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VBA)KHQ_.HPOLII/ITAVITE L IHCTPYKUIO TA
3BEPEXITb I1 ANA NOAANbLIOIo BUKOPUCTAHHA

NEPEJ MOYATKOM BUKOPUCTAHHA

byab nacka, yBaxkKHO npounTanTe uUto iHCTPYKLito nepeg no-
4yaTKOM eKcnnyartauii npunagy. lNepen nepwmm BUKOPUCTAH-
HAM abo nicna TpuBanoi nepepsun B pobOTi peKoMeHAYETbCA
NPOTEPTN BHYTPILIHIO YaCTUHY KOPMNYCY BOMIOrO0 TKAHUHOIO.
3HIMHI, HeeneKTPUYHI YaCcTUHW CyLapKKX CAig NpOMUTY B Te-
nAiv MUbHIN BOAIi, @ NOTIM BUTEPTU Hacyxo.

JaHnn npunag mae eneKTPOHHUN KOHTPOJSb TeMnepaTypu
Ta TauMep AJ1A TOYHOrO HasawTyBaHHA NpoLecy CyLWiHHA
NPOAYKTIB, 3abe3neuye NOCTINHUIA | NPOCTUI CNocié Nnpuro-
TYBaHHA Pi3HUX CYLLEHMX OBOYIB, PpYKTiB, rpnbis, Arig, m'aca,
ropixis, Tpas, NpuUMpas Ta iH.

BAXJIUBI 3ANOBIXKHI 3AXO0AU
nig 4YAC PObOTU 3 MPUCTPOEM

o6 3HU3UTUN PU3NK OTPUMAHHA TPaBM ab0 3aBAaHHA WKOAM
MaKHy MiJ Yac BUKOPUCTAHHA enekTponpunagais, 3aBXamn go-
TPMMYNTECb OCHOBHMX 3ano6i>KHMX 3aX0iB Ta iIHCTPYKLi NO
pOoO6OTI i3 HAMWK, Yy TOMY YNCAi HACTYMHUX:

1. YBaXXHO O3HanMoMTecCA Ta NpoYnTanTe BCi iIHCTPYKLIT 3 eKc-
nayaTauil.

2. lNoBepxHA HarpiBanbHOro efieMeHTa 3aMLWAETbCA rapa-
4olo NiCNIA BUKOPUCTAHHA. He TopKanTecAa noBepXxoHb Ta
efleMeHTiB NPUCTPOIO, WO HarpiBawTbCA. Bukopncrosyimnte
pyuYkun abo Tprmaui (AKWo nepenbayeHo).

3. LWo6 3anobirtn ypakeHHA eNeKTPUYHUM CTPYMOM, He
3aHypIONTE WHYP, BUNKY ab0 OCHOBY CyLllapKu y Bogy abo
iHWIi pignHN. YHNKanTe BUTOKY PiIAVHN Ha eNneKTPUYHUN 3'ef-
HyBau.

4. Lewn npunnag MoXyTb BUKOPUCTOBYBATN AiTW Y Biui Big 8
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11.

12.
13.

POKiB Ta 0CO61 3 06MexxeHMN i3NYHMMUN, YyTTEBMMUN abO
PO3YMOBUMN MOXKITMBOCTAMM ab0 3 HEJOCTATHICTIO [OCBIAY
1 3HaHb, AKLLO BOHM NnepebyBatoTb Mif NOCTINHUM HarnA-
[,0M a60 iX MPOIHCTPYKTOBAHO WOA0 6€3neYHOro BUKOpu-
CTaHHA NpuNagy Ta BOHM 3P0O3YMil0Tb MOXNNBI HeGe3neKu.
it He NnoBMHHI 6aBMTMCA 3 Npunagom. OunieHHA Ta 06-
CNYroBYBaHHA CMOXMBavyeM He NOBUHHI 34iNCHIOBATY AiTH
6e3 HarnAgy.

O60B'A3KOBO BigKNOYaNTe BUJKY Bifj pO3€TKM, KON Npu-
naj He BUKOPUCTOBYETbCA, a TAaKOXK Nepep TEXHIYHUM 00-
CNYroByBaHHAM Ta YnlleHHAM. [lante npunagy OXONOHYTH
nepepn TMM, K 3HiMaTn abo MOHTYBaTu AeTani abo akcecya-
pu1, @ TAKOX rnepe YnLeHHAM npunagy.

Enektponpunagn 3 NOWKOAXEHUM LWHYPOM ab0 BUSTKOIO
BukopuctosyBat 3SABOPOHAETBCAH, a TakoX y BUNaaKy,
AKLLO Npuiaj HecrnpaBHU abo MOWKOAXKEHNN Oy b-AKUM
YMHOM. Y pa3i NOWKOOXKEHHA WHYpPa XMUBMEHHA NOro
3aMiHy, Wo6b yHNKHYTU Hebe3neKku, Mae NPOBOANTU BUPOO-
HUK, CepBicHa cny>kba uM aHanoriyHMn KBanipikoBaHU
nepcoHan.

BukopuctaHHA gogaTKoBMUX feTanen Ta akcecyapis, He
peKOMeHA0BaHNX BUPOOHUKOM, MOXe NMpu3BecTn 4o OT-
PUMaHHA TPAaBM KOPUCTYBayeM abo MOLWKOMKEHHA NpuU-
CTPOIO.

He ponyckanTte 3BMCaHHA WHYpa 3 Kpato cTona, poboyoi
NoBepXxHi a0 NPAMOro KOHTAKTY 3 iHWKMU rapaYnmm abo
HarpiBanbHMMWN NOBEPXHAMMN.

He BUKOpuCTOBYWNTE Liler NPUCTPIN Ha BIGKPUTOMY MOBITPI.

. He po3miwynte npunap Ha rapsaumx ra3osux abo enek-

TPUYHKX NAMTax abo NOpyu i3 HAMMK, @ TAKOX Y AyXOBKaX.
Hikonn He BUKOpuMCTOBYIMTE Lien Nnpunag Ana CywiHHA Npo-
AYKTiB, AKi MICTATb cCNUPT ab0 3aMapUHOBAHI B HbOMY.
Bukopuctosynte npunag BUKJTKOYHO 3a npu3HavyeHHAM.
Llen npucTpin npnsHavyeHnn nuwe ana JOMaHbOro, He-
KOMepUiHOrO BUKOPUCTaHHA.
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14. Mpunag Nnpr3HavYeHnin gNsa BUKOPUCTaHHA y NOOYTOBMX Ta
aHanoriyHMx ymoBax, 30Kpema:
- B KYXOHHUX 30Hax AnA nepcoHany B mara3nHax, odicax ta
iHLWMX BUPOOHNYNX YMOBAX;
- B pepmepcbKux byanHkax;
- KNIEHTaMW B rOTeNAX, MOTENAX, Ta iHWIN iIHPPaACTPYKTYpiI
XKUTNOBOIO TUNY;
- B YMOBAaX peKMMy MaHCiOHY MNPOXMBAaHHA NOC CHiJAHOK.

KOMMJIEKTALIA

Cywapka ana npofykTis — 1 wWT.

Kpuwka ana cywapkm — 1 wr.

MiggoHM onAa cywiHHA — 5 wr.

[HCTpyKUia 3 ekcnnyaTtauil — 1 wr.

fapaHTiMHWI TanoH (BXOAMTb B iIHCTPYKLitO 3 ekcrntyaTauil) — 1 wr.

TEXHIYHI XAPAKTEPUCTUKU

MoTyXHiCTb 250 Bt

Hanpyra 220-240B~, 50Ty




BUKOPUCTAHHA EJIEKTPOHHOI NAHEJ1I KEPYBAHHA

i
BigobpaxeHHs
vacy po6otu
L
=
Bipo6pakeHHs
Temneparypu

START/STOP(CTAPT/CTOIN) - KHOMKa NoYaTKy Ta 3ynMHEeHHA poboTu
CyLLIAPKWU.

TIME/TEMP(YAC/TEMN) - KHOMKa perynioBaHHA Yacy Ta Temnepartypu
CYLWiHHA NPOAYKTIB.

@ KHOMKa 36inblleHHA Yacy Ta TemnepaTtypu.

@ KHOMKa 3MeHLUEeHHA Yacy Ta TemnepaTtypu.

EnekTpoHHa naHenb KepyBaHHA JO3BOJIAE NIErKO BigperynoBa-
TV TemnepaTypy BUCYLWYBaHHA NPOJYKTiB. KpiMm Toro, npuctpin
aBTOMATMYHO BUMKHETbCA NicNA 3aKiHYEeHHA 3a4aHOro yacy
CYWiHHA ab0 BUKOHaHHA NpOrpamu.



HANTAWTYBAHHA YACY TA TEMNEPATYPU CYLIIHHA

1. HaTtucHite kHonky CTAPT/CTOIMN (START/STOP), noTim Ha-
TUCHITb KHOoNKy YAC/TEMIT (TIME/TEMP), i 3HaueHHA yacy Ha
aucnnei noyHe 6amMmati, NOTIM HATUCHITL + abo -, Wob obpaTu
6akaHui yac (36inbwnTK ab6o 3meHWnTN). LLLo6 3MiHKUTK Yac
CYLWiHHA, yTPUMYINTE KHOMKY + abo -, 4aC 3MiHUTbCA.

[iana3oH yacy CywiHHA AnA 4boro NPUCTPOIO0 CTAHOBUTb
(Bim 1 no 48 roguH).

2. [Micna Toro, Ak gncnnen nepectaHe 6nMmaT, HaTUCHITb KHOM-
Ky YAC/TEMI (TIME/TEMP). HaTucHiTb KHOMKK + abo - (36inb-
wnTK abo 3meHWwnTN), Wob obpatn 6axkaHy TemnepaTypy.
Ko>KHe HaTMCKaHHA 306inbluye Y 3MEHLLYE 3HaYEHHA Temne-
paTypu Ha 5°C. LLlo6 wBMAKo 3MiHATK TeMnepaTypy, yTpUMyi-
Te KHOMKM + abo -. [liana3oH TemnepaTyp ANA Ui€l cywapKn
ctaHoBuUTb Big 40 o 70°C.

3. AK TinbKK BM BCTaHOBUTE BakaHWUI Yac Ta TemnepaTypy, npu-
CTpi NnoYHe npautoBaTtu. B moxkeTe BigperyntoBatn yac abo
TemnepaTypy CyWwiHHA y 6yab-AKMIA Yac 3a JOMOMOIOK KHOMOK
YAC/TEMI (TIME/TEMP), + Ta -. B moxeTe 3ynuHuTK poboTy
Cywapku, HatucHyswmn KHonky CTAPT/CTOI (START/STOP).

KOPUCHI MOPAAU

1. Bumunnte npogyktn nepen TUM, AK NOMICTUTK IX Y npunag.

He Knagitb y cywiapky BOnori NpoAyKTu, NpocyLwynTe nepesa
PO3MiLLleHHAM Ta 3anyCKOM rnpouecy AerigpyBaHHA.

YBATA! He po3miwynTe cekuii 3 npofyKTaMn XxapuyyBaHHA B
OCHOBHMWW NPUCTPIN, AKLO B HbOMY € BOAa.

2. O60B’A3KOBO BMAANITb 3iNCOBAHi YaCTMHM NPOAYKTIB. Hapi-
Te NPOAYKT TaKUM YMHOM, LW o0 BiH BilbHO pO3TallOBYBaBCA i
He TOpPKaBCA CYCigHiX ceKkuin.

3. TpwvBanicTb CyWiHHA NPOAYKTIB 3aN€XNTb BiJ TOBLWWHW LUMa-
TOUKIB, Ha AKi BOHW Hapi3aHi, Big TemnepaTtypu Ta BOJIOroCTi y
NPUMILLEHHI, piBHA BONOrocCTi NPOJYKTIB TOLLO.

4. Bu moxeTe 3MIHUTWN NONOXKEHHA CeKUin y NPUCTPOI, AKLLO He
BCi NnpoayKTn obpe npocoxnn. Bu moxeTte po3micTut Bepx-
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Hi ceKuii 6numKue o 6NOKy KMBIEHHSA, @ HMXKHI CeKLii nocTa-
BUTK Ha MicLie BepxHiX. [leAKi NpoayKTn MOXyTb OyTn BKpUTI
NPUPOOHNM 3aXUCHUM LLIAPOM, TOMY TPMUBANICTb IX CYLWiHHA
Moxe 36inbwmntnca. LLlob uboro He cTanocsa, Kpalye npokmn's-
TUTW NPOAYKTN NPOTArom 1-2 XBUAWH, a NOTIM ONYCTUTA B
XONOAHY BoAy i o6CywmTI.

5. €MHOCTI gna 36epiraHHA cyweHnx NpoayKTiB NOBUHHI ByTn
YNCTUMU Ta CYXUMMW.

6. [nA Kpaworo 36epiraHHA cyweHnx GPyKTiB Ta OBOYIB BU-
KOPUCTOBYMTE CKNAHI EMHOCTI 3 MeTaleBUMN KpULLKaMun Ta
36epiranTe ix y TEeMHOMY CyXOMy MicCLi, 3 TemnepaTypoto 5-20
rpagycis.

7. TpoTAarom nepLoro TMXKHA MicNA BUCUXaHHA Kpalle nepesipu-
TW, YN He YTBOPIOETbCA B EMHOCTI Bosora. fAKLLO TakK, Le 03Ha-
Yag€, WO NPOAYKT NOraHo BMUCYLWEHWI | NOTPIGHO NOro 3HOBY
BiANpaBuUTK B CyLIAapKy Ha JoAaTKOBE NPOCYLIYBaHHA.

YBATIA! He knagiTb rapayi Ta HaBiTb Tensi NpoAyKTX B KOHTEN-
Hepwu Ana ix noganblioro 36epiraHHs.

BAXJIUBO: TPUBANICTb CYLIIHHA MPOAYKTIB B AAHIN
IHCTPYKLIT BKA3AHA NPUBJTIU3HO.

CYWIHHA NIKAPCbKUX POCJINH

« JlncTA Ta NaroHn pekoMeHAY€eTbCA 0O6CYLWNTN Nepes PO3Mi-
WEHHAM Yy CyLlapKy.

« [licna BnucywyBaHHA NiKapCbKi POCNIHN KpaLle po3KnacTu
no nanepoBuM naketam abo cKnAHUM 6aHKaM i NOMICTUTK B
NPOXOSI04HE TEMHE Micue.



NONEPEAHA NIATOTOBKA OPYKTIB NEPEA CYWWIHHAM

MNonepepHa nigrotoBka GppyKTiB Nepep CyWwiHHAM JONOMarae
36eperTtu ix NPUPOAHNI KoNip, CMaK Ta apomar.

1.
2.
3.

4.

Bumnnte ¢ppykTn.

BuinmiTb KiCTOUKM, cepLeBMHM Ta Bifpi>KTe 3iNCOBaHi YacTUHWN.
HapiXTe Ha WMaTOUKN, AKIi MOXKHA BiSIbHO PO3MICTUTU MiX
cekuiamm.

MoxHa nonutn GpPyKTN HaTypanbHMM COKOM IMMOHa abo
aHaHacy, Wob BOHWN He BTPATUIM ACKPaBICTb B NPOLECi
CYLWiHHA.

Ina 36epexeHHA cMaKy Bi3bMiTb 1/4 CKNAHKN COKY (6axaHo
HaTypanbHoro). Nam’ATanTe, Wo Cik, AKNN B bepeTe, NoBU-
HeH BignoBigatTn GpyKTy, AKMIN BY 30MpaETeChb BUCYLLYBATHU.
Hanpuknag, ona npurotyBaHHA A6NyK cnif BUKOPUCTOBYBa-
TV ABNYYHUI CiK. 3MiWwanTe CiK i3 2 cknAaHKamm Bogu. [oTim
NOMICTiTb NonepeaHbo 0b6pobneri ppyKkTn (AMB. Tabnuuo
«Yac Ta cnocobu nonepeaHbOI NiArOTOBKM i 06p06KK PpyK-
TiB») y NiAroTOBNAEHY PiAVHY Ha 2 roguHWN.

AKWo BN xoueTe goaatn NPUEMHOIO apomMaTty GpyKTam, MOX-
Ha JoAaTh KOpuLo abo KOKOCOBY CTPYXKY.



YAC TA CNOCOBM NONEPEAHBOI NIATOTOBKU
| OBPOBKU OPYKTIB

Cnoco6u nonepeAHbOI NiAroTOB- CtaH nicna .
HasBa Yac cywiHHsA (rop)
K1 Ta 06po6Ku BUCYLIYBaHHA
Abpurkoc Po3pixTe i BUTATHITb KiCTOUKY M'skun 13-28
Anenbcurosa HapixTe Ha BOBri CMy»KKM Kpuxknin 6-16
ueapa

OuncTiTb Ta HapiKTe KinbuAMM abo

AHaHac (cBixknin) KyGuKamm TBepaun 6-36

Anarac .\ | 3nunTe cik i npocywitb M'aknin 6-36

(KOHCepBOBaHNIA)

BamaH OuncTiTb | HapiXKTe Ha Kpyri Wwma- XpyMKUii 338
TOUKM (TOBLUMHOIO 3-4 MM)

BuHorpap He Tpeba HapizaTu M'akunin 8-26

KicTouky BuiimaTyi He 060B'A3KOBO
BuwiHa (MOHa BUHATW, KONW BULWIHA Hano- | M'akni 8-34
NOBVIHY BUCOXHE)

Mpywa OuncTiTb Ta HapixTe M'akuin 8-30
IHXnp HapixTe Teepaunn 6-26
KypasnvHa He Tpeba Hapizatu M’aknia 6-26

Po3pi3zati Ha 2 YaCTVHU Ta BUAHATK
Mepcnk KiCTOUKY, KON NNoAu HanonoBuHy M'akuin 6-26
BUCOXHYTb y npunagi

QiHik Buimitb KicTouky i HapixTe Teepaunn 6-26
OuncTiThb, BUAMITbL CEPLEBUHY,

Abnyko HapiXXTe Ha KPyri LUMAaTOUKM Ymn M'akunin 4-8
KyOrKom.

APUMITKA: Yac Ta cnocobu nonepenHboi NigrotoBKy 1a 06pobKn Gpyk-
TiB, ONMcaHi B Tabnuui, MaloTb peKomMeHAauinHuM xapaktep. OcobucTi
BMNOA06aHHA CMOXNBaYiB MOXYTb BiPi3HATMCA Bif ONUCaHNX Y Tabnuu,i.
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NONEPEAHA NIATOTOBKA OBOY4IB TATPUBIB NMEPE CYLUIHHAM

—

Bumuniite oBoui Ta rpnbm.

Buinmitb KicTOUKM, cepueBUHN Ta Bigpi>KTe 3incoBaHi YaCTUHWN.
Hapi>KTe Ha WMaTOUYKN, AKI MOXHA BifIbHO PO3MICTUTU MiXK
cekuiamm.

OBoui KpaLie BiaBapuUTV NpubAM3HO 1-5 XBUNNH, a NOTIM No-
KNnacTu B XONOA4HY BOAY Ta O6CYLINTM ManepoBUM PYLUHUKOM.
PekomeHayeTbCA BigBapuTK NonepeaHbo CTPYUYKOBY KBaco-
N0, UBITHY KanycTy, 6pokoni, cnapy Ta kaptonio. OCKinbKu
Lli OBOYi YaCTO TepMiuHO 06POBNATLCA NPY NPUTOTYBaHHI
nepLunX i QPYrux CTpa., TaKoX Lie JonoMoxke 36epertu ix
NPUPOAHUN KoNip. AK BapuTn: nonepegHbo NigrotTosBneHi
OBOYIi MOK/ACTN B KaCTPYJO 3 OKPONOM NPUOIN3HO Ha 3-5
XBUNWH. OTiM 3nninTe BOAY Ta NOKNaAiTb OBOYI y npunag ans
CYLWIiHHA.

AKWo BM xoueTe fogatn NpUCMaKky JIMMOHa CTPYUYKOBIlN KBa-
coni, cnapxi i T. 4., NPOCTO 3aHypbTe OBOYi Y IMMOHHUN CiK
NPUONN3HO Ha 2 XBUJIUHN.
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YAC TA CNOCOBM NONEPEAHBOI NIATOTOBKU

| O6bPOBKU OBOYIB TA TPUBIB

Cnoco6m nonepeaHbOI NiAroToB- CraH nicna .
HasBa Yac cywiHHsA (rop)
K1 Ta 06po6Ku BMCYLIYBaHHA

ApTAwoK HapixTe Ha cmy»KK1 (TOBLYMHOLO 3-4 Kpmxiwii 5.13
MM)

Baknaxan OunCTiTb Ta Hapi>KTe Ha LUMATOUKM Kpuxkuii 6-18
(TOBLWMHOW 6-12 MM)

Bpokoni OuncTitb Ta Hapi>KTe. [oTyWTe Ha KpuxKuii 6-20
napy 6nu13bKo 3-5 XxBunvH
HapixTe nepep cywiHHAM. ManeHbki

lprbwn rprbu MoXHa KnacTu B ferigpatop Teepaun 6-14
uinumn

3eneHa KBacona Hap.|>KTe ' Bapite .'qo vAKoctiTa Kpwnxknin 8-26
HaniBnpo3opocTi

Ka6aukn Hapi>kTe Ha LWUMaToOuK (TOBLYMHOIO Kpukuii 6-18
6 MM)

Kanycra Ouucritb Ta Hapnjﬁ? cMy>KKamu (ToB- Teepamit 6-14
LW1HO0 3MMm). Bunmitb cepueBnHy

Bpioccenbcbka Po3pixTe Ha 2 yacTnHu Xpymkui 8-30

Kanycrta

LigiTHa kanycra BapiTb go m'akocTi TBepaun 6-16

Kaptonna HapixkTe cknboukamm, Bapitb 8-10 X8 | XpymKuia 8-30

Ln6yna HapixTe ToHKUMW Kpyrnmmm Wwma- XpyMKUii 8-14
TouKamu

Mopkea Bap!Tb [10 M'AIKOCTi, Noapi6bHiTL abo XpyMKHit 8-14
HapiKTe KpYrnvMm WMaTouKamm

Oripok OunCTiTb Ta HapiXKTe KPYrIMMM LMa- Toepauii 6-18
TOUKaMM (TOBLUNHOW 12 MM)

Conopkun OunCTiTb Ta HapiXKTe KPYrMMU LWMa- XpyMKUii 4-14

nepeub TOUYKaMM (TOBLUNHOW 12 MM)

locTpuii nepeub | He Tpeba Hapizatn TBepaun 8-14

MeTpyLika BigipBiTb TinbKn NUCTOYKM XpymKui 2-10

Momizop OHVIC'I:ITb. HapixTe Ha Ky6uKmn abo Teepawii 8-24
Kpyrni LUMaTOYKM

PeBiHb OunCTiTb NOro Ta Hapi>KTe Ha LUMa- BTpaTa BOJIOT B 8-38
TOUKM (TOBLUMHOIO 3 MM) oBoOui
BigBapiTb, fanTe OXONOHYTU, 3pixTe

Bypsak KOpiHH#A Ta 6agunna. HapixTe Ha XpymKui 8-26
KPYrAi LUMaTOUKN

Cenepa Hapi>kTe Ha WMaTOuKV (TOBLYUHOIO XpymKwiA 6-14

6 MM)
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3eneHa ynbyna MoppibHiTh XpymKuia 6-10
HapixTe Ha LMaTouKM (TOBLYMHO .

Cnapxa 2.5 mm) Xpymkui 6-14

YacHuk OuncTiTb | HapiXKTe KPYrAVMK LWMa- XpyMKUii 6-16
TouKamu

WnuHat Baputu, pokn MPOAYKT He 3MeH- XpyMKHit 6-16
LINTbCA B PO3Mipax
BrbnpainTe rpnbu 3 Wwanoykamu, wo

Mevepnui 3arvHaloTbea BCEpEﬂVIHy: Hapmqg Teepann i XxpymKumn 3-10
LIMaToukamu abo BMCYLLiTb MOBHi-
cTto (ManeHbKi rpmbu)

MPUMITKA: Yac Ta cnocobu nonepenHboi NigroToBKn Ta 06po6-
K1 0BOMIB Ta rpnbiB, onncaHi B Tabnuui, MatloTb peKomeHaauinHnim
xapakTep. OcobucTi BnogobaHHA CNOXMBaYviB MOXYTb Bifpi3HA-
TUCA Bif oNMcaHuX y Tabnuui.
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MONEPEAHA NIATOTOBKA M'ACA, PUBU, NTULI
TA ANYUHW NEPE] CYLWWIHHAM

MonepegHsA NigrotToBka m’'aca € 060B'A3KOBNM NMYHKTOM, AKNI
HeobXiAHO BMKOHATK Nepea TUM AK MOKIACcT M'ACO B CyLLapky. Lle
HeobXxigHO aAnAa 36epeXkeHHA 300pPOoB’A cnoXuBaya. [ns epekTms-
HOTO CYLiHHA BUKOPUCTOBYITE M'ACO 6€3 3aBUX LUMATOUKIB XXUpPY
Ha HboMy. PekomeHayeMO 3aMapurHyBaTu M'ACO Nepen CYLWiHHAM,
Lle JonoMarae BMaanuTy 3anBy Bogy 3 m'Aca, 36epertu noro ¢opmy
Ta TEKCTYpPY Ta 36iNblnTN TEPMIH NOAANbLIOro 36epiraHHA.

PeuenT ctaHgapTHOro mapuHagy:

« 1/2 CKNAHKN COEBOrO COYCY;

« 1 3y6UMK YaCHMKY, Hapi3aHWI HEBENVKMU LUMATOYKaMU;

« 2 BEJIUKI NOXKM KeTuyny;

« 1 T1a 1/4 YaHOI NOXKKK CONi;

+ 1/2 YaHOT NOXKW CYLLIEeHOro nepLo.

Yci iHrpegieHTV peTenbHO NnepemilaTu.

nTuua

MNepen noyaTKoM CyLWiHHA M'ACO NTULI CAig nonepeaHbo nigro-
TyBaTW. M1 pekoMeHAYEMO BigBapuTh abo NigCMaxknTm m’aco Ta
Hapi3aTh Ha 3pYYHi ANA CYWiHHA WMaTouYKK. [ToTiM NOMICTiTb M'AcCo
B Npunag npubansHo Ha 2-8 roanH abo NoKM 3 M'Aca He BUNAPYETb-
CA Bonora.

PUBA

Mepepn CywiHHAM pekoMeHAY€eTbCA BiABapuTM abo 3anekTn puby

B AyXOBLi (3anikaTtv npnbnunsHo 20 XBUIMH Npu Temnepatypi 200
rpagyciB abo nokn pmba He NPUrOTYETLCA | HE MOYHE NIerko po3ou-
paTnCA Ha BOIOKHA).

MomicTiTb 3pyYHi ANA CyLWIiHHA WMATOUYKM pubun B npunag npnbnms-
HO Ha 2-8 roAunH, NOKW BCA BOJIOra He BUMapYETbCA.
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M’ACO TA ANYUHA

3aByacHoO 06pobiTb abo NPUroTyNTe M'ACO, HapiXKTe Ha APiOHI WMma-
TOUKM | NOMICTiTb y Npunag npubnnsHo Ha 2-8 roguH abo NoKkum BcA
BOJIOra B HbOMY He BUMNapy€eTbCA.

OYUNLLEHHA TA TEXHIYHE OBCJZIYTOBYBAHHA

1. MNepen ounweHHAM NepeKoHanTecA, Wo npunag NoBHi-
CTIO BiAKNIOUYEHNW Bif, MepeXi Ta OXONOHYB, NOTiM NPOMU-
NTe 3HIMHI HeeneKTPUYHI YaCTUHW B TeNin MUMbHIN BOAI.

2. OuncTiTb KOpPNyC Npunagy 3a 4ONOMOrol BONOroi rybku
Ta BUTPITb HAaCYX0O M'AKOIO TKAHUHOIO.

3. He BMKOpUCTOBYITE MeTaneBi WiTKK, abpa3nBHi Ta Xop-
CTKi XiMiYHi 3acobK ANA YnNLWEHHA NpuUnaay, OCKiNbKK Le
MO>Ke MOLWKOAUTM NOBEPXHI0 MOr0 KOPMNYCY Ta BHYTPiL-
HiX YaCTUH.

BE3MNEKA HABKOJIMWWHbOIO CEPEAOBULLA /
YTUNI3ALIA

Bu moxkeTe gONOMOrT/ B OXOPOHi HaBKOJINLIHbOTO

cepeposuwal byab nacka, BOoTpMMymnTECh HACTYMHUX

npaBun: NnepefanTe NPOAYKT Y BiANOBigHI NyHKTK 360py

ANA yTunisauii Bigxo4iB eNnekTpuyHOro Ta efleKTPOHHO-
B o o6nagHaHHA.

Bupo6HuK 3anunwae 3a co6010 npaBo BHOCUTU 3MiHU B TeX-

HiYHi XapaKTepucTuKM i An3anH BUpPo6iB, O He NOripLWyTb
eKcnnyaTauinHi AKOCTi.
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AFTER READING SAVE THIS INSTRUCTIONS
FOR FUTURE REFERENCE

BEFORE STARTING TO USE

Please read these instructions carefully before using the
device. Before the first use or after a long break in work, it

is recommended to wipe the inside of the case with a damp
cloth. The detachable, non-electrical parts of the dryer
should be washed in warm soapy water and then wiped
dry. This device has an electronic temperature control and a
timer for precise setting of the food drying process provides
a constant and easy way to cook various dried vegetables,
fruits, mushrooms, berries, meat, nuts, herbs, spices, etc.

IMPORTANT SAFEGUARDS

To reduce the risk of personal injury or property damage,
when using electrical appliances basic safety precautions
should always be followed, including the following:

1. Read all instructions.

2. The surface of the heating element remains hot after
use. Do not touch hot surface. Use handles or knobs (if
provided).

3. To protect against electrical shock, do not immerse cord,
plug, or the dehydrator base in water or other liquid.
Avoid leakage of liquid onto the electrical connector.

4. This device can be used by children over the age of 8
and by persons with reduced physical, sensory or mental
capabilities, or lack of experience and knowledge, if they
are under constant supervision or instructed in the safe
use of the device and understand the possible dangers.
Children should not play with the appliance. Cleaning
and customer service should not be performed by
children without supervision.
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5. Unplug from outlet when not in use and before cleaning.
Allow to cool before putting on or taking off parts, and
before cleaning the appliance.

6. Do not operate any appliance with a damaged cord
or plug or in the event the appliance malfunctions or
has been damaged in any manner. 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.

7. The use of additional parts and accessories not
recommended by the manufacturer may result in injury
or damage to the device.

8. Do not let cord hand over edge of table or counter or
touch hot surfaces.

9. Do not use outdoors.

10. Do not place on or near a hot gas or electric burner or in

a heated oven.

11. Never use this appliance to dehydrate foods that contain

alcohol or have been marinated in alcohol.

12. Do not use appliance for other than intended use.

13. This product is for household use only.

14. The device is intended for use in domestic and similar

conditions, in particular:

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

- in farm houses;

- clients in hotels, motels and other residential
infrastructure;

- in the conditions of a boarding house plus breakfast.
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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.

TECHNICAL CHARACTERISTICS

Power 250 W

Electricity 220-240V~, 50 Hz

HOW TO USE THE DIGITAL CONTROL

Tl

Temperature
display

START / STOP - button for starting and stopping the
dehydrator.

TIME / TEMP - button for adjusting the time and temperature
for drying products.

@ button for increasing time and temperature.

(O button for decreasing time and temperature.

The digital control allows for easy adjustment of adjustment
dehydration temperature. In addition, the device will
automatically turn off after the specified time or program.
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TEMPERATURE AND TIME SETTING

1. First press the START/STOP button, Then Press the TIME/
TEMP button and the time in the display window will begin
to flash, Then Press the + or - buttons to select the desired
time, to change the time hold down the + or - buttons, the
time will change. Timer range for this dehydrator is (1 to 48
hours).

2. After the display keep time no flash, then press the TIME/
TEMP button again. Press the + or - buttons to select
the desired temperature. 5°C up 1 press. To change the
temperature rapidly, hold down the + or - buttons. The
temperature range for this dehydrator is 40-70°C.

3. Once you have the desired time and temperature set, the
dehydrator will working on. At any time, you can adjust the
time or temperature by using the TIME/TEMP,+ and - buttons.
You can stop the dehydrator at any time by pressing the
START/STOP button.
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ADDITIONAL INSTRUCTIONS

1.

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 in it.

. 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, the temperature and humidity of
the room, the level of humidity of products 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.

. 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.

. 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 and even warm products into
containers for their further storage.

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

« Itis recommended to dry leafs, propagules.
After drying it is better to put medicinal plants in paper bags
or glass cans and place it in dark cool place.

PRELIMINARY PREPARING OF THE FRUITS

Preliminary preparing of the fruits saves its natural color, taste

and flavor.
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.
To preserve taste 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. Then immerse preliminary processed fruits
(see “Table of preparing the fruits for drying”) into prepared
liquid for 2 hours.
If you want your fruits to smell pleasantly, you can add
cinnamon or coconut flakes.
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TABLE OF PREPARING THE FRUITS FOR DRYING

Name Preparin Condition after Duration of
paring drying drying(hours)

Apricot Slice it and take out the pit Soft 13-28

Orange peel Cut it to long stripes Fragile 6-16

Pine apple (fresh) Peel it and slice into pieces or square Hard 6-36
parts

Pine apple - . :

(tinned) Pour out the juice and dry it Soft 6-36
Peel it and slice to round pieces(3- .

Banana 4mm thickness) Crispy 8-38

Grapes No need to cut it Soft 8-26
It is not necessary to take out the

Cherry pit(you can take it out when cherry Soft 8-34
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
Cut into 2 pieces and take out the pit

Peach when the fruits is half-dried Soft 6-26

Date-fruit Tale out the pit and slice Hard 6-26

Apple Peel it, take out the heart, slice it into Soft 4-8

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 described in the table.
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PRELIMINARY PREPARING OF THE 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.

« Itis 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.
Then pour out the water and put vegetables into the
appliance.

- 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.

TABLE OF PREPARING THE FRUITS FOR DRYING

Name Preparin Condition after Duration of drying
P 9 drying (hours)

Artichoke Cut it to stripes (3-4mm thickness) Fragile 5-13
Peel it and slice it into pieces (6- .

Egg-plant 12mm thickness) Fragile 6-18

Broccoli Pee] it and cut it. steam it for about3- Fragile 6-20
5min.

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 Slice it into pieces(6mm thickness) Fragile 6-18

marrows
Peel it and cut into stripes(3mm

Cabbage thickness)Take out the heart Hard 614

Brussels sprouts Cut the stems into 2 pieces Crispy 8-30

Cauliflower Boil till becomes soft Hard 6-16
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Potato Slice it, boil for about 8-10min Crispy 8-30
Onion Slice it into thin round pieces Crispy 8-14
Carrot Bgll FI” becomes :soft. shred it or Crispy 814
slice into round pieces
Cucumber Peel it anc! slice into round pieces Hard 6-18
(12mm thickness)
Cut it to stripes or to round
Sweet pepper pieces(6mm thickness). Take out the Crispy 4-14
heart
Piquant pepper No need to cut it Hard 8-14
Parsley Put the leafs into sections Crispy 2-10
Tomato Peel it. ;ut it into pieces or into Hard 8-24
round pieces
Rhubarb Pe.el it and slice it into pieces (3mm Loss of humidity in a 8-38
thickness) vegetable
Boil it, let it cool down, cut off the
Beetroot roots and the tops. Slice it to round Crispy 8-26
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 thickness) Crispy 6-14
Garlic Peel it and slice into round pieces Crispy 6-16
Spinach Boil till it becomes fade Crispy 6-16
Choose the mushrooms with hats
Champignons which bend inside. cut into pieces or Hard and crispy 3-10
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.
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PRELIMINARY PREPARING OF THE MEAT, FISH, POULTRY,
etc

Preliminary preparing of the meat is indispensable and necessary
for saving health of customer. For effective drying use meat
without extra pieces of fat on it. It is recommended to pickle, it
helps to remove the water out of the meat and save it better.

Standard pickle:
1/2 glass of soybean sauce
1 denticle of garlic, cut to a small pieces
2 big spoons of ketchup

« 1and 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.
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CLEANING AND MAINTENANCE

1. Before cleaning check if the appliance is unplugged
and cool down, then wash the removable non-electrical
parts in warm soapy water.

2. Clean the body of the appliance with the help of a wet
sponge and then rug it dry.

3. Not use metal brushes, abrasive and rigid purifier for
cleaning the appliance, because it can damage the
surface.

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 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
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

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 NOWKOAXKEHHS

Date of completion//[lata BUKOHaHHA





