:

- Press the TIME button — the display will show the preset time.

- Pressthe Up A buttontoincrease the time, orDown V¥ to decreaseiit.

- Range: from 30 minutes to 48 hours, adjustable in 30-minute increments.

- 3 seconds after completing the setting, the system will automatically start drying with the
selected time.

5. Setting the temperature:

- Press the TEMP button — the display will show the preset temperature.

- Pressthe Up A button toincrease the temperature, or Down V¥ to decreaseit.

-Range: from 35°Cto 75 °C, adjustable in 5 °C increments.

- 3 seconds after completing the setting, the system will start drying at the selected
temperature.

Note:

- Setalower temperature for thin or small food items, as well as for partial loads.

- Seta higher temperature for thick or large food items and full loads.

- The thermostat can be used to gradually reduce the temperature toward the end of drying
to better control residual moisture.

During drying:

- You can adjust the temperature and time at any moment.

- Press the arrow buttons Up A toincrease, or Down ¥ to decrease the value.

End of drying:

-When the timer reaches "00:00", the heating element will switch off first.

- The fan will continue running for another 10 seconds, after which 20 beeps (one per
second) will sound.

- Then the display will switch off, and the appliance can be disconnected from the mains.

USAGETIPS:

- This dehydrator includes 20 trays and an overheating protection system.

- The internal unit contains heating elements, a motor, a fan, and a thermostat.

- Air circulates through the ventilation holes in each tray.

-Warm airis evenly distributed across all levels, removing moisture from the food.

- Drying time depends on the product’s moisture content, ambient temperature, and load
volume.

- Operate the appliance in awarm, dry, and well-ventilated room free from dust.

- Homemade dried foods may look different from store-bought ones, as no preservatives
or colorants are used in this appliance.

- It is recommended to record humidity, weight before and after drying, as well as drying
time — this will help improve your drying technique in the future.

DRYING TIPS:
Drying time for pre-treated foods depends on:



- thickness of slices;number of trays and load volume;initial moisture content of the
product and the environment;desired level of dryness (to taste).

RECOMMENDATIONS:

- Check the food every hour.

- Maximum load per tray — no more than 0.3 kg of food.

- For thicker foods, remove one tray to increase the space between levels.

- If uneven drying occurs, rotate the trays.Label storage packages with product name,
date, weight before and after drying — this will help in the future.

- Pre-treatment of foods ensures better drying results.

- Proper storage after drying helps preserve quality and nutritional value.Keep the
dehydrator door closed during operation.

FOOD STORAGE:

- Store dried foods only after they have completely cooled.

- Foods lastlonger if stored in a cool, dry, and dark place.

- Remove as much air as possible from the container before sealing.

- Optimum storage temperature is 15 °C or lower.

- Never store foods in metal containers.

- Avoid containers that allow air to pass through or have poor sealing.

- During the first weeks after drying, check the dehydrated products for any signs of
moisture inside. If moisture appears, the food should be additionally dried to prevent spoilage.

FORBEST QUALITY STORAGE:

- Dried fruits, vegetables, herbs, nuts, and bread should not be stored for more than one
yearifkeptin arefrigerator or freezer.

- Dried meat, poultry, and fish should be stored for no more than 3 months in a refrigerator,
oruptooneyearinafreezer.

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 hglf, remove pit, air dry to Soft 8-26
prevent juice

Peach Cutin hglf, remove pit, air dry to Soft 10-34
prevent juice

Orange peel Slice into long strips Brittle 8-16

Blueberry and other

small berries Whole Soft 6-26

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 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 S_Ilce 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 Yateaspoons 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 athick 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

Firstof 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 alower 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.

CAREAND CLEANING METHODS
e After use, unplug the appliance and allow it to cool.
e Use a soft brush to remove food residues from the trays.



o Wipe all parts with a dry cloth before storage.

e The housing may be wiped with a damp cloth.

e Use paper towels to remove excess marinade.

e Do not use aggressive cleaning agents or abrasives to avoid damaging the surfaces.

REPAIRAND MAINTENANCE

- Carefully read the instructions before use to help prevent possible problems.

- The company provides free service for one year, provided the recommendations in this
manual are followed.

- Inthe event of malfunctions, please contact the company’s service specialists.

- Cases not covered by warranty:Incorrectly filled information about the model, place, and
date of purchase.

- Damage caused by failure to follow the instructions.

- Damage resulting from drops, fire, natural disasters, and other force majeure
circumstances.

- Unauthorized repair without the manufacturer’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
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XXYPHAJI TAPAHTUNHbIX PABOT

Homep pemoHTa

Hata

MOCTYynJeHNsA B
PEMOHT

JlaTta OKOHYaHuUs
pemMoHTa

OnucaHuve
PEMOHTHBIX
paboT 1 3ameHa
3anacHbIx
yacren

damunua
mMacTepa u
wTamn
CepBUCHOro
LeHTpa
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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

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
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