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NEPEQ MOYATKOM BUKOPUCTAHHA

bynb nacka, yBaxHO npouunTtanTe Lo iHCTPYKUito nepeq noyart-
KOM eKcrinyaTauil npunagy. lNepepn nepwmnm BUKOPUCTAHHAM
abo nicna TpmBanoi nepepsu B poboTi pekoMeHAYETbCA NPO-
TEePTU BHYTPILLHIO YaCTUHY KOPMNYCY BOSIOrOK0 FaHYipoOUKoIo.
3HIMHI, HeeneKTPUYHI YaCTUHW CyLIAapKKM CNid NPOMUTKY B TEMIN
MWIbHIN BOAI, a NOTIM BUTEPTU HaCYXo.

Nanui npunag 3abesneyvye NOCTIMHWUI | NPOCTUI CNOCi6 Npuro-
TyBaHHA Pi3HNX CyLLEHMX OBOMIB, PPYKTiB, rpnbiB, Arig, m'Aca,
ropixis, Tpas, NpMNpas Ta iH.

3AXOAU BE3MNEKA

« [lpunag npnctocoBaHui ana poboTu Big gxepena CTpymy,
XapaKTepUCTUKM AKOTO BKa3aHi Ha 3aBOACbKOMY MapKoO-
BaHHI NpUCTPOIO.

+ Uew npunag moXyTb BUKOPUCTOBYBATK OiTW Y BiUi Big 8
POKiB Ta 0CO6U 3 06MeXXeHUMU Pi3NYHUMU, YyTTEBMMIN abO
PO3YMOBUMUN MOXNBOCTAMM ab0 3 HeQOCTaTHICTIO AOCBIAY
1 3HaHb, AKLLO BOHW NepebyBatoTb Nif NOCTIMHUM HarnA-
A0M abo X MPOIHCTPYKTOBAHO LWoA0 6€3neYHOoro BUKOpK-
CTaHHA NpWIagy Ta BOHU 3p03yMitloTb MOXKNBI HEbe3neKu.
[iTn He NoBMHHI 6aBUTNCA 3 NpUnagom. OUnLLEHHSA Ta
06CNyroByBaHHA CNOXKMBaYeM He MOBUHHI 34iCHIOBATY
AiTn 6e3 Harnagy.

« He 3anuwanTe npunag 6e3 Harnagy, KON BiH BKOYEHWIA
abo KoM Nopyuy 3 HMM 3Haxo[ATbCA AiTN. He gonyckaliTe,
Wob mepexeBnin Kabenb 3BKCaB 3i CTONY, TaK AK AiTh MO-
XYTb MOTArHYTU 3@ HbOTO, BNYCTUTW Npunag i oTpumaTi
TpaBmy.

+ [pwn nowkKogKeHHi Kabenio XNBNEeHHA, WOO YHUKHYTK
He6e3neKn Noro NOBMHEH 3aMiHUTK BUPOOHMK abo 11oro
areHT, abo aHanorivyHMn NpeaCcTaBHNK aBTOPN30BAHOMO
CepBiCHOrO LEeHTpY.



[Mpvnag NOBUHEH BUKOPUCTOBYBATUCA TiSIbKN Y BEPTU-
KasibHOMY MOJNIOXeHHI. Hikonu He BUKOpUCTOBYNTE Npu-
Naj Ha HEPIBHIN TEPMIYHO HECTINKIN NOBEPXHI.

Mpunag He NOBUHEH 3HAXOAUTUCA B POOOYOMY CTaHi
rnoHaa 40 roaviH.

HenpaBunbHe BUKOPUCTaHHA Npunagy Moxe cnpuin-
HUTW ypaxeHHA CTPYMOM BUCOKOI Hanpyrun i HAHeCeHHA
LWKOAW 340POB’10.

He KopucTynteca Bigkputum npunagom nig yac npuroTy-
BaHHA NPOAYKTIB.

He nonyckaeTbca AOTUK [0 rapAYnX YacTUH npunagy nig
yac noro poboTy, WOb YHNKHYTN OTPUMAHHA oniKis. MNpw
HeOoOXifHOCTI KOPUCTYNTECA KYXOHHUMU NMPUXBaTKaMMU.

He pyxainte npautooumnin npunag.
He BMKOpUCTOBYINTE Ha BiAKPUTOMY NOBITPI.

He BukopucToByunTe npunag, AKWO BiH HENPaBWibHO
3i6paHuni1 abo He 3aKPMBAETHLCA.

[ns po6oTn npunagy BUKOPUCTOBYTE OKPEMY PO3ETKY.

Mpw nigknioyeHHi npunagy 3ab0pOoHAETLCA BUKOPUCTO-
BYBaTN eNeKTPUYHNI NOAOBXKYBau.

[na 3mMeHWweHHA Hebe3neKn Noxexi abo ypaxeHHA enek-
TPUYHM CTPYMOM:

— He HamaranTtecb po3ibpatn kopnyc Bupooby;

— ObepiranTe eneKTpUYHY YacTUHY anaparty Bif BNAMBY
JoloBoi Boan abo Bonoru;

— He 3aHypronTe anapaty Bofy YUu iHLWY PianHY;

— fAKWwo npunag He BUKOPUCTOBYETbLCA, Bif'€QHYNTE NOro
BiJ Mepexi; npunag CTaHOBUTb Hebe3neKy HaBiTb KON
BiH BAMKHEHWN;

— 3a060pOHAETLCA HaKpmBaTK Npunag abo Knactu Ha Hbo-
ro oaAr, TKAHWHM TOLLO;

— He BuKopuctoByuTe npunag y Boaorux micuax;

— He BcTaBnAaunte i He BUNManTe BUJIKY 3 PO3eTKN MOKPU-
MU pyKamu;



— He ponyckalite neperpiBy BUSIKW; CTEXTE 3a TUM, W06
BOHA LWiNIbHO i NOBHICTIO Oyna BCTaBieHa B PO3ETKY;

— He KopucTyiTeca npunagom, AKLWO Kabenb KMBMeHHA
NOLKOAXKEeHWI abo NnoTpanuBe Nia BNANB BOSIOTY;

- BigkntouanTe npunag Big mepexi nepen YNLWEHHAM i 4O-
yeKkanTeca Noro NOBHOMO OCTUraHHA Nicnsa poboTy;

— Hikonn He cmmKanTe 3a Kabenb KnBneHHA. AKLLo NoTpid-
HO BiAKNIOUNTW Npunag, To obepeKHO BUNMITb BUJIKY 3
PO3EeTKN TPMMaUNCb 6e3nocepenHbo 3a BUSIKY;

— 36epiranTe npunag B CyxoMy npoxonogHoOMy MicCLii.
[pvnag po3paxoBaHNN Ha BUKOPUCTaHHA BCepeeHi Bce-
peaviHi NpuUMiLLeHb, BUKIIOYHO Aisa NobyTOBOro 3acTocy-

BaHHA. 3a00POHAETLCA BUKOPUCTOBYBATK NpUnag B Npo-
deciHnx uinax.

Mpunag NpusHavyeHUn ana BUKOPUCTaHHA Y MOOYTOBMX Ta
aHanoriyHMx yMmoBax, 30Kpema:

- B KYXOHHUX 30HaX AnAa nepCcoHasny B Mara3nHax, ocbicax Ta
IHLWNX BI/IpO6HI/ILIVIX YMOBax;

- B pepmepcbKux byanHkax;

- KIiEHTaMW B rOTeNAX, MOTeNAX, Ta iHWin iHGpacTpyKTypi
XUTNOBOIO TUMY;

- B YMOBaX PeXunmy NaHCiOHy MNPOXMUBaHHA NMOC CHiJ4aHOK.

AKwo nig yac poboTtu Bigdynmca Aki-Hebyab HECNPaBHOCTI
ab0 MexaHiYHi NOWKOAXKEHHSA, HE BUKOPUCTOBYINTE Npuniag.
B ubomy BUNagKy 3BepHITbCA O HANOAMKUYOrO aBTOPU30-
BAHOrO CepPBiCHOro LeHTpy. Hikonu He ycyBanTe Hecrnpas-
HOCTi CAMOCTINHO.

He po3miwynTe anapat nobnusy axxkepen Tenna, Takux fkK:
pafiaTopu onaneHHsA, ra3osi NAnTK; abo B Micusax, Wo nig-
[A0TbCA BMIMBY NPAMUX COHAYHUX NPOMEHIB, HAAMipHOIo
nnny, MexaHivyHoi BibpaLii abo yaapHMX HaBaHTaXeHb.

[MicnAa TpaHCNOPTYBaHHA B YMOBAX 3HWKEHUX TemnepaTyp
He BMUKanTe anapart B efleKTpoMepeXxy paHile, HiX 3a ABi
roguHu Noro nepebyBaHHA B TENIOMY NPUMiILLeHHI. He BU-
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KOPWCTOBYMNTE XiMiYHO aKTMBHI pianHun (6eH3uH, rac, cnupT,
O6yab-AKi PO3UMHHUKN) ANA YMLLEHHA Npuiagy.

« byab-aki nopyweHHs ymoB 36epiraHHA, TPaHCMOPTYBAHHA Ta
BUKOPUCTAaHHA Npunagy He NOKPUBAKTbCA rapaHTiElo.

KOMMJNEKTALIA

Cywapka ana npoaykris - 1 wwT.

KpvwkKa ana cywapkm - 1 wr.

MigooHW onAa CyWwiHHA - 5 WT.

[HCTpyKUia 3 ekcnnyaTauii - 1 wr.

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

OCHOBHI EJIEMEHTU CYLLAPKA

1 - KpuLuKa

2 - NiggoHN ANnA CyWiHHA

3 - Kopnyc

4 - perynaTop TemnepaTtypmu



POBOTA CYLUAPKU

1. BCTaHOBITb CylwapKy Ha PiBHY CyXy TeNIOTPUBKY HEKOB3HY MO-
BEPXHIO AKOMOra 6nuKue 0 PO3ETKMN.

2. 3HIMITb KPULLKY.

3. 3HiMITb NiAAOHW ANA CyWiHHA. [NepeKoHanTecs, Wo nig HAMN
4MCTO Ta CyXO.

4. [lomicTiTb NigrotToBneHi 3asganerigb iHrpegi€eHTN Ha NigA0HM Ta-
KUM YMHOM, W06 NOBITPA MO0 BiNlbHO LMPKYNOBATK MiXK Npo-
AYKTaMU, He KNagiTb IX O4MH Ha OHOTrO, TaKOXK He nepeKpuBanTe
LEeHTpanbHMI OTBIp B Nig4OHaXx.

5. lNomicTiTb NiAJ0HN HAa OCHOBY CYLLAPKMW.

6. 3aKpuinTe Npunag KpULKot. He 3HiManTe KprwKy nig yac pobo-
TV Nnpunagy.

7. BcTaBTe BUNKY CyllapKu B pO3eTKy, nepeq LM nepekoHaBLLNCD,
WO Npwuiag BUMKHEHUN.

8. BcTtaHOBITb TemnepaTypy 3a 4OMNOMOro0 perynaropa.

TABJINLUA PEKOMEHAOBAHUX TEMIEPATYP

Mpoaykr Temnepatypa
Tpasun 35-40°C
3eneHb 40 °C

Xni6 40-50 °C
OBoui 50-55°C
DOpyKTK 55-60 °C
M’sico, puba 65-70 °C

9. lNMicnAa 3akiHYeHHA BUKOPUCTAHHA BIgKNIOYITb Npunag 3 Mepexi.

10. ante OXONOHYTM rOTOBUM NPOAYKTaMm, NOTiM NepeKknagitb ix B
EMHOCTI AnA 36epiraHHA.



CYWIHHA NIKAPCbKUX POCJIH

JIncTA Ta NaroHn pekoMeHAy€eTbCA 06CYLWNTN Nepes PO3MilLleHHAM
y CYLLUAPKY.

[Nicna BucywyBaHHA NiKapCbKi POCIMHN Kpalle po3KnacTuy no na-
nepoBUM nakeTam abo cKNAHMM 6aHKam i NOMICTUTN B NPOXONoAHe
TEMHe Micue.

MNOMNEPEAHA NIATOTOBKA ®PYKTIB NEPE/ CYLUIHHAM

MNonepenHsa NigrotoBka GPyKTiB Nepeq CywWwiHHAM gonomarae 36e-
perTu X NpupoaHUN Konip, CMak Ta apomar.

1. Bumuite dppykTn.
2. Bumnmitb KiCcTOUKN, cepueBrHM Ta BigpiXKkTe 3incoBaHi YaCTUHN.

3. HapixTe Ha WWMaTOUKN, AKI MOXHa BiJIbHO PO3MICTUTU MiXK
cekuiamm.

4. MoxHa nonuTn GpyKTM HaTypanbHNM COKOM IMMOHa abo aHa-
Hacy, o6 BOHW He BTPaTWUIM ACKPABICTb B NPOLIECi CYLUiHHSA.

5. [nA 36epexeHHA CMaKy Bi3bMiTb 1/4 CKNAHKM COKY (6akaHO
HaTypanbHoro). lNMam'aTanTe, WO CiK, AKA BU bepeTe, NOBUHEH
BignoBigaTn GpyKTy, AKNIA BM 30MpaEeTechb BUCYyLWyBaTn. Hanpu-
Knag, AnA NpUroTyBaHHA A6NyK Clif BUKOPUCTOBYBaTU A6yY-
HUN CiK. 3MilLanTe CiK i3 2 cKknAHKamu Boaw. MNoTiMm NomicTiTb no-
nepenHbo 06pobneHi ppyKkTu (amB. Tabnuyto «4ac Ta cnocobu
nonepeaHbOI NiAroTOBKN i 06p06KM GPYKTiB») Y NiAroTOBNEHY
PiANHY Ha 2 roAnHMW.

6. AKLO BM XoueTe AoAATU NPUEMHOIO apomaTy GppyKTaM, MOXKHa
[0faTV KopuLo ab0 KOKOCOBY CTPYXKKY.

MOMNEPEAHA NIAFTOTOBKA OBOYIB TA TPUBIB
MNEPEA CYWIHHAM

1. Bumwuiite oBoui Ta rpmbwn.
2. BuinmiTb KiCTOUKM, CepLeBUHN Ta BigpiXKTe 3iNCOBaHi YaCTUHN.



3. HapixTe Ha WMaTouKK, AKi MOXHa BiSIbHO PO3MICTUTU MiXK
cekuiamn.

4. OBoui Kpalle BigBapuTn NpubansHo 1-5 XxBWUIMH, a NOTiM No-
KNacTu B XONOAHY BOAY Ta 0OCYLWINTM NanepoBrM PYLIHUKOM.

5. PekomeHAyeTbCA BiABapUTK NonepeaHbo CTPYUKOBY KBACOJIO,
UBITHY KanycTy, 6pokoni, cnapxy Ta kaptonno. OCcKinbKu Ui
OBOYi YAaCTO TepMiYHO 06POONAITLCA NPY NPUrOTYBaHHI Nep-
LWNX | APYrMX CTPaB, TaKOX Lie Jonomorke 36eperTtn ix npupoa-
HUI Konip. K BapuTK: NnonepeaHbo NigroToBeHi OBOYI NOKNac-
T B KaCTPY/IO 3 OKPOMNOM Npmnbnm3Ho Ha 3-5 xBunuH. Motim
3NIMMTe BOAY Ta NOKNaAiTb OBOMI Y Npunag ansa CyLwiHHA.

6. AKWO BM xoueTe goaaTn NpMUCMaKky IMMOHA CTPYUKOBIN KBaconi,
cnapxi i T. 4., NPOCTO 3aHypbTe OBOYi Y IMMOHHWI Cik Npnbnuns-
HO Ha 2 XBUTNHW.

MONEPEAHA NIATOTOBKA M'ACA, PUBMU,
nTnul TA AMMUHU NEPEA CYWWIHHAM

MNonepegHsA NigrotToBka m’'aca € 060B'A3KOBNM NMYHKTOM, AKNN
HeoOXigHO BMKOHATU Nepes TUM fIK MOKACTN M'AACO B CyLLIAPKY.

Lle HeobxigHO anA 36epexxeHHs 300POB’s cnoXuBava. [Ans edpek-
TUB-HOTO CYLUiHHA BUKOPUCTOBYNTE M'ACO 6€3 3alBMNX LUMATOUKIB
XUpPY Ha HboMmy. PekomeHAYyEMO 3amapuHyBaTN M'ACO nepes CyLliH-
HAM, Lie JonoMarae BMaanuTu 3aBy Bogy 3 M'Aca, 36eperTtu noro
bopmy Ta TeKCTypy Ta 36inblNT TEPMIH NOAanNbLIOro 36epiraHHA.

PeuenT ctaHgapTHOro mapuHagy:

+ 1/2 CKNAHKM COEBOTO COYCY;

« 1 3y6UMK YaCHMKY, Hapi3aHWI HEBENVKMMU LUMATOYKaMW;
« 2 BEJIUKI NOXKM KeTuyny;

« 1 71a 1/4 yanHoI NOXKW coni;

« 1/2 YaHOT NOXKW CYLLIEHOro nepLo.

Yci iHrpegieHTV peTenbHO NnepemilaTiu.



nTuua

MNepen noyaTKoM CyLWiHHA M'ACO NTULI Cig nonepeaHbo nigro-
TyBaTU. M peKomeHAYyeMO BiaBapuTK abo niacmaknutm m'aco Ta
Hapi3aTn Ha 3pYYHi ANA CYWiHHA WMaToYKK. [ToTiM NOMICTITb M'ACO
B Npunag nprubansHo Ha 2-8 roanH abo NoKM 3 M'Aca He BUMAPYETb-
cA Bosiora.

PUBA

Mepepn CyWwiHHAM pekoMeHaY€eTbCA BiABapuTM abo 3anekTn puby

B AyXOBLi (3anikatv npnbnunsHo 20 XBUIMH Npu Temnepatypi 200
rpagyciB abo noku pmba He NPUrOTYETLCA | He MOYHE Nlerko po3oum-
paTMCA Ha BOJIOKHA).

MoMicCTiTb 3pyyHi ANA CyLWiHHA WMaTouKM prbu B npunag npmbnms-
HO Ha 2-8 rofinH, MOKM BCA BOJIOra He BUNApPY€ETbCA.

M’'ACO TA AUYNHA

3aByacHo 06pobiTb abo NPUroTYNTE M'ACO, HapiXTe Ha APiOHI WMa-
TOUKM i NOMICTiTb y Npunag npuénnsHo Ha 2-8 rognH abo NoKkm BcA
BOJIOra B HbOMY He BUMapPYETbCA.



TABINLUA NMPUTOTYBAHHA CYLLUEHUX OPYKTIB I AT

Mpopyxr MpuroryBaHHA lfoToBui ctaH | Yac cywikn

Abpukoc OuncTuTn Bif KiCTOYOK i M’'aknn 13-28
Hapi3aTn cKknboukamum roguH

Anenbcu- Hapi3atn cmy»kkamm Kpuxkuin 6-16 roguH

HOBa uUeapa

AHaHac OunctuTn i Hapi3atu wma- | opcTKnn 8-38 roguH

(cBixknn) Toukamum abo cknboukamm

baHnaH Ounctutu i Hapi3aTh (ToB- | XpycTKni 8-38 roguH
WnHa 3-4 mm)

BuHorpag | Lini BuHOrpagnHku M’'aknin 8-26 rognH

lpywa OuncTntn i HapizaTK M’'akuin 8-30 roguH
CKnbouKamm

[HXnp Hapisatu cknboukamm MopcTkuin 6-26 roguH

KypasnuHa | Lini arigkn M’aknn 6-26 roguH

MNepcuk OuncTnTn Big KiCTOYOK i M’'aknn 6-26 rognH
Hapi3aTn cknboukamm

QiHik OunctnTtu Big KicTouok abo | PKopcTKmii 6-26 rogH
Linumm

A6nyko Ounctntu i HapizaTh wma- | M'akuin 4-6 ropnH

TOYKamm abo cKnboukamm

TABJINLUA NMPUTOTYBAHHA CYLLEHUX OBOMIB / TPUBIB / 3EJIEHI

Mpoaykr | MpurotyBaHHA lfoToBui ctaH | Yac cywikn

ApTtuwok | Hapizatu cmyxkamm (ToB- | Kpuxkum 5-13 roguH
WKrHa 3-4 Mm)

baknaxaH | OuncTntn i HapizaTn Kpuxkuin 6-18 roguH
LIMaToOYKaM (TOBLLMHA
6-12 Mmm)

bpokoni | Ounctntn i HapizaTn Kpuxkum 6-20 roguH
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MpoaykT | MpuroryBaHHA lfoTroBum ctan | Yac cywkn

Mpunbwn Benuki HapizaTn, maneHb- | PKopcTKum 6-14 rogunH
Ki Lini

3eneHa Hapizatun Kpnxknin 8-26 roguH

KBacons

Kabauok | HapizaTu Ha WumaTouku Kpuxknin 6-18 roaunH
(ToBLUMHA 6 MM)

Kanycta | Qumctutn i Hapi3atn cMmy- | opCTKun 6-14 roaunH
»KKaMy (TOBLLMHA 3 MM)

bptoc- Po3pizatu HaBnin XpycTknn 8-30 roguH

cenbCbka

KanycTa

LiBiTHa Po3ginuTtn Ha cyuBiTTA MopcTkun 6-16 rognH

Kanycra

Kaptonna | Hapizatu ckuboukamm XpycTkun 8-30 roguH

Lnbyna Hapi3aT TOHKUMK Kpyr- | XpyCTKMi 8-14 roanH
NUMKN CKNOoUKaMun

MopkBa | HapizaTun KpyxKamu XpycTKunmn 8-14 rognH

Oripok OunctuTn i HapizaTtu Kpy- | MKopcTKmi 6-18 roguH
KKaMu (ToBLYMHA 12 MMm)

Conog- OunctuTn i HapizaTtu XpycTknn 4-14 rogunH

Knm CMY>KKaMm abo Kpy»KKamm

nepeupb (ToBLWWHA 6 MM)

lfoctpun | Uinun MopcTkui 8-14 roguH

nepeub

MNeTtpywka | Uini nncta XpycTknn 2-10 roguH

Momigop | OuncTntn i Hapisa- MKopcTkum 8-24 roguH
T LWUMATOYKamu abo
Kpy>KKamu

PeBiHb OunctuTn i HapizaTtu KopcTkmin 8-38 roguH

LUIMaToYKaMi (TOBLLMHA
3 MM)
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MpoaykTt | MpurotyBaHHA lfoTroBum ctan | Yac cywkn

bypsak Hapi3atn KpyxKamu XpycTknn 8-26 roguH

Cenepa Hapi3atn KpyxKamu XpycTknn 6-14 roguH

3eneHa MoapibHNTK XpycTKunmn 6-10 rogunH

unbyna

Cnapka | Hapi3aTu wmatoukamum XpycTknn 6-14 roguH
(ToBLYMHA 2,5 MM)

YacHuK OunctuTn i HapizaTtu XpycTknn 6-16 roauH
KpyXKamu

Wnwunat | Uinun XpycTkun 6-16 rognH

MNeyepwuui | Hapizatn wmatoukamum »KopcTknin abo | 3-10 roguH
abo uinumn XPYCTKNIA

NPUrOTYBAHHA M'AACA, AOMALLHbOI NTUL, AUYNHW | PUBU

MpopaykT | MpurotyBaHHA Yac cywkn
M’aco Hapi3aTy HeBENUKMMUN LUMAaTOUYKaMK 2-8 roguH
Jomaw- | MNonepeaHbo BiABapuTM abo 06CMaxnTn | 2-8 roanH
HA NTULUA

Pnba MNonepeaHbo BiABapuTK a0 3aneKTu 2-8 roanH
AnunHa | HapizaTn HeBenMKumu lmaToukamm 2-8 rogvH

KOPUCHI MOPAAN

+ PekomeHfyeMO BCTaHOBNIOBATY BCi NiAAOHW, HE3BaXKakouu Ha X
HEMOBHY HaMOBHEHICTb.

+  Bumwunte i BUCYLWIiTb NPOAYKTM JO MOMEHTY PO3MilLIEHHA 1X Ha
nigaoHax.

« BukopwucToByiTe Tinbkn cBixki NpoayKTu. 3iNCOBaHi YaCTUHN
NPoAyKTiB cnig Bigpisatun.

+ HapixTe npoayKTn Takum YMHOM, OO X MOXKHa ByNo BiIbHO
PO3MICTUTH.
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Mo>kHa 3aHypuTK GPYKTN B IMMOHHUI ab0 aHaHACOBUI Cik
onA 36epexeHHA Konbopy. TakoXX MOXHa JAodaTy KopuLo ana
CMaKy.

Hapi3aHi oBoui pekomeHAyeTbCA BiABapuUTK NPOTArom 1-5 XBu-
JIVH | BUCYLUNTN O PO3MILLLEeHHA Ha NigAoHI.

CyweHi TpaBwu cnig 36epiratu B nanepoBux kopoboukax abo
CKNAHUX 6GaHKax B TEMHOMY i MPOXONOAHOMY MiCLi.
KoHTenHepwn ana 36epiraHHA CylleHNX NPOAYKTIB MOBWHHI
O6yTV UNCTUMU | CYXUMMN.

Yepes Kinbka AHIB cnig nepeBipnTn 4n He 3'ABMNacA Bosiora B
KOHTeNHepax 3 CyleHMu npogyKTamm. AKLWo Bonora 3’aAsuna-
€A, TO HeoOXigHO iX goCyWmnTN.

Hikonu He KnagiTb rapayvi abo Tenni cyweHi NpoAyKTH B KOH-
TeliHepwu anA 36epiraHHA.

MPUMITKA

Hikonu He 3HiManTe KpuwKy i NigaoHn 6e3 BigKnuYeHHA Npu-
nagy Big Mepexi XUBNeHHH.

He HaTucKanTe BMMKay 4O PO3MilLleHHA NiAOO0HIB | KpULWKKY Ha
npunagi.

Hikonwn He 3anuwanTe NpuxBaTKn, PyLWHMKK abo iHWi maTepia-
NV, Ha KpuLiLi Nig yac poboTtn npunagy.

Yac npuroTyBaHHA 3a5eXunTb Bif TOBLMHW HAapi3aHMUX NPOAYK-
TiB, TemrnepaTtypu, BONOroCTi B NPUMILLEHHI Ta iH.

Y KOHCTPYKLUi0 CylapKu Ana oBOYIB i PYKTiB MOXKYTb OyTH
BHECeHi He3Ha4Hi 3MiHM 6e3 104aTKOBOro OroJIoLLEeHHA.
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YULLEHHA | gornag

«  BuMKHITb cywapky, Big'eaHanTe Big Axkepena cTpymy,
NOTIM MPOMUINTE 3HIMHI HEeNeKTPUYHI YaCTUHW B TeNiNn
MWNbHI BOA.

+ He BMKOpucToByITE XiMiYHO aKTMBHI ab0 abpa3nBHi Muto-
yi 3acobw.

« Kopnyc npunagy npoTpiTb M'AKOK BONOTOK TKAHUHOIO.

« He uncrTiTb cywiapKy 3a JONOMOrol KyXOHHUX Npunagis
4m 6yab-AKNX FOCTPUX, abPa3UBHUX iIHCTPYMEHTIB TOLLO.

« Hikonun He 3aHyptlonTe CywapKy Linkom y Bogy abo iHwy
pPianHY.

+ [licna ounweHHa ganTte BCiM eleMeHTam NpuUcTpolto rnos-
HiCTIO BUCOXHYTW, NiCNA 4Yoro 36epiTb NOro Ta NPOAOBXITb
BUKOPUCTaHHA.

TUNOBI HECMTPABHOCTI TA BAPIAHTU iIX YCYHEHHA

HecnpaBHicTb MoxnuBa npnuymnHa | Cnoco6m ycyHeHHA

1. MNepesBipTe, un
NigKAYeHo npunag
[0 PO3eTKMW.

He 3aropAeTtbca iHan- 1. Hemae nogaui
KaTop, He HarpiBaeTbcA | EJIEKTPUKN.

poboua noBepxHA Harpi-
BaJIbHOTO eNleMeHTY, He | 2. MoLKOAKEeHO iH-
npawutoe BEHTUAATOP. AvKaTop poboTu.

3BepHITbCA A0 aBTO-
p130BaHOro ceps.ic-
HOrO LIeHTpY.

IHAMKATOp 3aropseTbCA,
He HarpiBa€eTbca poboya
MOBEPXHSA HarpiBasbHO-
ro efleMeHTY, BEHTUNIA-
TOpP MpaLoE.

1. MowkKoaXeHo Ha-
rpiBanbHUI efleMeHT.
2. MowkogxeHnn
iHOMKaTop poboTu.

3BepHITbCA JO aBTO-
pV30BaHOrO CePBic-
HOrO LieHTPY.
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HecnpaBHicTb

Moxnusa npuyviHa

Cnoco6m ycyHeHHsA

IHOVKaTOp 3aropAeTbCA,
HarpiBanbHUW efleMeHT
npautoe, He NpaLutoe
BEHTUNATOP.

BeHTunartop 3a-
6noKoBaHuI abo
MOLWKOAKEHN.

1. MepeBipTe un He
noTpanuan Wma-
TOUKM NPOAYKTIB

B BEHTUAATOP No-
nepegHbO BiAKIO-
UYMBLLW NpUIag MixK
Mepexi. BUnmiTb ix.
2.3BepHiTbCA Ao
aBTOPU30BaHOIo
CepBiCHOro UeHTpy.

CyweHi npofyKTv AOBrO
FOTYIOTbCA.

1. MipaoHn nepenos-
HEeHi.

2.ippoHn BCTaHOB-
NeHi HenpaBWJIbHO
a60 MOLLKOAMKEHI.

1. Po3micTiTb npo-
AYKTW Ha NigaoHax
TakNUM YMHOM, 0O
NOBITPA BiSIbHO LMP-
Ky/ntoBasno Mix npo-
AYKTamMu, He KNagitb
X O4VH Ha OfJHOTO,
TaKOX He nepekpu-
BalTe LeHTpanbHUI
OTBIp B Nigg0OHax.

2. 3aMiHiTb niggo-
HW ANA CYLWiHHA

NPOAYKTIB.
MNepecyweHi npogyktn. | 1. O6paHo Henpa- 1. Nin6epitb npa-
BUNbHUI TeMnepa- | BUIbHY TemnepaTtypy
TYPHUI PEXUM. ANA CyWapKn nNpo-
2. MNowkogxeHnn AYKTIB.
TemnepaTypHui 2. 3BepHiTbCA Ao
JaTumK. aBTOPM30BAHOIO

CEpPBICHOTO LIEHTPY.
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BE3MNEKA HABKOJIMLLHbOIO CEPEAOBULLIA / YTUNI3ALIA

Bu mokeTe 4ONOMOrTM B OXOPOHi HABKONMLLHbOIO Cepeno-
Buwwa! byab nacka, gOTpUMynTECh MiCLLEBMX NPaBWII: Nepeaa-
W BalTe Henpaulooue enekTpruHe obnagHaHHA 4o BiANOBIA-
HOro LeHTpY yTunisadil Bigxonis.
Bupo6HUK 3anuiuace 3a co6010 NpaBo BHOCUTN 3MiHN B TEeXHiUHi
XapaKTepucTUKM i An3ainH BUpo6iB, Lo He NoripLyloTb eKc-
nnyaTtauifiHi AKOCTi.
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To prevent damage please read this manual carefully
before you use the appliance.

SAFETY INSTRUCTIONS

IT IS NECESSARY TO PUT HEAT-RESISTING MATERIAL (CERAMIC
TILES, THICK BOARD etc). UNDER THE APPLIANCE DURING
USING IT OR PUT THE APPLIANCE ON TO THE HEAT-RESISTING
SURFACE TO AVOID POSSIBLE INFLAMMATION.

Do not work the appliance longer than 40 hours running.
After finishing uninterrupted work of the appliance during
40 hours, turn off the appliance (the switch should be in
the position “OFF”, unplug the appliance and let it cool
down.

Improper use of the appliance can cause its damage and in
jury to this user.

Use the appliance only for its intended use and always
follow the manual guidelines.

Unplug the appliance when it is not use.

« Keep the power base away from water. Do not switch on
the appliance if its surfaces are wet.

Do not use appliance with damaged electric cord, plug,
after appliance is dropped or with other damages. If it has
happened contact service center.

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.

Unplug the appliance before cleaning it.

Never yank cord to disconnect from outlet, instead grasp
plug and pull to disconnect.
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« 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.

« Use the appliance only for household purposes, It is not
designed for commercial use.

« Do not cover the appliance.
- Do not leave the appliance unattended while in use.
« Put the appliance only on to the flat surface.

EQUIPMENT

Food dehydrator - 1 pc.

Cover -1 pc.

Drying trays - 5 pc.

Instruction manual - 1 pc.

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

18



BASIC ELEMENTS OF FOOD DEHYDRATOR

1 - cover

2 -drying trays

3 - body

4 - temperature controller

BEFORE THE FIRST USE

ATTENTION! Before using the first time:
Unpack the appliance.
Before use make sure that the electric parameters of your
dehydrator indicate on the technical characteristics table,
match the characteristics of your local power grid.
Wash lids and sections of appliance. Wash sections in warm
water adding a small quantity of detergents for washing
dishes. Clean the power base with the help of wet rag (do not
put it into a water and do not wash it).

FUNCTIONING

Drying products is an effective way for its conservation.

Warm air of a fixed controllable temperature circulates freely inside
the appliance between upper and lower lids, separate controllable
removable sections and power base. That is why the products
which are situated on the sections of the appliance are drying

19



even and with minimum losses of health-giving vitamins. So you
can enjoy fruits, vegetables and mushrooms, which are prepared
without using unhealthy substances, the whole year.

You can also dry flowers, medicinal plants, prepare cereals with the
help of this appliance.

USING THE APPLIANCE

1. Put the prepared in advance products to a removable sections.
Sections for products should be placed in such way to let the air
circulate freely between them (the regulation of height of the
sections is possible).that is why you should not put too many
products to the sections and put the products on to each other.

2. Put the sections on to a power base.

3. Put the upper lid on the appliance. During drying the upper lid
should always be on the appliance.

4. Plug and turn on the appliance by putting the switch to the
position “ON"-the indicator light becomes red.

Set the temperature of the dehydrator.

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

NOTE: dry products following the guidelines of this manual.

5. When you finish using the appliance turn it off by putting the
switch to the position «OFF». Let the products cool down. Put
dried products into a container/package for keeping food and
put it into a freezer.

20



6. Unplug the appliance.

NOTE: it is recommended to put all 5 trays on to the appliance
during using it, no matter how many trays are empty.

Examples:

1. The products are on the first upper section, other 4 section are
empty. Make sure that the upper lid is on the appliance.

2.The products are on the first 2 sections, other 3 sections are
empty. Make sure that the upper lid is on appliance.

ADDITIONAL INSTRUCTION

Wash products before putting in the appliance. Do not put wet
products into appliance, rub it dry.

ATTENTION! Do not put sections with products if there is water
init.

Cut off the spoiled parts of products. Slice the products in such a
way to situate it freely between the sections.

The duration of drying products depends on the thickness of
pieces into which it is sliced etc.

You can change the position of the sections if not all products on
it dried well. You can put upper sections down, closer to power
base, and lower sections you can put it place of upper sections.
Some of the fruits can be covered by its natural protective layer
and that is why the duration of drying may increase. To avoid this
matter it is better to boil products for about 1-2 minutes and than
put it to cold water and rug after that.

NEED TO KNOW: THE DURATION OF DRYING STATED IN THIS
INSTRUCTION IN APPROXIMATE.

The duration of drying depends on the temperature and
humidity of the room, the level of humidity of products, thickness
of the pieces etc.
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DRYING FRUITS

Wash the fruits.
Take out the pit and cut off the spoiled parts.

« Slice into pieces which you can place freely between the
sections.

You can put the fruits down to natural lemon or pine apple juice
not to let them fade

« If you want your fruits to smell pleasantly, you can add
cinnamon or coconut swaft.

DRYING VEGETABLES

« Wash the vegetables.
« Take out the pit and cut off the spoiled parts.

Slice into pieces which you can place freely between the
sections.

« Itis better to boil vegetables for about 1-5minutes and than put
it to cold water and than rug dry.

DRYING MEDICINAL PLANTS

It is recommended to dry leafs, propagules.

« Afterdrying it is better to put medicinal plants in paper bags or
glass cans and place it in dark cool place.

STORAGE OF DRYING FRUITS

Containers for storage the dried products should be clean and
dry.
For better storage of dried fruits use glass containers with metal

lids and put it into a dark dry place where the temperature
should be 5-20 degrees.
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During first week after drying it is better to check if it is any
moisture in container. If yes, it means that products are not
dried well and you should dry it again.

ATTENTION! Do not place hot place hot and even warm products
into containers for its futher storage.

PRELIMINARY PREPARING OF THE FRUITS

Preliminary preparing of the fruits saves its natural color, taste and
flavor.

Below you can see some useful recommendations how is better to
prepare fruits for drying:

Take 1/4 glass of juice (natural preferably).Remember that the juice,
which you take, should correspond to the fruit which you prepare.
For example for preparing apples you should take apple juice.

Mix the juice with 2 glasses of water. Than immerse preliminary
processed fruits(see “table of preparing the fruits for drying”into
prepared liquid for 2 hours.

TABLE OF PREPARING THE FRUITS FOR FRYING

Name Preparing Condition Duration of
after drying | drying(hours)
Apricot | Slice it and take out the pit | Soft 13-28
Orange | Cutittolong stripes Fragile 6-16
peel
Pine Peel it and slice into pieces | Hard 6-36
apple or square parts
(fresh)
Pine Pour out the juice and dry | Soft 6-36
apple it
(tinned)
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Condition Duration of

Name Preparing after drying | drying(hours)
Banana Peel it and slice to round Crispy 8-38
pieces(3-4mm thickness)
Grapes No need to cut it Soft 8-26
Cherry It is not necessary to take out | Soft 8-26

the pit (you can take it out
when cherry is half-dried)

Pear Peel it and slice Soft 8-30
Fig Slice it Hard 6-26
Cranberry | No need to cut Soft 6-26
peach Cut into 2 pieces and take | Soft 6-26
out the pit when the fruits
is half-dried
Date-fruit | Tale out the pit and slice Hard 6-26
Apple Peel it, take out the heart, | Soft 4-8
slice it into round pieces or
segments

NOTICE: Time and ways of preliminary processing of the fruits
which are described in the table only fact-finding. Personal
preferences of customers can differ of the describled in the table.

PRELIMINARY PREPARING OF THE VEGETABLES

1. It is recommended to boil green beans, cauliflower, broccoli,
asparagus and potato, Because those vegetables often are
preparing for first and second dishes, it saves its natural color.

How to boil: put the preliminary prepared vegetables into a
saucepan with boiling water for about 3-5 minutes. Than pour out
the water and put vegetable into the appliance.

2. If you want to add a smack of lemon to green beans, asparagus
etc., just put it into a lemon juice for about 2 minutes.

NOTICE :THE RECOMMENDATIONS ABOVE ARE ONLY FACT-FINDING
AND IT IS NOT NECESSARY TO FOLLOW THEM.
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TABLE OF PREPARING THE FRUITS FOR DRYING

. Duration
. Condition .
Name Preparing after drvin of drying
ying (hours)
Artichoke th it to stripes(3-4mm fragile 513
thickness)
Egg-plant Peel it and slice it into pieces(6- . i
12mm thickness) Fragile 6-18
Broccoli Peel it and cut it. steam it for .
about3-5min. Fragile 6-20
Mushrooms | Slice it for dry it whole(small Hard 6-14
mushrooms)
Green beans | Cut it and boil till become .
Fragile 8-26
transparent
Vegetable SI|Fe it into pieces(6mm Fragile 6-18
marrows thickness)
Cabbage Peel it and cut into stripes(3mm
thickness)Take out the heart Hard 6-14
Brussels Cut the stems into 2 pieces Crispy 8-30
sprouts
Cauliflower Boil till becomes soft Hard 6-16
Potato Slice it, boil for about 8-10min Crispy 8-30
Onion Slice it into thin round pieces Crispy 8-14
Carrot Boil till becomes soft. shred it or .
S . Crispy 8-14
slice into round pieces
Cucumber Pgel it and slice |'nto round Hard 6-18
pieces(12mm thickness)
Sweet pepper | Cut it to stripes or to round
pieces(6mm thickness).Take out crispy 4-14
the heart
Piquant No need to cut it Hard 814
pepper
parsley Put the leafs into sections Crispy 2-10
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Duration

Name Preparing Condition of drying
after drying (hours)
Tomato Peel it. Qut it into pieces or into Hard 8-24
round pieces
Rhubarb Peel it and slice it into Loss of
pieces(3mm thickness) humidity in 8-38
a vegetable
Beetroot Boil it, let it cool down, cut off
the roots and the tops. Slice it to Crispy 8-26
round pieces
Celery Slice it into pieces(6mm .
thickness) Crispy 6-14
Spring onion | Shred it Crispy 6-10
Asparagus Slice it into pieces(2.5mm . i
thickness) Crispy 6-14
Garlic Pgel it and slice into round Crispy 6-16
pieces
Spinach Boil till it becomes fade Crispy 6-16
Champignons | Choose the mushrooms with
hats which bend inside. cut into Hi:ici,s;d 3-10

pieces or dry whole

NOTICE: Time and ways of preliminary processing of the

vegetables which are described in the table only fact-finding.
personal preferences of customers can differ of the described in

the table.

PRELIMINARY PREPARING OF THE MEAT, FISH, POULTRY, etc

Preliminary preparing of the meat is indispensable and necessary
for saving health of customer. Use meat without adeps for
effective drying. it is recommended to pickle, it helps to remove

the water out of the meat and save it better.

Standard pickle:
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1/2 glass of soybean sauce

1 denticle of garlic, cut to a small pieces
2 big spoons of ketchup

1 and 1/4 dessert spoon of salt

1/2 dessert spoon of dried pepper

All ingredients should be mixed carefully.

POULTRY

Before the beginning of drying, poultry should be preliminary
prepared. It is better to boil it or fry it.

Dry it for about 2-8 hours or till moisture is gone.

FISH

It is recommended to boil or bake it on a stove before the
beginning of drying(bake it for about 20 minutes with a
temperature 200 degrees or till the fish become friable).

Dry it for about 2-8 hours and till all moisture is gone.

MEAT

Prepare it, cut it into small pieces and put into the appliance for
about 2-8 hours or till all moisture is gone.

CLEANING AND MAINTENANCE

- Before cleaning check if the appliance is unplugged and
cool down.

« Clean the body of the appliance with the help of a wet
sponge and than rug it dry.

« Do not use metal brushes, abrasive and rigid purifier for
cleaning the appliance, because it can damage the surface.
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CORRECT DISPOSAL OF THIS PRODUCT

This marking indicates that this product should not be

disposed with other household wastes throughout the EU.
mmm  To prevent possible harm to the environment or human
health from uncontrolled waste disposal, recycle it responsibly
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 environmental safe recycling.

Technical specification may be changed without notice.
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YMoBU rapaHTii:

3aBOp rapaHTye HopmanbHy poboTy BUpoby
npoTArom 12 MicALiB 3 MOMEHTY i10r0 NpoAaxy
33 YMOBM [OTPUMAHHA CNOXNBAYeM Npasiun
eKcnnyatauii i gornagy, nepea6auenux uiewo
HCTPYKUi€lo.

Tepmin cnyx6u Bupoby 5 pokis.

LLlo6 yHUKHYTN HENOPO3yMiHb, NePEKOHANBO
npocumo Bac yBaxkHo BUBUMTY IHCTpYKLUilo 3
eKcnnyaTaii, yMOBU rapaHTiiiHux 30608'A3aHb,
nepeBipuTh NPaBUbHICTb 3aNOBHEHHA rapaHTiil-
HOr0 TanoHa. [apaHTiitHWiA TanoH JicHUIA TiNbKKM
32 HaABHOCTi NPaBUAbHO Ta UITKO 3a3HaYeHux:
Mogeni, cepiitHoro Homepa Bupoby, AaTn NpoAa-
XKy, UiTKUX BifOUTKIB neyatok ¢ipmu-npoaasus,
nignucy nokynus. Mogenb Ta cepiitHuit Homep
BMPOOY NOBUHHI BiANOBIAATI 3a3HAYEHNM Y
rapaHTiiiHOMY TanoHi.

[Tpn nopyLweHHi X yMoB, @ TaKoX Y BUNAZKY,
KON aHi, 3a3HaueHi B rapaHTiiHOMY TanoHi
3MiHeHi, cTepTi abo nepenucai, rapaHTiiiHuii
TaNOH BU3HAETLCA HERiNCHUM.

HanawTyBaHHA Ta ycTaHoBKa (MOHTaX, NiaKmio-
YeHH# ToLL0) BUPOBY, onucaHi B JOKyMeHTaLl,
L0 A0AAETHCA A0 HHOTO, MOXKYTb OYTI BUKOHaHI
AK CAMUM KOpUCTYBaueM, TaK i paxisuamm YCL
BiAnoBigHoro npodinto i ¢ipm-npoaasLis (Ha
nnatHiit ocHoBi). lpu ubomy ocoba (opraHizavis),
140 BCTaHOBUNA BUPI6, Hece BiANOBIAANbHICTb
3a NPaBUNBHICTD | AKICTb YCTAHOBKM (HanawTy-
BaHHs). [Ipocumo Bac 3BepHyTH yBary Ha
BaX/MBICTb NPaBMbHOI YCTaHOBKM BUPOOY AK
ANA A0T0 HailiHoi poboTI, TaK | ANA OTPUMAHHA
rapaHTiliHoro Ta 6e3KOLUTOBHOTO CePBiCHOrO
06cnyroByBaHHA. Bumaraiite Big cnewianicta 3
HanawTyBaHHA BHECTU BCi HEOOXiAHI BifOMOCTI
Npo YCTaHOBKY A0 rApaHTIiHOr0 TaNoHa.

Y pasi Buxopy Bupo6y 3 napy npotarom
rapaHTiiiHOro TepMiHy eKcnnyataLii 3 BUHY
BMPOOHIKA, BNACHUK Ma€ NpaBo Ha 6e3KoLuToB-
HUIA TapaHTIAHWA PEMOHT Npu Npea’ABNeHHi
NpaBWIbHO 3aN0BHEHOr0 rapaHTiiHOro TanoHa,
BMPOOY B 3aBOACHKIN KOMNNEKTALLT Ta ynakoBLi
[10 rapaHTiiiHoT MalicTepHi abo o micua npupbaH-
HA. 3aj0BONEHHA NpeTeH3ili CNoXunBaya yepes
NpoBWMHY BUPO6OHUKA NPOBAAUTHLCA BiANOBIAHO
[0 3aKoHy «[Tpo 3axucT npas cnoxusavisy. Mpn
rapaHTiiiHOMY PeMOHTi TepMiH rapaHTii N040B-
KY€ETbCA Ha YaC PEMOHTY Ta NepecunaHHA.

Warranty conditions:

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
(ard 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

Product/Bupi6

Model/Mogenb

Serial number/CepiiiHnit Homep

Seller Information/IHdopmaLiis npo npogasus

Trade organization name/Ha3Ba ToproBoi opraHisadiif

The address/Aapeca

Da

te of sale/[lata npogaxy

Seller stamp/LUtamn npogasus

Coupon/TanoH N2 3

Seller stamp/
Wramn npogasusa/

Coupon/TanoH N2 2

Date of application/[lata 3BepHeHHs

Cause of damage/MpuunHa NOLWKOAXKEHHS

Date of completion/[lata BUKOHaHHA

Seller stamp/
Wramn npogasus/

Coupon/TanoH N2 1

Date of application/[lata 3BepHeHHs

Cause of damage/MpuunHa NOLWKOAKEHHS

Date of completion//[lata BUKOHaHHs

Seller stamp/
LWramn npoaasus/

Date of the application/aTa 3BepHeHHs

Cause of damage/MpuunHa NOLWKOAXKEHHS

Date of completion//[lata BUKOHaHHA



