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YBaXKHO npouunTanTe Lo iHCTPYKLilo Ta 36epexiTb
il ANA nofanbloOro BUKOPUCTaHHA.

BAXXNTUBI MPABUJIA BE3MEKU
TA 3ATANIbHI IHCTPYKLIT

[loTpumaHHA 3axogiB 6e3neKku, Wo MiCTATbCA B LN iIHCTPYKLUiT,
3HUXKYE PU3UK MOXKeXi, YparKeHHA efIeKTPUYHUM CTPYMOM i
TpaBM.

1. YBaXXHO nNpouunTanTe BCi IHCTPYKUiT Nepes nepwmm BUKOPU-
CTaHHAM MPUCTPOIO.

2. HE TopkanTecs rapaumx noBepxoHb. [ig yac poboTtun npu-
CTPOIO NOTrO 30BHILIHA MOBEPXHA MOXe CUSIbHO HarpisaTu-
ca. lante NpnCTPoIo OXONTOHYTK, NepPLL HiX BCTAHOB/IOBATY
abo Bunmatun getani.

3. lMoTpibeH NUNbHWI HarNAA, AKLO NPUCTPI BUKOPUCTO-

BYETbCA AiTbMM ab0 nopAg i3 HAMN.

BukopucToBymnTe NpUCTPIN BUKITIOYHO 3@ MPU3HAYEeHHAM.

MNepLw HiX YBIMKHYTU NPUCTPi NepeKoHanTecs, Wo enek-

TPWYHa Hanpyra Ta YyacToTa CTPYMy BiANOBIAalOTb 3HAYEH-

HAM, 3a3Ha4YeHVM Ha eTUKEeTLi NPUCTPOIO.

6. Lo6 YHUKHYTN YparkeHHA eNeKTPUYHMM CTPYMOM, He 3a-
HyploVTe NPUCTPIN, Kabenb i WTencenbHy BUAKY Yy Bogy abo
O6yab-AKy iHWY pignHy.

7. MNpuctpin He Npn3HaYeHUn Ana KepyBaHHA 3a JOMNOMOrO
30BHIiLLHbOrO TalMepa abo OKPEeMOI CUCTEMUM ANCTAHLiNHO-
ro KepyBaHHA.

8. BukopucTtoBynTe nuiie pekoMeHA0BaHi BAPOOHMKOM aK-
cecyapu, Wwob YHUKHY TV NOXKeXi, ypaXKeHHA eNeKTPUYHNM
CTpyMmom abo TpaBm.

9. Uen npucTpin npnsHavyeHnin gna nobyToBOro BUKOPUCTAH-
HA B NpuMileHHAX. [Tpunag npusHavyeHuin ana BUKOpU-
CTaHHA y NOOYTOBMX Ta aHANOriYHMX YMOBAX, 30KpeMa:

- B KYXOHHMX 30Hax AjA nepcoHany B mara3nHax, opicax ta
iIHWNX BUPOOHMYMX YMOBAX;

vk
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- B bepmepcbKnx byanHKax;

- KNIEHTAMK B rOTENAX, MOTeNAX, Ta iHWIiN iHppaCcTPyKTypi
XWUTNOBOrO TUNY;

- B YMOBaX peXumMy NnaHCioHy NPOXXMBaHHA MJTHOC CHIJAHOK.

10. HE BUKOPWCTOBYTE NOAOBXKYBaY, AKLLO B LibOMY HEMAE

11.

12.
13.

14.

15.
16.

17.

18.

19.

20.

21

KpalHboi HeOOXiAHOCTI. AAKLLO BM BCE XX BUKOPUCTOBYE-

Te NOAOBXYBaY, NepeKoHanTecs, WO NOro HOMiHaNIbHUN
CTPYM OOPiBHIOE ab0 He NepeBULLYE MaKCManbHO JOMy-
CTMMe 3HaUYeHHA CTPYMY ANA LbOro NPpUCTPOIo.

HE TarHiTh 32 Kabenb i yHNKanTe NOro KOHTaKTy 3 roCTpu-
MM KpaAMKn abo KyTamMu, @ TaKOX rapAYMMmN NMOBEPXHAMMU.
HE 3rnHanTe Ta He NOWKOAXKYNTE Kabenb XUBJEHHSA.
3aBXAu BigKnoyanTe NpUCTPIn Bif enekTpomMmepexi, AKLLO
BiH HEe BUKOPUCTOBYETbLCA. LLL06 BigKNtoUMTU NPUCTPIN Bif,
efleKTpoMepexi, Bi3bMiTbCA 3a WITENCeNbHY BUJIKY Ta BU-
TArHITb 1i 3 po3eTKU. Hikonn He TArHITb 3a Kabenb. Bigknto-
yanTe NPUCTPIN Bif enekTpomepexi nepes Noro YnLeH-
HAM, TEXHIYHMM 06CNyroByBaHHAM abo nepemilleHHAM.
HE po3miwynTte npncTpin nopag i3 ra3oBmumMmun abo enek-
TPUYHUMU MSINTAMMN.

HE HakpuBanTe NpucTpin Nig Yac BUKOPUCTAHHA.
HenpaBunbHe BCTaHOBNEHHA MOXe NPU3BECTU 0 NOXKeXi,
YPaXKeHHsA eNeKTPUYHUM CTPYMOM i/abo TpaBm.

HE BUKOpPMCTOBYINTE NPUCTPIN, AKLLO NOLWKOAXKEHO Kabenb
XUBNeHHA abo WwTencenbHy BUIKY. 3BEPHITbCA B aBTOPU-
30BaHUI CEPBICHMI LIEHTP ANA PeMOHTY abo 3amiHu npu-
CTPOIO.

Bupob6HMK He Hece BiANOBiAanbHOCTI 328 MOXNBI 36MTKN,
CMPUYNHEHI HenpaBUIbHUM BUKOPUCTAaHHAM NPUCTPOIO.
MpucTpin He MiCTUTbL feTanen, Wo o06CyroByTbCA KO-
pucTtyBayemM. He HamaramTeca CaMOCTIIHO PeMOHTYBATH,
po361paTn NPUCTPIN ab0 BHOCUTUN 3MiHM B NOTO KOHCTPYK-
Lito.

3aBXKAN BUKOPUCTOBYNTE NPUCTPIN Ha CyXin PiBHIN no-
BEPXHi.

. HE BuKopucroBymnte meTtanesi iHCTPYMEHTWN OANA YMLLEHHA
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NPUCTPOIO.

22. HE nepemiwynTe Ta He nigHiManTe NPUCTPIN, AKLLO Ka-

6enb XXNBNEHHA NiAKNIOYEHUI O PO3ETKMN.

23. Llen npunag MOXyTb BUKOPUCTOBYBATK AiTK Y BiLi Big 8
POKiB Ta 0CO6U 3 0OMeXeHVUMUN Pi3NYHNMIN, YUY TTEBMMMU
ab0 pO3yMOBMMM MOXKTMBOCTAMN abO 3 HEJOCTATHICTIO
L0CBIAY 1 3HAHb, AKLLO BOHM nepebyBatoTb Nig NOCTIMHUM
Harnagom abo iX NPOiHCTPYKTOBAHO Wo[0 6e3neyHoro
BUKOPUCTAHHA Npunagy Ta BOHM PO3YMilOTb MOXK/UBI
Hebe3nekun. [liTn He NOBUHHI 6aBUTKCA 3 NPUIAAOM.
OunieHHA Ta 06CNyroByBaHHA CNOXMBAYeM He MOBUHHI
3pincHoBaTy gitn 6e3 Harnagy.

24. Y pa3i NOWKOOXKEHHSA LWHYpPa XWUBJIEHHA NOro 3aMiHy, o6
YHUKHYTU Hebe3neKu, Ma€ NpoBOAUTU BUPOOHUK, CepBicC-
Ha cny»6a UM aHanoriyHMM KBanipikoBaHUI NepcoHarn.

KOMIJIEKTALIA

Cywapka ana npoaykris - 1 wwT.

MigopoHw gnAa cywapkm - 10 + 1 wr.

[HCTpyKUiA 3 ekcnnyaTauii - 1 wr.

[@apaHTiNHWI TanoH (BXOAUTb B iIHCTPYKLitO 3 ekcnnyaTauil) - 1 wr.

BUKOPUCTAHHA CYLWWAPKU

MpuHuymn po6oTn

CywWiHHA - ue NpupoAHUN Npouec, Nig Yac AKOro 3 NPOoAyKTiB
BMBOANTbCA BONOra. BUKOpMCTOBYOUM KOHTPONbOBaHY TeMne-
paTypy HarpiBaHHA, NOBITPA UMPKYSIOE Bifj BEPXHbOT YaCTUHM
NPUCTPOIO 4O KOXHOTO 3 JIOTKIB Ta OCHOBW. Takui cnocib cywiHHA
ponomarae 36epert CMakoBi BTaCTUBOCTI Ta MOXUBHI PeYOBMHN
Ki. BucylweHi npoayKTu moxkHa 36epirati B repMeTUUYHMX CKNA-
HUX EMHOCTAX Bif 3 A0 6 MicAUiB, ane HalKpalle ix 36epiratu B
XONOAUNbHUKY Ta nogani Bif, COHAYHNX MPOMEHIB.
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OpyKkTN

DOpyKTn igeanbHO NigXo[ATb ANA CYLWiHHA, OCKiNbKM BOHM MaloTb
BMCOKWI BMICT LyKpy Ta Kucnotu. MNepenik GpyKTiB, WO HanyacTi-
e BUKOPUCTOBYIOTbCA ANA CYLWIHHA, @ TAaKOX PeKOMeHAOBaHi
crnocobwm ix BUKOpUCTaHHA AuB. Ha cTop. 10.

BnaHwyBaHHA QPYKTIiB

JeAaki GpyKTn MatoTb 3aXMCHe BOCKOBE MOKPUTTA, AK-OT BUHO-
rpag, YopHULA Ta XKypaBnunHa. AKwWwo Bu cywmnte GpyKkTn abo Aro-
OV UinMmu, onycTiTb iIX B OKPin Ha 1-2 XBUAKHY, W06 NpuckopuTn
npouec CyLWiHHA.

OBoui

OBoui TakOX ifeanbHO NigxoaATb ANA CywiHHA. [Nepenik oBouis,
LL|O HaMyacTille BUKOPUCTOBYIOTbCA ANA CYLiHHA, @ TAKOX pPeKo-
MeHAOBaHi cnocobu iX BUKOPUCTaHHSA AMB. Ha cTop. 9.

BnaHwyBaHHA OBOuYIB

BnaHwyBaHHA gonomarae 36eperTu Konip i ynoBinbHIOE Nnpouec
po3piBaHHA. LLlo6 6naHwyBaTy 0BOYi, ONYCTiTh iX B OKpin Ha 1-2
XBWUJIMHW, a MOTIM MOMICTITb X y XOnofHy Boay. [lepenik oBouiB,
AKi Heo6XigHO OGnaHWyBaTN Nepea CyLWiHHAM, AUB. Ha cTOp. 9.

NEPEA NEPWLUUM BUKOPUCTAHHAM

[Nepen noyaTKoM eKcnyaTtaLil yBaXXHO NpoyunTanTe iHCTPYKLil
3 TexHikn 6e3nekn. Nepen nepLwrm BUKOPUCTaHHAM MPUCTPOIO
BUKOHANTe HaBeAeHi HUXue fil.

1. BupaniTb yci nakyBanbHi maTepianu. [NlepekoHanTtecs, Wwo npu-
CTPInN MICTUTb YCi feTani.

2. BcTaHOBITb NPUCTPIN Ha PIBHIN TEPMOCTINKIN NOBEPXHI.

3. [poTpiTb OCHOBY NPUCTPOIO BOSIOTOK TKaHNHOK. Hikonun He
3aHyptonTe 6a3oBuin 6NOK Yy BOAY.

4. poTpiTb NPUCTPIN TKAHUHOK, 3MOYEHOIO B TENNIN MUSTbHIN
Bofi. [oTim peTenbHO NPOTPITb CYXOK TKAHUHOK. JIOTKMN MOX-
Ha MUTK B NOCYAOMUWNHIN MaLUMHI.



5.

BcTaBTe wrencenbHy BUIKY B PO3eTKY, BCTAHOBITb MaKCMMaJib-
Hy TemnepaTypy 1 YBIMKHITb NpUcTpin. 3anuwTe Ha 30 XBUVH,
NOTIM NPOTPITb BOSIOTrO0 TKAHMHOIO, @ MOTIM peTeNbHO Mpo-
CyWwiTb.

MPUMITKA: nig yac nepwmnx KiibKOX BAKOPUCTaHb MPUCTPOLO
MOXe BULOINATUCA HEBENMKa KiJIbKICTb AMMY Ta 3anax ropinoro. Lle
HOpMaJsbHe ABuLLeE.

IHCTPYKLUiT 3 BUKOPUCTaHHA

1.

2.

e

Bumnnte ppykTr abo oBOUi Ta BUAANITb i3 HUX YCi KICTOUKM,
HacCiHHA Towo. bnaHwyliTe 3a HeOOXigHOCTI.

Hapi>kte dpyKkTn abo 0BOYUI HEBENMNKMMU LUMATOYKaMU Of-
HaKOBOrO PO3Mipy (HEBENUKNMM 5-MiniMeTpoBMMU CMYX-
Kamm).

3a noTpebu BNAANITb WKIipKY.

Po3knagitb Hapi3aHi dpyKkTn abo 0BOYI Ha NOTKM A
CywWwiHHA. He Knagitb 1X 3aHaAToO WislbHO OA4NH [0 OO4HOTO,
wob 3abe3neunTu BiNbHY UMPKYNALUio NoBiTpA (Nprbnns-
HWI Yac CYLWiHHA ANB. B IHCTPYKLIT).

YBIMKHITb MPUCTPIl i BCTAHOBITb HEOOXigHY TemnepaTypy.
JNNoTKM 6a’KaHO MIHATU MiCLUAMM KOXKHi 3-4 roauHn ana pie-
HOMIPHILLOro NPocCyLwyBaHHA.

lNicna 3aKiHYEeHHA CYLWIHHA BUMKHITb XKUBJIEHHA Ta BUTAT-
HiTb NOTKMW.

[lanTe BNCYyWEeHM NPOAYKTaM NOBHICTIO OXONIOHYTU, NepLu
Hi>K MepeKnacTu ix y repmeTuyHy EMHICTb AnA 36epiraHHsA.

NMPUMITKA: 3aBXan BUKOPUCTOBYINTE BCi NOTKN Nif Yac
CYLWiHHA NPOAYKTIB, HaBiTb AKLO BOHN NOPOXHi. Lle 3po-
61Tb Npouec CywWwiHHA epeKTUBHILIMM.

NOMNEPEAMEHHA: nicha BUKOpncTaHHA NpuUCcTpin 6yae ra-
payum. NepekoHanTecs, WO NPUCTPIN NOBHICTIO OXONIOHYB
nepep Noro nepemileHHAM abo YN EeHHAM.



KOPUCHI NOPAAN

«  BubupanTte akicHi npoayKTu - HaNKpaLyi pe3ynbTaTi JocAra-
I0TbCA, KON BUKOPUCTOBYIOTbCA AKICHI NpoayKTu. Bubunpante
CTUIMNi 0BOYI Ta PYKTY, i3 ACKPABO BUPAKEHUMN KOSTbOPOM
i cMakoM. MoHa TaKoXK CyLUINTW nepe3pini oBouyi Ta GpyKTH,
AKLWO BUAANNTA 3 HUX YCi AedeKTn/3incoBaHi YaCTUHM.

«  MwuiTe NpoayKTY — Nepepn CyWwiHHAM OBOYI Ta GPYyKTUN HEOO-
XiHO peTenbHO BUMUTU Ta NPOCYLINTN, BUAANMBLLK M'AIKi ab0
3incoBaHi micua. NepekoHanTecs, WO BaLli pyKW, iIHCTPYMEH-
TV, NOCYA i Micue AnA NPUroTyBaHHA 1Ki YNCTI.

« [eaki GpyKTu KpaLle nigrotysaTty gnd CyLwiHHA, 3aMOYUBLLN iX
y CyMilli HaTypanbHOro COKy Ta BOAM 3 aCKOP6IHOBOI KUC/O-
TOI 60 NMMOHHMM COKOM (AUB. iIHCTPYKLUiIO).

« Hapi3zante oBoui Ta $pyKTN OQHAKOBMMM LLIMATOUYKAMM — iX
MOXHa Hapi3aTn Kkybnkamm abo cmy>kkamu. [Ina cywiHHA Han-
Kpalle nigxoasatb 5-MinimeTpoBi cknbouku.

« Pi3HMUA B Yaci CyWwiHHA - TPUBaNICTb CYyLWiHHA 3aNeXNTb Bif
PO3Mipy Hapi3aHMUX NPOAYKTIB, IX TOBLWHWN, BONIOrOCTI, Temmne-
paTypu NOBITPA Ta BMICTY BO/IOrM B camunx npopyktax. O3Han-
OMTeCb i3 YaCOM CYLWiHHA ANA KOXHOro NpoayKTy B Tabnuui.

«  MiHAanTe MicuAaMM NOTKM KOXHi 3-4 rognHu, wob 3abesneuntun
PiBHOMIpHE CYLWWiHHA Ta LMPKyNALito NosiTpA.

« [lepeBipKa Ha cyxicTb - 060B’A3KOBO AalTe NPOAYKTY OXO-
NOHYTW Nepej nepeBipKoto Ha cyxicTb. LLlob nepeBipntn Ha
CYXiCTb, pO3piXKTe LWMATOK - BCEPEeAVHI HEe MOBUHHO Oy TK
BMAUMOI BONOrn abo Coky.

+ HepiBHOMIipHe CyLWiHHA - AKLO BM MOMITWUIN, WO NPOAYKTN
CywaTbCA HEPIBHOMIPHO, MepeBepPHITb JIOTKN.

« BepiTb 3anncm - 3anncm BONOrocTi, Barv NpoayKTiB A0 Ta
nicnA CywWiHHA 4ONOMOXKYTb BaM MiABMLWNTY ePEKTUBHICTb
CYLWIiHHA.



BUKOPUCTAHHA NPUCTPOIO

/

(OXK U

ON/OFF  TIME

1. BcTaHOBITb NpUCTPIN Ha piBHY NOBepXHI0. [TocTaBTe NOTKM OAUH
Ha OHOro, a NOTIM BCTaBTe LITENCcesIbHYy BUNKY B pO3eTKy. [1pumiT-
Ka: Konu NpUCTPIin NigKioYeHo A0 eNeKTPUYHOI PO3eTKW, Ha ANC-
nnei 3a 3aMoBYyBaHHAM BifobpaxaeTbca/bnmnmae (70 °C ta 12:00
rOAVH).

2. UWo6 BigperynioBatn TemnepaTtypy, NoBepHiTb pyuky “TEMP” («Tem-
nepartypa»), o6 BCTaHOBUTM OakaHWUI Aiiana3oH TemnepaTtyp Bif
40°Cpo 70°C.

3. UWo6 BigperyntoBatu yac, noBepHitb pyuky “TIME” («4ac»), wob
BCTAHOBUTW OaxkaHWI Yac Big 1 rognHn oo 48 roauH.

4. 3anporpamoBaHUi LUK NOYHETbCA Bigpasy X MicnA noBepTaH-
HA pyuku «TIME» (BukoHye ¢pyHKUito KHonkn «ON/OFF» («YBIMK./
BUMK.»)). Bu nouyeTe, AK NnpavuoBaTme BEHTUAATOP.

5. MpwncTtpin 3aBepwnTb POH6OTY aBTOMATUYHO, KON 3aKiHUNTbCA
yac. By Takox moxeTe 3ynuHnTK poboTy NPUCTPOLO B Oyab-AKNIA
yac, NoBepHyBLIM NOBOPOTHY KHOMKY «TIME» («KON/OFF») B 380-
POTHOMY HanNPAMKY A0 KiHUA. BUMMITb WwrencenbHy BUSIKY 3 po3eT-
KW, LWOWMHO NPUCTPIn 3aBepwnTb poboTy.

6. 3a3BMYaN HUXKHIN Wap, po3TalloBaHM 6inA BEHTUNATOPA, BUCK-
Xa€ WBMALle, Hix BepxHin. LLlob npoayKTn cylwumnuca wangle Ta
PiBHOMIpPHiLLE, B MOXKETE MIHATU HVUXKHIW | BEPXHI NOTKU MiCLIAMIA.

PekomeHpauii Woao TemnepaTtypHUX peKnmis:

Mpoaykt Temnepartypa
Tpasu 40-50 °C
3eneHb 45-50°C
Xni6 50-55°C
Morypt 50 °C
Osoui 50°C
OpyKTN 50-60 °C
M'sco, pnba 70°C




OBoui

. . O3Haka Mpu6n. yac
OBoui MigroToBKa . .
roToBHOCTI | CywiHHA (rog)

ApPTULLIOKM Hapl)KTe. cmyxkamm 1-1,5 cm Kpuxkictb 6-14
MpoBapitb Npr6n. 10 XBUAVH

Cnapxa HapixTe wmaTtoukamum 2,5 cm Kpuxkictb 6-14

Ksacons Hapi>kTe Ta rotynte Ha napy, NOKu1 BOHa He KpmxkicTb 8-26
CTaHe NpPo30poto

Bypak Bnaﬂmyme, OCTYAiTb, BUAANITL BePXiBKN Ta KpmxxicTb 8-26
KOpiHUi. HapixTe

Bptoccenbcbka | ObpixTe NapoCTKi 3i cTebna. PospixTe XpyCTKICTb 8-30

KanycTa Y3[,0BX HaBnin

Bpokoni O6pixTe Ta HapixTe. loTyiiTe Ha Napy BiA 3 KpuxKicTs 6-20
no5xs

Kanycra O6p!>KTe Ta HapikTe cMy»Kamn 1-1,5 cm WinbHicTb 6-14
HapixTe cepueBnHy cmyxkamm 0,5 cm

Mopksa EOTyI/I:I’e Ha napy, Noku BoHa He CTaHe M'sIkolo. LLlinbHicTb 6-12

ofpi6HITE ab0 Hapi>KTe CKMOGOUKaMK

LigiTHa rOTXMTe Ha napy, NoKM BOHa He CTaHe M'AKOIO. LlinbHICTb 6-16

KanycTa O6pixKTe Ta HapiKTe LIMaTOUKamm

Cenepa Hapixte cTebna cknb6oukamm 0,5 cm Kpuxkictb 6-14

Lnbyna- [ . )

TpUByNbKa Moppi6HiTb Kpuxkictb 6-10

Oripkun HapixTe cknboukamu 1-1,5 cm WinbHicTb 6-18

baknaxaHwn/ Q6p|>KTe Ta Hapi>KTe WMaToyKaMu TOBLUVHO KpmxKicTb 6-18

rapbys Big 0,5-1,5cm

YacHuk MouncTbTe Ta HapiXKTe CKNOOUKaMu Kpunxkictb 6-16

locTpuin . . L

nepeL CywliTb Winumn WinbHicTb 6-14

Mpnbn Hapi>kte, nogpibHiTh abo cywwiTh Linumm LWinbHicTb 6-14

Ln6yns :ﬁ;:m-ﬁe TOHKUMU CKM6oUKamu abo nopapiob- KpmxKicTb 8-14

lopox MoumncTbTe Ta GnaHwyiiTe Big 3 [0 5 XB Kpuxkictb 8-14
HapixTe cmy»Kamu abo Kinbuamm .

Mepeup 0,5 cm. BuganiTtb HaciHHA KpuxiicTb 414

Kapronns HapixTe Ky6brkamm abo Kinbuamu. loTyiiTe Ha KpmxKicTb 6-18
napy 8-10 xs

PeBiHb MouncTbTe Ta HapiXTe WMaToYKaMMn JOBXKM- BipcyTHicTb 6-38
Hot 1-1,5cm BOJOI
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WnuHat BbnaHwymnTe Kpuxkictb 6-16
. Bupanitb wkipky. Po3pixTe Ha NONOBUHKMN L
Momigopn A . PKY. P LinbHicTb 8-24
ab0 HapiKTe CKMO60oUKM
Kabaukn HapixTe wmatoukamu 0,5 cm Kpuxkictb 6-18
OpyKTH
. O3Haka Mpun6n. yac
OpykTn MiproroBKa . .
rOTOBHOCTI | CyLwliHHA (rop)
BupixkTe cepLeBrHy Ta Hapi>KTe CKMH6OoUKa- .
Abnyka P cepu Y P Mnactnynictb 5-6
Mr abo KinbuaMn
MouncTbTe, PO3piXKTe Ha MOTIOBUHKM ab0 .
AbpuKkocu ) » PO3p MnactuuHictb 12-38
HapiXXTe CKnboukamm
MouncTbTe Ta HapixTe cknboukamm 1-1,5 .
BaHaHu ™ P ! XpycTKicTb 8-38
HapixTe nonyHuLo cknboukamu BigcyTHicTb
Arogn P yhvu . - Acy 8-26
3,5-4 cm. [HWi Aroam cywitb Linvmm BOnorn
. Bupanitb KicToukn, Konv BOHU 6yayTb Ha . .
BuwHi f ! YAy LWinbHicTb 8-34
50% BucyLIeHMYN
KypasnuHa MopfpibHiTh a0 3anumwuTe Linumn [MnactTnyHicTb 6-26
QiHikn Bupanitb KiCTOUKM Ta HapiXTe CKMOOYKaMu LWinbHicTb 6-26
IHXMp HapixTe cknboukamu WinbHicTb 6-26
BuHorpag 3anuwTe Uinummn [MnacTnyHicTb 8-38
Po3pixTe HaBMif, BUCYLWLITb LWKIPOI BHN3.
HekTapuHu Bupanitb KicTouku, Konv BoHU 6yayTb Ha MnactnynicTb 8-26
50% BucCyLleHNMYN
AnenbcnHoBa . .
. HapixTe fOBrMMun cmyxKamu Kpuxkictb 8-16
LWKipKa
Po3pixTe HaBnin, BUCYLWITb LWKiPOIO BHU3.
MNepcnkn Bupanitb KicTouku, Konv BoHU 6yayTb Ha MnactnynicTb 10-34
50% BucCyLIeHNMYN
Mpywi MouncTbTe Ta HapixXTe CKMboukamu MnactnunicTb 8-30
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OUYMLLEHHA TA gornan

BUMKHITb cyliapky, Bif'eaHanTe Big axepena ctpymy,
NOTIM NPOMUNTE 3HIMHI HEENEKTPUYHI YaCTUHW B TEMNIN
MWNbHIN BOA,.

He BUKOopuncToBYyITE XiMiYHO aKTMBHI ab0 abpa3nBHi Muto-
yi 3acobwm.

Kopnyc npunagy NnpoTpiTb M'AKOI0 BOIOrOK0 TKAHMHOIO.
He uncTiTb cywapKy 3a JOMOMOrO iHCTPYMEHTIB.

Hikonwn He 3aHyplonTe cylapKy Linkom y Bogy abo iHwy
pignny.

[licnAa ounweHHA ganTe BCiM enemeHTaM NPUCTPOIo NOBHi-
CTIO BUCOXHYTW, MNOTiM anapaT Mo»KHa 3ibpaTtu i BUKopwu-
CTOBYBATW 3HOBY.

BE3MEKA HABKOJIMWWHbOIO CEPEAOBULLA

YTUNI3AUIA BIANPALLbOBAHOIO ENNEKTPUYHOIO | ENEK-
TPOHHOTIO OBJIAAHAHHA

Bn moXeTe ONOMOIrTV B OXOPOHi HAaBKOJNLLIHbOIO
cepepoBuwal byab nacka, foTpMMymnTeCh HaCTYMHUX
npaswn: BUKMZANTe AaHN NPOAYKT Y BiANOBIAHUX NYH-
KTax 360py Ana yTunisauii BigxofiB enekTpuyHoro Ta

B cneKTPOHHOro obnagHaHHA.

Bupo6HuK 3anuwae 3a co6010 NpaBo BHOCUTUN 3MiHW B Te€X-

HiYHi XapaKTepucTuKm i an3anH BUpo6iB, O He NOripLyOTb

eKkcnnyaTtauifiHi AKOCTi.
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Please read and save all instructions to ensure safe
and effective use of this Appliance

IMPORTANT SAFETY AND GENERAL INSTRUCTIONS

Please keep this user manual in a safe place along with your
purchase receipt and carton for future reference. The safety
precautions enclosed herein reduce the risk of fire, electric
shock and injury when correctly adhered to.

1. Read all instructions before using the Food Dehydrator

2. DO NOT touch hot surfaces. The temperature of the outer
surface can get very hot while the Food Dehydrator is in
operation. Allow the unit to cool thoroughly before putting
in or taking out parts.

3. Close supervision is necessary when any appliance is used
by or near children.

4. DO NQOT use the Food Dehydrator for other than its
intended use.

5. Before turning on, ensure the electrical voltage and
frequency of the circuit corresponds to those indicated on
the rating label of the appliance.

6. To protect against the risk of electric shock, do not
immerse this Food Dehydrator, cord set or plug in water or
any other liquid.

7. The Food Dehydrator is not intended to be operated by
means of an external timer or any type of separate remote
control system.

8. The use of attachments not recommended or sold by the
manufacturer may cause fire, electric shock or injury.

9. This device is intended for indoor household use. 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;
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- by clients in hotels, motels and other residential type
environments;
- bed and breakfast type environments.

10. DO NOT use an extension cord unless completely
necessary with this product. If an extension cord is used
please ensure that it has a rating equal or exceeding the
rating of this appliance.

11. DO NOT pull or carry by cord, use cord as a handle, close
a door on the cord, or pull cord around sharp edges or
corners. Keep cord away from heated surfaces.

12. DO NOT bend or damage the power cord.

13. Always unplug the Food Dehydrator when not in use. To
disconnect from the power supply, grip the plug and pull
from the power socket. Never pull by the cord. The power
plug must be removed from the power socket before
cleaning, servicing, maintenance or moving the Food
Dehydrator

14. DO NOT place the appliance near a hot gas or electric
burner.

15. DO NOT cover the appliance whilst in use. If it is covered
there is a risk of fire.

16. Improper installation may result in the risk of fire, electric
shock and/or injury to persons

17. If the supply cord or plug is damaged, DO NOT use the
appliance. Please return to your place of purchase along
with your receipt for a refund or exchange.

18. The manufacturer is not responsible for any eventual

damages caused by improper or faulty use.

19. The unit has no user-serviceable parts contained within.
Do not attempt to repair, disassemble or modify the
appliance.

20. Always operate on a dry level surface. Operating on sinks
or uneven surfaces must be avoided.

21. DO NQOT clean with metal scouring pads.

22. DO NOT move or lift the Food Dehydrator while the power
cord is still connected to the wall outlet.
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23. This appliance can be used by children aged from
8 years and above if they have been given supervision or
instruction concerning use of the appliance in a safe way
and if they understand the hazards involved. Cleaning and
user maintenance shall not be made by children unless
they are aged from 8 years and above and supervised.
Keep the appliance and its cord out of reach of children
aged less than 8 years.

24. If the power cord is damaged, it must be replaced by
the manufacturer, customer service or similarly qualified
personnel in order to avoid a hazard.

EQUIPMENT

Food dehydrator - 1 pc

Drying tray - 10 + 1 pcs

Instruction manual - 1 pc

Warranty card (added to in the instruction manual) - 1 pc

USING YOUR DEHYDRATOR

How it Works

Dehydrating food is a gentle, natural process which removes
moisture from food. Using controlled heat temperature, air is
circulated from the top of the unit to each of the trays and base. This
method of drying seals in the flavours and nutrients of the food,
leaving a high food nutrient and vitamin content. Dried food can be
stored in air tight glass containers and lasts between 3-6 months. It
is best to refrigerate dried foods or store in low temperatures away
from sunlight.

Fruits

Fruits are ideal for drying as they are high in sugar content and high
in acid. Please refer to our Fruit Drying guide on page 28 for a list of
common fruits for drying and also suggested uses.
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Blanching Fruits

Some fruit have a protective wax type coating such as grapes,
blueberries and cranberries. If drying whole, dip in boiling water for
1 to 2 minutes to speed up the drying process.

Vegetables

Vegetable are also ideal for drying in the Prinetti Dehydrator. Please
refer to our Vegetable Drying guide on page 27 for a list of common
vegetables for drying and also suggested uses.

Blanching Vegetables

Blanching preserves colour and slows ripening process. To blanch
vegetables, soak in boiling water for 1-2 minutes then place in
cold water. The Drying Guide found on page 27, lists the type of
vegetables that should be blanched before dried.

BEFORE USING FOR THE FIRST TIME

Read the safety instructions in this manual before operating.
Before using this appliance for the first time, follow the steps
below:

1. Remove all packing materials and literature from inside the
oven. Make sure that Food Dehydrator is in good condition
and there are no missing parts.

2. Select a flat, heat-resistant, non-flammable surface to operate
the Food Dehydrator on.

3. Use a warm damp cloth to wipe down the base of the unit.
Never immerse the base unit in water (as it is powered).

4. Wash the drying racks in warm soapy water. Then dry
thoroughly with a cloth. Please note the racks are dishwasher
friendly.

5. Connect plug in to the power outlet, set temperature control
to the highest level, and switch on. Leave on for 30 minutes,
then wipe down with damp cloth and then dry thoroughly.

NOTE: A slight amount of smoke and a burning smell may be
emitted during the first few uses. Do not be alarmed, this is
normal.
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OPERATING INSTRUCTIONS

»

©NOowW

. Wash food and remove any pits, stones, seeds or

imperfections. Blanch if required.

Cut the food items into small uniform shapes (roughly small
5mm strips).

Remove skin from fruit or vegetable if desired.

Place the food items freely on the drying trays. Allow space
between each food item to allow free airflow (Consult our
Fruit and Vegetable drying guide for approximate times).
Switch appliance on and adjust temperature control.

Trays should be rotated every 3-4 hours for more even drying.
When dehydrating is complete, switch power off and remove.
Allow food to cool completely before placing in airtight
container for storage.

NOTE: Always use all of the trays when drying food even if
empty. This will aid the drying process.

CAUTION: After use, the Food Dehydrator will still be hot.
Please ensure you let the unit cool before moving or cleaning.
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HANDY HINTS

User quality food - Best results are achieved when quality food
is used. Select produce at the peak of ripeness, colour and
flavor for the highest nutritional content. You can dry overripe
produce successfully, as long as you remove any spoiled areas.
Wash Food - Food should be washed and dried thoroughly
removing soft or spoiled areas. Be certain that your hands,
cutting utensils and food preparation areas are clean.

« Some fruits are better when prepared for drying by soaking in
a mixture of natural juice and water containing Ascorbic acid or
lemon juice (see Fruit Drying Guide).

Cut Food Uniformly — Produce can be shredded, sliced or diced.
5mm slices are best for efficient drying.

Variation in Drying Times - Drying times are affected by the
size of the load, thickness of the sliced produce, humidity, air
temperature and the moisture content of the food itself. Please
consult our drying times and use it as a guideline.

Rotate Racks —Ensure you rotate the racks every 3-4 hours, to
allow for even drying and air circulation.

Testing for dryness — Be sure to let the produce cool before
testing for dryness. To test for dryness, cut a piece open - there
should be no visible moisture or juices inside.

« Uneven drying - If you notice uneven drying, rotate the racks.
Keep Records — Records of humidity, weight of produce before
and after will help to improve your drying techniques for future
use.
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TO OPERATE THE MODEL

/

(OXK U

ON/OFF  TIME

1. Safely place the appliance on a flat and level surface. Stack the
trays one on top of the other, then insert plug in electrical outlet.
Note: When the dehydrator is plugged in to an electrical outlet, the
display will show/flash (70°C and 12:00 hours) by default.

2. To adjust the “Temperature’, rotate the “TEMP” knob to set the
desired temperature range from 40°C to 70°C to increase or
decrease 5°C the temperature by one degree.

3. To adjust the“Time’, rotate the“TIME” knob to set the desired
time range from 1 hour to 48 hours. To set the hours, the time by
one hour.

4. The programmed cycle will begin immediately after turning the
TIME knob (functions as an ON / OFF button). You will also hear the
fan operating.

5. The model will stop automatically when the time expires or you can
stop it at anytime using the <ON/OFF> button. Remove the plug
from the outlet once it has stopped.

6. Usually the base layer near fan will dry fast than the top layer, so
in order to make the foods dry well-distributed and fast, you can
adjust the base layer to top position after it dry well, then put the
top layer to base position it will make fast and nicer.

Temperature mode advices:

Product Temperature
Herbs 40-50°C
Greens 45-50°C
Bread 50-55 °C
Yoghurt 50°C
Vegetables 50°C
Fruits 50-60 °C
Meat, Fish 70°C
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Vegetable Preparation Table

Vegetable Preparation Drt); r;:ss Appl('ﬁ:(;)time
Artichokes Cut ipto 1-1,5 cm strips. Boil about brittle 610 14
10 minutes
Asparagus E;J(;cclltﬁ 2,5 cm pieces. Tips yield better brittle 61014
Beans Cut and steam blanch until translucent brittle 81026
Beets Blanch, cool, remove tops and roots. Slice brittle 81026
Brussel Sprout | Cut sprouts from stalk. Cut in half lengthwise crispy 8to30
Broccoli Trim and cut. Steam tender, about 3 to 5 min. brittle 61020
Cabbage T;L?(igir;u:tl:g; 1-1,5 em strips. Cut core leathery 6to 14
Carrots Steam until tender. Shred or cut into slices leathery 6to12
Cauliflower Steam blanch until tender. Trim and cut leathery 6to 16
Celery Cut stalks into 0,5 cm slices brittle 6to 14
Chives Chop brittle 6to 10
Cucumber Pare and cut into 1-1,5 cm slices leathery 6to0 18
Egggﬁnt/ Trim and slice 0,5-1,5 cm thick brittle 6to 18
Garlic Remove skin from clove and slice brittle 6to 16
Hot Peppers Dry whole leathery 6to 14
Mushrooms Slice, chop, or dry whole leathery 6to 14
Onions Slice thinly or chop brittle 8to 14
Peas Shell and blanch for 3 to 5 minutes brittle 8to 14
Peppers Cut into 0,5 cm strips or rings. Remove seeds brittle 4to 14
Potatoes Slice, dice or cut. Steam blanch 8 to 10 min. brittle 6to 18
Rhubarb Remove outer skin and cut into 1-1,5 cm lengths | No moisture 6to38
Spinach iiam blanch until wilted, but not soggy. Kale, brittle 61016
Tomatoes Remove skin. Cut in halves or slices leathery 8to24
Zucchini Slice into 0,5 cm pieces brittle 6to 18
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Fruit Preparation Table
Fruit Preparation Dr%l:;ss App:m(;)time
Apples Pear, core and cut slices or rings pliable 5to6
Apricots Clean, cut in halves or in slices pliable 12to0 38
Bananas Peel and cut into 1-1,5 cm slices crisp 81038
Berries Cut strawberries into 3,5-4 cm slice. Other berries whole no moisture 81026
Cherries Pitting is optional, or pit when 50% dry leathery 8to34
Cranberries Chop or leave whole pliable 61026
Dates Pit and slice leathery 61026
Figs Slice leathery 61026
Grapes Leave whole pliable 81038
Nectarines Cut in half, dry with skin side down. Pit when 50% dry pliable 81026
Orange Rind Peel in long strips brittle 8to 16
Peaches Pit when 50% dry. Halve or quarter with cut side up pliable 10to 34
Pears Peel and slice pliable 81030

CLEANING AND MAINTENANCE

« Switch off the device, disconnect it from the power
supply, then wash the removable non-electrical parts in
warm soapy water.

« Do not use chemically active or abrasive detergents.

«  Wipe the body of the device with a soft, damp cloth.

« Do not clean the dehydrator with tools.

« Neverimmerse the entire dehydrator in water or other
liquid.

« After cleaning, allow all parts of the device to dry
completely, then the device can be assembled and used
again.
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ENVIRONMENTAL SAFETY

CORRECT DISPOSAL OF THIS PRODUCT

This marking indicates that this product should not be
disposed with other household wastes throughout. To
prevent possible harm to the environment or human
health from uncontrolled waste disposal, recycle
B it csponsibly to promote the sustainable reuse of
material
resources. To return your used device, please use the return and
collection systems or contact the retailer where the product was
purchased. They can take this product for environmentally safe
recycling.

The manufacturer reserves the right to make changes to the

technical specifications and design of products that do not
impair performance.
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YMoBU rapaHrTii:

Warranty conditions:

3aBOJ} rapaHTye HopmanbHy poboty Bupoby
npoTArom 12 MicALIB 3 MOMEHTY iH0ro NPofaxy
33 YMOBY JOTPUMAHHSA CMOXNBAYEM NPaBun
eKcnnyatawii i gornagy, nepefbaueHunx i€
iHCTPYKLi€lo.

Tepmin cnyx6u Bupoby 5 pokis.

|06 yHUKHYTM Henopo3yMiHb, NepeKoHANBO
npocumo Bac yBaXHO BUBUNTY IHCTPYKLItO 3
eKCnayaTawii, yMoBI rapaHTiitHux 3060B'a-
3aHb, NepeBipuTU NPaBUbHICTb 3aNOBHEHHS
rapaHTiliHOro TanoHa. [apaHTiitHWiA TanoH
RiACHNIA TiINbKYM 3@ HAABHOCTi MPABUIBHO Ta YiTKO
3a3HaueHuUx: Mogeni, cepiliiHoro Homepa Bupoby,
LaTN NPOJAXY, YiTKNX BiAOUTKIB NeyaTok
dipmu-npogasus, nignucy nokynua. Mogenb Ta
cepiliHuit Homep BUpo6y NOBUHHI BiANOBIAATH
333HaYEHNUM Y rapaHTitHOMY TasoHi.

[pn nopyLueHHi X YMOB, a TaKOX Y BUNAAKY,
KON JaHi, 3a3HaYeHi B rapaHTitHOMY TanoHi
3MiHeHi, cTepTi a60 nepenucati, rapaHTiitHuii
TaNOH BU3HAETbCA HEAiiCHUM.

HanawTyBaHHA Ta yCTaHOBKa (MOHTaX, NigKnto-
YeHHs ToLLo) Bupoby, onucawi B JOKyMeHTaLii,
L0 J0JAETbCA [0 HbOTO, MOXYTb 6yTH BUKOHAHI
AK camum KopucTyBayem, Tak i gpaxiuamn YCL
BiANOBIAHOro Npodinio i pipm-npoaasLis (Ha
nnatHiit ocHoBi). Mpu ubomy ocoba (opraHiza-
L), WWo BCTaHoOBUNA BUPI6, Hece BiANoBiAaNb-
HICTb 3 NPaBUMbHICTb i AKICTb YCTAaHOBKM (Ha-
nawryBanHa). Mpocumo Bac 3BepHyTU yBary Ha
BaX/MBICTb NPaBUNbHOI YCTAaHOBKM BUPO6Y AK
ANA A0T0 HaAiiAHOT po60TH, TaK | ANA OTPUMAHHA
rapaHTiitHoro Ta 6e3KOLITOBHOIO CEPBiCHOTO
o6cnyroByBaHHA. Bumaraiite Big cneuianicra 3
HanawTyBaHHA BHECTN BCi HeobXigHi BifomOCTi
Mpo YCTAHOBKY A0 rapaHTiiHOro Tanoxa.

Y pasi Buxogy Bupo6y 3 nagy npoTAroM rapaHTiii-
HOro TePMiHy eKcnyaTauii 3 BUHU BUPOOHUKa,
BNACHUK MA€E NPaBo Ha 6e3KOLITOBHWI rapaHTiii-
HWI PeMOHT Npu NpeAa’ABAEHHI NPaBUAbHO
3aN0BHEHOr0 rapaHTiliHOro TanoHa, Bupoby

B 3aBOACbKIil KOMNNeKTaLi Ta ynakoBLi 4o
rapaHTiitHoi maiicTepHi abo 1o micua npugbax-
HA. 3aJ0BONIEHHA NPETeH3iii CNoXMBaya yepe3s
NpOBUHY BUPOOHMKA NPOBAAUTLCA BifNOBIAHO
[0 3aKoHy «[1po 3axuct npas cnoxusauis». Mpu
rapaHTiHOMY PEMOHTI TepMiH rapaHTii NogoB-
XKYETbCA Ha YaC PEMOHTY Ta NepecunanHs.

The plant guarantees normal operation of the
product within 12 months from the date of the
sale, provided that the consumer complies with
the rules of operation and care provided by this
Manual.

Service life of the product is 5 years.

In order to avoid any misunderstanding we kindly
ask you to carefully study the Owner’s Manual,

the terms of warranty, and check the correctness
of filling the Warranty Card. The Warranty Card is
valid only if the following information is correctly
and clearly stated: model, serial number of the
product, date of sale, clear seals of the company-
seller, signature of the buyer. The model and serial
number of the product must correspond to those
specified in the Warranty Card.

If these terms are violated, and if the information
specified in the Warranty Card is changed, erased or
rewritten, the Warranty Card is considered invalid.
Setup and installation (assembly, connection, etc.)
of the appliance are described in the attached
documentation; they can be carried out both by
the user, and by specialists having the necessary
qualification sent by USC or selling companies

(on a paid basis). In this case, the person (the
institution) installing the appliance shall be
responsible for the correctness and quality of
installation (setup). Please pay attention to the
importance of the correct installation of the
appliance, both for its reliable operation, and for
obtaining warranty and free service. Require the
installation specialist to enter all the necessary
information about the installation in the Warranty
Card.

In case of failure of the appliance during the
warranty period by the fault of the manufacturer,
the owner is entitled to free warranty repair

upon presentation of the correctly filled Warranty
Card together with the appliance in the factory
configuration packed in the original packaging to
the warranty workshop or the place of its purchase.
Satisfaction of the customer’s claim due to the fault
of the manufacturer shall be made in accordance
with the law «On Protection of Consumers’ Rights».
In the case of warranty repair the warranty period
shall be extended for the period of repair and
shipment.



FAPAHTINHWIA TANOH ARDESTO

LWWaHoBHMM Mokyneub! Bitaemo Bac 3 npuabaHHAM npunaagy Topro-
BesibHOI Mapku ARDESTO, aknn 6yB po3pobaeHuii Ta BATOTOB/IEHUI
y BiANOBIAHOCTI A0 HaUBULLNX CTaHAAPTIB AKOCTI, Ta AAKyemMo Bam 3a
Te, Wo Bn obpanu came uen npunag.

Mpocnmo Bac 36epiratn TanoH NpoTAromM rapaxTinHoro nepiogy. Mpu
KyniBai BUpoby BMMarante NoBHOro 3anoBHEHHS rapaHTIMHOrO TaJIoHY.

1. FapaHTiiHe 06CNyroByBaHHA 3AIMICHIOETLCA AIMLLE 3@ HAABHOCTI MPaBW/IbHO i YiTKO 3aMnoBHe-
HOrO OpWriHabHOTO rapaHTIMHOTO TasoHy, Y AKOMY BKasaHi: Mogenb BUpoby, AaTta NpoAaxy,
CepiliHnin HoMep, TePMiH rapaHTiiHOro obcyroByBaHHS, Ta neyvaTkn GpipMu-npogasua.*

2. CTpok cny>k6m nobyTOBOI TEXHIKM CKaAa€e 5 pokis.

3. Bupib npv3HayeHnn Ans BUKOPUCTaHHS y CMOXUBYMX LifX. Y pasi BUKOPUCTaHHsA BUPOBY B
KOMepLiiHi AisAbHOCTI NpOZAaBeLLb/BUPOBHMK HE HECYTb rapaHTiliHMX 3060B A3aHb, CepBic-
He 06C/yroByBaHHA BUKOHYETCA Ha MaTHIN OCHOBI.

4. TapaHTiiHWIA PEMOHT BMKOHYETLCA BMPOAOBX TEPMiHY, BKa3aHOTO B rapaHTinHOMY TasIOoHi
Ha BMpI6, B yNOBHOBaXEHOMY CepBIC-LeHTPi Ha yMOBax Ta B CTPOKM, BU3HAUYEHi YNHHMM
3aKOHO/ABCTBOM YKpaiHu.

5. Bupi6 3HiMaeTbCs 3 rapaHTii y BUNaAKy MOPYLLUEHH: CNoXuBadeM npaBua ekcrayartawi,
BUKaJEHVX B iHCTPYKLi 3 BUPOOY.

6. BMpib 3HiMaETbCA 3 rapaHTinHOro 06C/NyroByBaHHsA y BUMNaAKax:

* BVUKOPUCTaHHA He 3a NPM3HAaUYeHHAM Ta He y CMOXMUBYUMX LinfX;

MeXaHiYHi MOLKOAXKEHHS;

MOLLKOJXKEHHS, LLO BUHWUKN Y HAaCNiAOK NOTPaNASHHA BCEPeAVHY BUPOBY CTOPOHHIX

npesMeTIiB, PeYOBWH, PiAVH, KOMaXx;

MOLUKOAXKEHHS, WO BUKAMKAHI CTUXIHUMW IMXami (4OLLeMm, BITpOM, BANCKABKOK Ta

iH.), moXexeto, NobyToBMMU dakTopamu (HagMipHa BOJIOTICTb, 3aMWAEHICTb, arpecBHe

cepezoByLLe Ta iH.);

MOLIKOAXKEHHS, WO BUKAMKAHI HEBIAMOBIAHICTIO NapaMeTpiB XMUBAEHHSA, KabenbHMX

MepeX Jlep>KaBHUM CTaHZapTaM Ta iHLWWX NogibHUX dakTopis;

* NpwW ekcnayartadii obnagHaHHA B e1eKTpoMepeXxi 3 BiJCYTHIM €AMHMM KOHTYPOM 3a3eM-
NeHHs;

* NPV NOPYLUEHHI N10M6 BCTaHOBIEHUX Ha BUPODI;

* BiICYTHOCTI CepiliHOro HoMepa NPUCTPOrO, a0 HEMOXMBOCTI OTO iAeHTUdIKYBaTW.

7. TapaHTis He PO3MOBCIOAXKYETLCA Ha BUTPATHI MaTepiann Ta akcecyapw, a Takox Gpinbtpu,
NOAWLL, AWLMKM, NIACTaBKM Ta iHLWI EMHOCTI A1 36epiraHHA NPOAYKTIB.

8. TepMiH rapaHTiliHoro o6cyroByBaHHs ckaagae 12 mMicsLiB 3 4Hs npogaxy.

* Bi\pVIBHi TalOHU Ha TeXHiYHe 06CNYroByBaHHS HafaloTbCs aBTOPU3OBAHUM CEPBICHUM LEHTPOM.

KomnnekTHicTb BUpoby nepesipeHo. |13 ymMoBamu rapaHTiiiHOro
06C/1lyroByBaHHS O3HAMOMJIEHWU, NPETEH3iN He Mato.
Mianuc nokynus

ABTOopusoBaHuii cepBicHuii LeHTp IM «I-AP-Cl»

Appeca: Byn. Mapka BoBuka, 18-A, Kvis, 04073, YkpaiHa
Ten.: 0 800 300 345; (044) 230 34 84; 390 55 12
www.erc.ua/service



WARRANTY CARD ARDESTO

Dear Buyer! Congratulations on your purchase of the ARDESTO
brand appliance, which was designed and manufactured in
accordance with the highest quality standards, and we thank you
for choosing this particular instrument.

We ask you to keep the coupon during the warranty period. When
purchasing a product, require a full warranty card.

1. Warranty service is carried out only if there is a correctly and clearly filled original warranty
card, which indicates: product model, date of sale, serial number, warranty service period,
and the seller's seal. *

2. The service life of household appliances is 5 years.

3. The product is intended for consumer use. When using the product in commercial
activities, the seller / manufacturer does not bear warranty obligations, after-sales service
is performed on a paid basis.

4. Warranty repair is carried out within the period specified in the warranty card for the
product in an authorized service center on the conditions and terms determined by
applicable law.

5. The product is withdrawn from the warranty in case of violation by the consumer of the
operating rules set forth in the instruction manual.

6. The product is removed from warranty service in the following cases:

* misuse and non-consumer use;

» mechanical damage;

« damage caused by the ingress of foreign objects, substances, liquids, insects;

» damage caused by natural disasters (rain, wind, lightning, etc.), fire, domestic factors
(excessive humidity, dust, aggressive environment, etc.)

» damage caused by non-compliance of power and cable network parameters with
state standards and other similar factors;

» when operating equipment in the power supply network with a missing single
ground loop;

« in case of violation of seals installed on the product;

« lack of serial number of the device, or inability to identify it.

7. The warranty does not cover consumables and accessories, as well as filters, shelves,
drawers, stands and other containers for storing products.

8. The warranty period is 12 months from the date of sale.

* Tear-off maintenance tickets are provided by an authorized service center.

The completeness of the product is checked. | have read the terms of the
warranty service, no complaints.
Customer Signature




Warranty card/TapaHTiilHui TanoH

Product information/IHpopmaLlis npo Bupi6
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