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NEPEA NOYATKOM BUKOPUCTAHHA

bynb nacka, yBaxHO npouunTtanTe Lo iIHCTPYKLUito nepeq noyart-
KOM eKcrinyaTauil npunagy. lNepepn nepwmnm BUKOPUCTAHHAM
abo nicna TpynBanoi nepepsu B poboTi pekoMeHAYETbCA NPO-
TEePTU BHYTPILLHIO YaCTUHY KOPMNYCY BOSIOrOl0 FaHYipOYKoIo.
3HIMHI, HeeneKTPUYHI YaCTUHW CyLIAapKKM CNid NPOMUTKY B TEMIN
MWIbHIN BOAI, a NOTIM BUTEPTU HaCYXo.

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

3AXOAU BE3NEKA

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

+ LUew npunag moXyTb BUKOPUCTOBYBATKM OiTW Y BiUi Big 8
POKiB Ta 0CO6U 3 06MeXXeHMU Gi3NYHMU, Yy TTEBMMIN abO
PO3YMOBUMU MOXNBOCTAMM ab0 3 HeQOCTaTHICTIO JOCBIAY
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 NpMnagom. OUnLLEHHS Ta
06CNyroByBaHHA CNOXKMBaYeM He MOBUHHI 34iICHIOBATY
[iTn 6e3 Harnagy.

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

+ [pun nowkKomKeHHi Kabenio XNBNEHHA, WOO YHUKHYTK
He6e3neKn Noro NOBMHEH 3aMiHUTK BUPOOHMK abo 11oro
areHT, abo aHanorivyHMn NpeaCcTaBHNUK aBTOPN30BAHOIO
CepBiCHOrO LeHTpY.



[pvnag NOBUHEH BUKOPUCTOBYBATUCA TiNIbKN Yy BEPTUKalb-
HOMY MOSIOXKeHHiI. Hikonn He BUKOpUCTOBYMTe npunag Ha
HepiBHIN TEPMiYHO HECTINKi NOBEPXHI.

Mpunag He NOBMHEH 3HAXOAUTMCA B pO6OUYOMY CTaHi MOHaA,
40 roaviH.

HenpaBunbHe BUKOPUCTaHHA Npuiagy MoXxe CpuiYnHnTA
YyparKeHHsA CTPYMOM BUCOKOI Hanpyru i HaHeCeHHA WKoam
30,0pOB’10.

He KopucTynteca Bigkputum npunagom nif yac npuroTy-
BaHHA NPOAYKTIB.

He gonyckaeTbca AOTUK [0 rapAYnX YacTUH npunagy nig
4ac noro poboTy, WO6 YHNKHY TN OTPUMAHHA oniKis. MNpw
HeOoOXifHOCTI KOPUCTYNTECA KyXOHHUMW NMPUXBaTKaMMU.

He pyxanTe npautotouni npunag.
He BuKopuncToByunTe Ha BigAKpUTOMY NOBITPI.

He BukopucToByunTe npunag, AKWO BiH HEeNpaBUIbHO 3i-
6paHnin abo He 3aKPUBAETHCA.

Ans po6oTn npunagy BUKOPUCTOBYIMTE OKPEMY PO3ETKY.

Mpw nigkntoyeHHi npunagy 3ab60POHAETLCA BUKOPUCTOBY-
BaTW eNeKTPUYHUIA NOAOBXKYBau.

[nA 3meHweHHA Hebe3neKn Noxexi abo ypaxKeHHA enekx-
TPUYHUM CTPYMOM:

— He Hamarantecb po3ibpaTn Kopnyc BUpooby;

— ObepiranTe enekTpUYHY YaCTUHY anaparty Bif BNIBY
JloLoBOoI Boau abo Bosory;

He 3aHyptoviTe anapaT y BOAY Uu iHLWWY PignHY;

AKLWo npunag He BUKOPUCTOBYETbLCA, Bi'€AHYNTE NOro
Bil Mepexi; npunag CTaHOBUTb Hebe3neKy HaBiTb KON
BiH BUMKHEHWUI;

3a60pOHAETLCA HaKpMBaTU Npuiag abo KNacTy Ha HbOro
OJIAT, TKAHWHM TOLO;

He BuKopucToBymnTe Nnpunag y Boaornx micyax;

He BcTaBnAanTe i He BUMMaNTe BUJIKY 3 PO3E€TKN MOKPUMU
pyKamu;
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— He ponyckante neperpiBy BUIKW; CTEXKTE 3a TUM, OO
BOHa LWiNbHO i MOBHICTIO Oyna BCTaBfieHa B PO3€ETKY;

— He kopuctyinTeca npunagom, AKLLO Kabenb XXNBMEHHA No-
LIKOAXKeHMn abo noTpanus Nig BRMB BONOTY;

- Bigkntouante npunag Big mepexi nepeq YneHHAM i goye-
KanTeca Noro NOBHOrO OCTUrAHHA nicna poboTy;

— Hikonun He cMuKaliTe 3a Kabenb XKMBeHHsA. AKLWOo NOTPIGHO

BiAKNIOUMTY Npunag, To 06epexHO BUAMITb BUJSIKY 3 PO3ETKM
TpuMaruncb 6e3nocepegHbO 3a BUJIKY;

— 36epiranite Nnpunag B CyxoMy npoxonogHomy Micui.
MNpunag po3paxoBaHU Ha BUKOPUCTAaHHA BCepeanHi NpuMi-

LWEeHb, BUKITIOYHO An1A NoOyTOBOro 3aCToCyBaHHA. 3a60pPOHS-
€TbCA BUKOPUCTOBYBATU Npunag B NPodeciiHnX Linax.

Mpwnag npy3HavyeHUn gna BUKOPUCTaHHA Y NoOyTOBMX Ta
aHasNoriyHUX yMOBaXx, 30KpeMa:

- B KYXOHHMX 30HaX A1 NepCcoHany B MarasuHax, odicax ta
iIHLIMX BUPOOHNYMX YMOBAX;

- B pepmepCbKmx OyanHKax;

- KNiEHTaMK B roTeNnsax, MOTeNAX, Ta iHWin iHppacTpyKTypi
XWUTNOBOTO TUMY;

- B YMOBaX peXumMy naHcioHy NPOKMBaHHA MJIOC CHiJaHOK.

AKWwo nig yac poboTn Bigdynuca Aki-Hebyab HeECNPaBHOCTI
ab0 MexaHiyHi NOLWKOKEHHSA, HE BUKOPUCTOBYIMTE Npuag.
B ubomy BMnagKy 3BepHiTbCA 4O HANOIMXKUOro aBTOPM30Ba-
HOro cepBiCHOro LeHTpy. Hikonn He ycyBanTe HeCnpaBHOCTI
CaMOCTINHO.

He po3miwynTe anapaT nobnusy axkepen Tenna, Takmx fak:
pafiaTopu onaneHHs, ra3osi NnnTKk; abo B Micusx, Wo nia-
[alI0TbCA BNAMBY MPAMUX COHAYHUX NPOMEHIB, HaAMIPHOro
Ny, MexaHiyHoi BibpaLii abo yaapHUX HaBaHTaXKeHb.

lNicna TpaHCNOPTYBaHHA B YMOBaX 3HUXEHUX TemrnepaTtyp
He BMMKaKTe arnapaT B efleKTpoMepexy paHille, HixK 3a ABi
roavHu Noro nepebyBaHHA B TEMIOMY NPUMIiLLEHHI. He Bu-



KOPMWCTOBYMTE XiMiYHO aKTUBHI pignHun (6eH3mH, rac, cnvpr,
O6yab-AKi PO3UMHHMKW) ANA YLEHHA NpuUnagy.

« Bbyab-AkKi nopyLweHHA yMoB 36epiraHHA, TPaHCNOPTYBaHHA Ta
BMKOPWCTaHHA NpUiagy He NOKPUBAOTLCA FapaHTIE.

KOMMNNEKTALIA

Cywapka ana npodykris — 1 Wwr.

KpuvwkKa ana cywapku — 1 wr.

MigooHV onAa CywWwiHHA — 5 wW.

[HCTpyKUiA 3 ekcnnyaTauii — 1 Wwr.

l@apaHTiNHWI TanoH (BXOAMTb B IHCTPYKLIiIO 3 ekcnyaTauii) — 1 wr.



OCHOBHI ENEMEHTU CYWLAPKUA
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A - KpuwKa

B - nigaoHw ana cywiHHA

C - Kopnyc

D - perynatop Temnepatypwu

E — KHONKa BMUKaHHA / BUMnKaHHsA (1/0)
F — mepexeBuin kabenb



POBOTA CYLWWAPKU

1. BCTaHOBITb CyLlapKy Ha piBHY CyXy TEMIOTPUBKY HEKOB3HY
MOBEPXHI0 AKOMOra 65vxKue 4o PO3eTKN.

2. 3HIMITb KPULLIKY.

3. 3HiMiTb NiaQoHN ANA CywWwiHHA. [TepekoHanTecs, Wo nig HUMK
4YMCTO Ta CyXO.

4. TloMmicTiTb NigroToBneHi 3asganerifb iHrpeLieHTV Ha NigaoHn
TaKNUM YMHOM, W06 NOBITPA MOINO BifIbHO LMPKY/OBATN MiXK
NpOoAYyKTamMu, He KNagiTb IX OAUH Ha OQHOTO, TAKOXK He nepe-
KpuBanTe LeHTpasibHUW OTBIp B NigA0HaXx.

5. TloMicTiTb NiAAOHM Ha OCHOBY CyLUAPKMW.

6. 3aKkpunTe npunag Kpuwko. He 3HimanTe KpULLKY nNig yac
poboTu npunaay.

7. BcTaBTe BUKY CyLIapKy B PO3ETKY, Nepes LM NepeKkoHaBs-
LUMCb, WO Npunag BUMKHEHWI.

8. YBIMKHITb npunag, nepemicTMBLUM KHOMKY BKIIOYEHHA B MOJIO-
MeHHSA «l», Npn LbOMY 3aropuUTbCA iHANKaTOp poboTu.

9. BctaHOBITb TeMnepaTypy 3a 4ONOMOro perynaropa.

TABJINUA PEKOMEHOAOBAHWUX TEMIMEPATYP

Mpopykr Temnepartypa
Tpasu 35-40°C
3eneHb 40 °C
Xni6 40-50 °C
OBoui 50-55°C
OpyKTH 55-60 °C
M’saco, pnba 65-70 °C




10. lNicna 3aBepleHHA NPUroTyBaHHA BUMKHITb Npwiag, nepemicTuBLLN
KHOMKY B NONOXeHHA «O», Npu UboMy iHANKaTOp pobOoTH 3racHe.

11. MNicna 3aKiHYeHHA BUKOPUCTAHHA BIgKNIOUITb Npunag 3 Mepexi.

12. [lanTe OXONOHYTU rOTOBUM NPOAYKTaM, NOTiM NepeKNagiTb iX B M-
HOCTI ANnA 36epiraHHs.

CYWIHHA NIKAPCbKUX POCJIUH

JIncTA Ta NaroHn pekoMeHAy€eTbCA 06CyLWNTN Nepes PO3MilLleHHAM
y CYLUAPKY.

MNicna BucywyBaHHA NiKapCbKi POCIMHN Kpalle po3KnacTuy no na-
nepoBUM NakeTam abo cKNAHMM 6aHKam i TOMICTUTU B NPOXONoAHe

TEMHe Micue.

MNOMNEPEAHA NIATOTOBKA ®PYKTIB NEPE/ CYLWHIHHAM

MNonepenHs NigrotoBka GPyKTiB Nepeq CyWwiHHAM gonomarae 36e-
perTn ix NPUpPoOaHNN KoNip, CMaK Ta apomar.

1. BumwninTte ppyktu.
2. BumnmiTb KiCcTOUKN, cepueBmHM Ta BigpixKkTe 3incoBaHi YaCTUHN.

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

4. MoxHa nonuTn GPyKTM HaTypanbHUM COKOM IMMOHa abo aHa-
Hacy, o6 BOHM He BTPaTWUIM ACKPABICTb B NPOLIECi CYLUiHHSA.

5. [nA 36epexeHHA CMaKy Bi3bMiTb 1/4 CKNAHKM COKY (6a>kaHO
HaTypanbHoro). lNMam’aTanTe, WO CiK, AKNI BU bepeTe, NOBMHEH
BignoBiaaTv GpyKTy, AKNIA BM 30MpaEeTechb BUCyLwyBaTn. Hanpu-
Knag, AnA NpUroTyBaHHA A6NyK Cif BUKOPUCTOBYBaTU A6yY-
HUN CiK. 3MilLanTe CiK i3 2 cKknAHKaMmu Boaw. MNoTiMm NomicTiTb no-
nepenHbo 06pobneHi ppykTu (amB. Tabnuyto «Yac Ta cnocobu
nonepeaHbOI NiAroTOBKN | 06P06KM GPYKTIB») Y NiAroTOBNEHY
PiANHY Ha 2 roaANHW.

6. AKLO BM XoueTe AoAATU NMPUEMHOIO apomaTy GppyKTam, MOXKHa
[OJaTV KopuLo abo KOKOCOBY CTPYXKY.
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MOMNEPEAHA NIAFTOTOBKA OBOYIB TA TPUBIB
MNEPEA CYWIHHAM

1. Bumwniite oBoui Ta rpnbn.
2. BuimmiTb KiCTOUKM, CepLeBUHN Ta BigpiPKTe 3iNCOBaHi YaCTUHN.

3. HapiTe Ha LWWUMaTOUKN, AKI MOXHa BifIbHO PO3MICTUTU MiXK
cekuiamn.

4. OBoui Kpalle BiaBapuTu Npnban3Ho 1-5 XBWUKH, a NOTIM MNo-
KNacTu B XONO4HY BOAY Ta 06CYLINTM NAanepoBMM PYLUHVUKOM.

5. PekomeHAyeTbcA BiABapUTK NonepeaHbo CTPYUKOBY KBaCOJIIO,
UBITHY KanycTy, 6pokoni, cnap»Ky Ta kKaptonnt. OCKinbKy Ui
OBOUi YaCcTO TEPMiYHO 0OPOONAIDTLCA NPY NPUTOTYBaHHI Nep-
LWNX | APYrNX CTPaB, TaKOX Lie JonomoxKe 36eperTn ix npupoa-
HUI Konip. K BapuTK: nonepeaHbo NigroToBseHi OBOYI NOKNac-
T B KaCTPYJI0 3 OKPOMNOM NpUBAN3HO Ha 3-5 XBUIKH. [1oTim
3NIMnTe BOAY Ta NOKNaAiTb OBOYI Y Npunag ansa CyLwiHHA.

6. AKLIO BM x0oueTe goaaTn NPUCMaKy JIMMOHa CTPYUKOBI KBaconi,
cnapi i T. 4., NPOCTO 3aHypbTe OBOYi Y IMMOHHUI Cik Npnbnmns-
HO Ha 2 XBUNNHW.

MOMNEPEAHA NIAFTOTOBKA M'ACA, PUBN,
nTuul TA ANMUHU NEPEQ CYWIHHAM

MNonepegHsA NigrotToBka m’aca € 060B'A3KOBNM NMYHKTOM, AKAN
HeobXi4HO BMKOHATK Nepea TUM AK MOKACTM M'AACO B CyLLAPKY.

Lie HeobxigHO AnA 36epexeHHA 300PpOB’A cnoXnBayva. [Ina epek-
TUB-HOTO CYLUiHHA BUKOPUCTOBYIMTE M'ACO 6€3 3aMBMX LUIMATOYKIB
XUpY Ha HboMmy. PekomeHAyEMO 3amapuHyBaTh M'ACO nepes CyLiH-
HAM, Lile JonoMara€ BMaanuTn 3aBy Boay 3 M'Aca, 36epertn noro
bopmy Ta TeKCTypy Ta 36inblNTY TePMiIH NoAanbLIOro 36epiraHHA.

PeuenT cTangapTHOro mapuHagy:

« 1/2 CKNAHKN COEBOrO COYCY;

+ 13ybunK YaCHUKY, Hapi3aHUN HEBENUKMMM LLIMATOYKaMU;
« 2 BEJIMKI NOXKM KeTuyny;
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« 1 T1a 1/4 YanHOI NOXKKK CoNi;
+ 1/2 YyaHOT NOXKW CYLLIEeHOro nepLo.
Yci iHrpegieHTN peTenbHO rnepemiwarti.

nTULA

MNepen noyaTKoM CyLWiHHA M'ACO NTULi Cig nonepeaHbo nigro-
TyBaTu. M pekomeHayemMo BigBaput abo NigcMakutm M'aco Ta
Hapi3aTn Ha 3pYYHi ANA CYLWiHHA WMaToYKN. [oTiM NOMicTiTb m'Aco
B Npwnag npnban3Ho Ha 2-8 roguH abo NoKmM 3 M'Aca He BUMapy€ETb-
cA Bosiora.

PUBA

MNepen CywiHHAM peKOMEHAYETbCA BiABapUTK abo 3aneKkTr puby

B AyXOBLi (3anikatv npnbnun3sHo 20 XxBUIMH Npu Temnepatypi 200
rpagyciB abo nokn prba He NMPUTrOTYETLCA | HE MOYHE NIerko po36oum-
paTnCA Ha BOJIOKHA).

MomicTiTb 3pyyYHi ANA CYLWIiHHA WMaTOUYKM prbun B npunag npnbnms-
HO Ha 2-8 roaunH, NOKW BCA BOSIOra He BUMapYETbCA.

M’ACO TA ANYUNHA

3aBYyacHoO 06pobiTb abo NPUroTYINTE M'ACO, HApPiXKTe Ha APiOHI WMa-
TOUKM | NOMICTiTb y Npunag npuénnsHo Ha 2-8 rogmH abo NoKkum BcA
BOJIOra B HbOMY He BMMaPYETbCA.
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TABJIMLUA NPUTOTYBAHHA CYLUEHUX OPYKTIB 1 Arif

TOYKamm abo cKnbouykamm

Mpoaykr MpurotyBaHHA lfoToBui ctaH | Yac cywkn
ABpUKOC O‘-II/I.CTI/ITI/I Bif KICTOUOK i M sikun 13-28
Hapi3aTu cknboykamm roAvH
Anenbcn- Hapi3atn cmy»kkamm Kpuxkuin 6-16 roguH
HOBa Leapa
AH?Hag OunctuTn i Hapi3aTu Wwma- opeTkuia 8-38 ropuH
(cBixKMN) TOYKaMu abo CKnboukamm
OunctuTn i HapizaTtu (ToB- .
baHaH LHA 3-4 M) XpycTKui 8-38 roaunH
BuHorpag | Lini BuHOrpagnHkm M’'aknin 8-26 roavH
Moywa Ouunctntn i Hapi3aTK M sIKiA 8-30 ropuH
CKnbouKamm
[HXnp Hapisatu cknboukamm MopcTknin 6-26 roguH
KypasnuHa | Lini arigkn M’'aknn 6-26 roguH
Mepcuk O‘-IVI.CTVITI/I Bifj KICTOUOK i M stKuiA 6-26 roauH
Hapi3aTn cKnboukamm
QiHik O.qmcmm BiA KICTOUOK 260 MopcTkuin 6-26 roguH
Linumm
A6nyKo OunctuTn i Hapi3aTu WwWma- M sIKiA 4-6 roauH
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TABNINUA NPUTOTYBAHHA CYLLEHUX OBOYIB / TPUBIB / 3ENIEHI

MpoaykT MpuroryBaHHA loTroBum ctaH | Yac cywikn
Hapi3atn cmy»kkamun (ToBLYM- .

ApTnwokK Ha 3-4 M) Kpunxkunin 5-13 rognH

baknaxaH Oumctuyt | HapisaTyt Wima- Kpunxkunn 6-18 roguH
Toukamu (ToBLWMHa 6-12 MM)

bpokoni | Ounctutn i Hapizatn Kpunxkunin 6-20 roguH

Mprbwm E;’:MKI HapI3athl, ManeHbKl MopcTkunin 6-14 roaunH

3enena Hapizatu Kpuxkuin 8-26 roguH

KBaconsA

Ka6auok Hapi3atn Ha WwmaToukn (ToB- Kpuxkuit 6-18 roauH
LWKHa 6 MM)

KanycTa OumcTmi | HapisaTh cmyx- KopcTkmin 6-14 roauH
Kamu (ToBLWMHaA 3 MM)

bptoc-

cenbcbka | Po3pizaTtn HaBnin XpycTKuni 8-30 roguH

KanycTa

LiBiTHa . . .
P K -1

Kanycra 03[4iNNTN Ha CYUBITTA OpPCTKMI 6-16 roaunH

KapTtonna | Hapizatu cknboukamu XpycTKuni 8-30 roguH
HapizaT TOHKUMUK Kpyrnnmm .

Linbyna CKNBOUKAMY XpycTKnm 8-14 roguH

MopkBa | Hapi3aTu Kpy>kkamu XpycTKnin 8-14 roguH

Oripok OuncTuTtu i Hapi3aTh Kpy»KKa- opcTkuii 6-18 romuH
MU (TOBLLMHA 12 MM)

Conog- OuncTuTn i Hapi3aTn CMyX-

Knm Kamu abo Kpy>kkamu (TOBLK- | XPYCTKUI 4-14 roguH

nepeb Ha 6 MM)

focTpuy Uinnn MopcTkun 8-14 roguH

nepeub
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Mpoaykr MpurotryBaHHA lfoToBui ctan | Yac cywkn

MNeTpywka | Uini nncta XpycTKnmn 2-10 roamH

MNomigop OumMcTvTI | Hapi3aTh Wwma- MopcTkun 8-24 roguH
TOUKamm abo Kpy>Kkamu

PeBiHb OumMcTvTI | Hapi3aT wima- KopcTkmin 8-38 roguH
Toukamm (ToBLWMHA 3 MM)

bypsak Hapi3zaTtu Kpy»KKamu XpycTKuni 8-26 roguH

Cenepa Hapi3atn KpyxKamu XpycTKuni 6-14 roguH

3eneHa . y

LByns MoppibHUTK XpycTKui 6-10 roguH
Hapi3atn wmatoukamm (ToB- .

Cnapxa WAHa 2,5 MM) XpycTKnin 6-14 roguH

YacHukK Oumcrmi | Hapisati XpycTKnmn 6-16 roauH
Kpy>KKamu

WnnHat | Uinun XpycTKuni 6-16 roaunH

Meuepuui HapizaTu wmatoukamm abo | XKopcTkuin 3-10 roauH

uinnmm

abo xpycTKui

NMPUrOTYBAHHA M'AACA, BOMALLHbOI NTUL, AUYNHW | PUBU

MpoaykT MpuroryBaHHA Yac cywkn
M’aco Hapi3aTn HeBenukKnmmu lWwmaToukamm 2-8 roguH
ﬁﬁ/’:ﬁaﬂm“ﬂ MNonepeaHbo BigBapuTK abo 06CMaknUT | 2-8 roguH
Prba MNonepeaHbO BigBapuTK abo 3aneKTu 2-8 roguH
OuunHa | Hapi3zaTu HeBeNMKMMIN LUMATOUYKaMK 2-8 roguH
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KOPUCHI NOPAAN

+ PekomeHayemo BCTaHOBMOBATY BCi MigAOHN, HE3BaXaluun Ha
X HEMOBHY HaMOBHEHICTb.

«  Bumuinte i BUCYWiTb NPOAYKTN 4O MOMEHTY PO3MilleHHSA iX Ha
nigaoHax.

« BuKopwucToBymTe TifIbKM CBiXKi NPOAYKTU. 3iNcoBaHi YaCTUHW
NpoayKTiB cnif Bigpi3atu.

« HapiXTe npoayKTn Takum YMHOM, W06 iX MOXHa 6yno BinbHO
PO3MICTUTMW.

«  MoXHa 3aHypuUTN GPYKTM B TIMMOHHMIN a0 aHaHACOBUI CiK
LnA 36epekeHHA KoNbopy. TakoXK MOXHa JAofaTy KOpULIO AnA
CMaKy.

« Hapi3aHi oBoYi pekoMeHay€eTbCA BiABapuUTK NpoTarom 1-5
XBWIWH i BACYLUNTWN A0 PO3MILLLEHHA Ha NigAOoHi.

« CyweHi TpaBu cnig 36epiraT B nanepoBux Kopoboukax abo
CKNAHUX 6aHKax B TEMHOMY i MPOXONOQHOMY MiCLii.

« KoHTtenHepwu gna 36epiraHHA CyLIeHWX NPOJYKTiB MOBUHHI
Oy T YNCTUMN | CYXMNA.

« Yepes KinbKa gHiB cnig nepeBipnTn Yn He 3’ABKUIacA BOsora B
KOHTenHepax 3 CylweHMun npodyKramu. AKLo Bonora 3'ABu-
nacs, To HeoOXigHO X JOCYLUNTH.

« Hikonn He knagiTb rapAvi abo Tenni cylweHi NPOAYyKTY B KOH-
TeliHepw anA 36epiraHHA.

MPUMITKA

« Hikonu He 3HimMalTe KpULLKY i NiaaoHW 6e3 BigKNtoUeHHA
npunagy Bi Mepexi XNBJeHHH.

+ He HaTuckanTe nepemunKay »KMBMEHHA 40 PO3MilLEeHHA Nia-
[IOHIB | KpULWKWN Ha Npunagi.

« Hikonu He 3anvwanTe NpuxBaTKK, PYWHMKN abo iHWi maTe-
pianu, Ha KpuLwLi Nig Yyac poboTtn Npunagy.
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+ Yac npurotyBaHHA 3aneXuTb Bif TOBLMHW Hapi3aHNX
NPOAYKTIB, TeMNepaTypu, BONOrOCTi B NPUMILLEHHI Ta iH.

« Y KOHCTPYKLiO CyLlapKu Ana oBouYiB i GpyKTiB MO-
XyTb OyTV BHECeHi He3HauHi 3MiHK 6e3 foAaTKOBOro
OrOJIOLLEHHS.

YULLEHHA | gornag

«  BuMKHITb cywapky, Big'egHanTe Bif gxepena cTpymy,
NOTiIM NPOMUINTE 3HIMHI HEENEKTPUYUHI YaCTUHW B Te-
nAin MUNbHIN BOAI.

« He BUKOpMCTOBYMTE XiMiYHO aKTUBHI ab0 abpa3nBHi
MuIouYi 3acobn.

« Kopnyc npunagy npoTpiTb M'AKOIO BOSIOrOI0
TKaHMHOI.

+ He uncTiTb cywapKy 3a 4JONOMOro KyXOHHUX nNpunagis
yn O6yab-AKUX FOCTPUX, abpPa3nMBHUX IHCTPYMEHTIB TOLLO.

« Hikonu He 3aHypioNTe CywapkKy Linkom y Boay abo
IHLWY pignHY.

« [licnAa ounweHHA fanTe BCiM efileMeHTaM NPUCTPoLo
MOBHICTIO BUCOXHYTU, MiCNA Yoro 36epiTb Noro Ta
NPOJOBXKiTb BUKOPUCTAHHA.

TUNOBI HECMPABHOCTI TA BAPIAHTU IX YCYHEHHA

. Moxnusa
HecnpaBHicTb Cnoco6m ycyHeHHA
npuYnHa
He 3aropAaeTtbca 1. Hemae nogaui 1. MepeBipTe, un nigknio-
iHOMKaTop, He Ha- eneKkTPUKN. 4yeHo npwnag Ao Po3eTKu.
rpiBa€TbCA poboya | 2. MowKogKeHo 2. 3BepHiTbCA 10 aBTO-
MOBEPXHA Harpi- iHaMKaTop pobOoTW. | PM30BaAHOIO CEPBICHOTO
BaNbHOro efne- LieHTpY.
MEHTY, He npaLoe
BEHTUNATOP.
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HecnpaBHicTb

MoxnuBa
npuyYnHa

Cnoco6u ycyHeHHsA

IHOukKaTop 3aro-
PAETbCA, He Harpi-
BA€TbCA poboya
NOBepPXHA Harpi-
BaJIbHOIO efIeMeHTY,

BEHTUNIATOP NPALIoE.

1. MNMowkogXeHo
HarpiBanbHUM
efnemMeHT.

2. MNowkoaxeHnn
iHOMKaTop poboTu.

3BepHITbCA 4O aBTOPU30-
BAHOrO CEPBICHOrO LEHTPY.

[HankKaTop 3arops-
€TbCA, HarpiBanbHUM
efleMeHT NpautoE, He

npauykoe BEHTUIIATOP.

BenTnnartop 3a-
6nokKoBaHu abo
MOLWKOOXKEHUN.

1. MepeBipTe uM He NoTpa-
AUAN LUMATOYKM NPOAJYKTIB
B BEHTUNATOP NonepeaHbo
BiAKNIOUMBLUW NpUnag Mix
Mepexi. BUnmiTb ix.

2. 3BepHiTbCA AO aBTO-
PVU30BaHOro CEPBICHOrO

LEHTPY.

CyweHi npoayKtun
[OBrO roTyloTbCA.

1. MipaoHn nepe-
MOBHEHI.
2.MippoHwn BCTa-
HOBJEHI He-
npaBuibHO abo
MOLIKOOKEHI.

1. PO3MICTiTb NpoAyKT Ha
NigAoHaX TakKNM YNHOM,
o6 NoBiTPA BiNbHO LMpP-
Ky/ntoBasno Mix npoayKTa-
MW, He KNafiTb X OAUH Ha
OAHOrO, TAKOX He nepe-
KpunBanTe LeHTpaNbHUN
OTBIip B Nigg0OHax.

2. 3aMiHiTb niggoHn ona
CYLLApKN NPOAyKTiB.

MNepecyweHi
NPOAYKTU.

1. O6bpaHo Henpa-

BUJIbHUI TeMnepa-

TYPHUI PEXUM.

2. [MowkoaeHunin
TemnepaTypHuin
AaTunK.

1. Nip6epiTb NpaBUNbHY
TemnepaTtypy AnA CyLiHHA
NPOAYKTIB.

2. 3BepHITbCA A0 aBTO-
P130BaHOrO CEPBICHOIO

LIeHTpY.
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BE3MNEKA HABKOJIMWWHbOIO CEPEAOBULLA / YTUNI3ALIA

Bu morkeTe 4ONOMOrTM B OXOPOHi HABKOJTNLLHBOTO cepe-

posuwal byab nacka, foTpuMymnTeCh MiCcLEeBUX NPaBUI:
W nepepaBaliTe HenpautoloUe enekTpuyHe obnagHaHHA o
BiNOBIAHOrO LIeHTPY yTunisauil Bigxonis.

Bupo6HUK 3anunwwae 3a co6010 npaBo BHOCUTU 3MiHUN B TeX-
HiYHi XapaKTepucTuKm i An3anH BUpo6iB, WO He noripwy-
I0Tb eKcnyaTaulinHi 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.
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« Never yank cord to disconnect from outlet, instead grasp
plug and pull to disconnect.

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

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

- bed and breakfast type environments.
« 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.
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BASIC ELEMENTS OF FOOD DEHYDRATOR

A - cover

B - drying trays

C - body

D - temperature controller
E - on/off button (1/0)

F — network cable

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).
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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
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
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8-Meat or poultry 55-70°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.

6. Unplug the appliance.

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

If the sections is adjustable, it is recommended to adjust high place
to protect the device from over-heat on to the appliance during
using it.

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 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 etc.
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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.

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.
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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.

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.

« 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 an
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.
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TABLE OF PREPARING THE FRUITS FOR FRYING

or segments

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

Apricot I{S)Iiltce it and take out the Soft 13-28

Orange peel Cut it to long stripes Fragile 6-16

Pine Pgel it and slice into Hard 6-36

apple(fresh) pieces or square parts

Pine Pour out the juice and

apple(tinned) |dry it Soft 6-36
Peel it and slice to round .

Banana pieces(3-4mm thickness) Crispy 8-38

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

Cherry out when cherry is half- Soft 8-26
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

peach out the pit when the fruits | Soft 6-26
is half-dried

Date-fruit Tale out the pit and slice | Hard 6-26
Peel it, take out the heart,

Apple slice it into round pieces | Soft 4-8

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.
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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.

TABLE OF PREPARING THE FRUITS FOR DRYING

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

Artichoke Cutitto stripes(3-4mm fragile 5-13
thickness)
Peel it and slice it into .

Egg-plant pieces(6-12mm thickness) Fragile 6-18

. Peel it and cut it. steam it .

Broccoli for about3-5min. Fragile 6-20

Mushrooms slice it for dry it Hard 6-14
whole(small mushrooms)

Green beans Cut it and boil till become Fragile 8-26
transparent

Vegetable SllFe it into pieces(6mm Fragile 6-18

marrows thickness)
Peel it and cut into

Cabbage stripes(3mm thickness) Hard 6-14

Take out the heart
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Name Preparin Condition Duration of
paring after drying | drying(hours)
Brussels sprouts C.Ut the stems into 2 Crispy 8-30
pieces
Cauliflower Boil till becomes soft Hard 6-16
Slice it, boil for about .
Potato 8-10min Crispy 8-30
Onion Slllce it into thin round Crispy 814
pieces
Boil till becomes soft.
Carrot shred it or slice into round | Crispy 8-14
pieces
Cucumber Pgel it and slice |.nto round Hard 6-18
pieces(12mm thickness)
Cut it to stripes or to
round pieces(6mm .
Sweet pepper thickness).Take out the crspy 414
heart
Piquant pepper | No need to cut it Hard 8-14
parsley Put the leafs into sections | Crispy 2-10
Tomato Peel it. Cut |t‘|nto piecesor |, 8-24
into round pieces
. L Loss of
Rhubarb Pgel itand Shce. Itinto humidity in | 8-38
pieces(3mm thickness)
a vegetable
Boil it, let it cool down, cut
Beetroot off the roots and the tops. | Crispy 8-26
Slice it to round pieces
Slice it into pieces(6mm .
Celery thickness) Crispy 6-14
Spring onion Shred it Crispy 6-10
Slice it into pieces(2.5mm .
Asparagus thickness) Crispy 6-14
Garlic Peel it and slice into round Crispy 6-16

pieces
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Condition Duration of

Name Preparing after drying | drying(hours)

Spinach Boil till it becomes fade Crispy 6-16

Choose the mushrooms

. with hats which bend Hard and
Champignons | . . . . . 3-10
inside. cut into pieces or crispy
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: 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.
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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.

CORRECT DISPOSAL OF THIS PRODUCT

This marking indicates that this product should not be

disposed with other household wastes throughout the EU.

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 rapaHrTii:

3aBof rapaHTye HopmanbHy poboty Bupoby
npoTArom 12 MicALIB 3 MOMEHTY i10ro NpoAaxy
33 YMOBM JOTPUMAHHSA CMOXMBayeM npasun
eKcnnyartauii i gornagy, nepesbauexux wieio
IHCTPYKUi€to.

Tepmin cnyx6u Bupoby 5 pokis.

11|06 yHUKHYTH HENOPO3yMiHb, NEPEKOHANBO
npocumo Bac yBaxHo BUBUMTH IHCTPYKLil0 3
eKcnnyatauii, yMoBH rapaHTiliHux 30608'a3aHb,
nepeBipuUTU NPaBUIbHICTb 3aN0BHEHHA rapaHTiil-
HOTO TanoHa. [apaHTiitHWIA TanoH JiCHNIA TiNbKK
3a HAaABHOCTi NPaBUNbHO Ta YiTKO 3a3HayeHux:
Mopeni, cepiiiHoro Homepa Bupoby, AaTu npoaa-
Xy, UiTKIX BifOUTKIB NneyaTok Gipmu-npogasus,
nignucy nokynua. Mogenb Ta cepiitHuit Homep
BMPOOY MOBIHHI BIANOBIAATY 3a3HAaYEHNM
rapaHTiHOMY TanoHi.

[Tpu nopyLueHHi X yMOB, a TaKOX Y BUNAAKY,
KON JlaHi, 3a3HaueHi B rapaHTiHOMY TanoHi
3MiHeHi, cTepTi abo nepenucaHi, rapaHTiiiHuii
TanoH BU3HAETLCA HEAINCHUM.

HanawTyBaHHs 1a ycTaHoBKa (MOHTaX, NiaKio-
UYeHHs ToLL0) BUpobY, onucaHi B foKymeHTauii,
L0 10AA€TbCA 40 HbOTO, MOXYTb OYTI BUKOHAHI
AK CaMUM KopucTyBayem, Tak i paxisuamm YCL|
BianoiagHoro npodinto i pipm-npopasuis (Ha
nnatHiit ocHoBi). Mpu ubomy ocoba (opraHizauis),
L0 BCTaHOBWUNA BUPID, Hece BiANOBiAaNbHICTb
33 NPaBUNbHICTb | AKICTb YCTaHOBKM (HanawTy-
BaHHsA). pocumo Bac 3BepHyTU yBary Ha
BaX/NBiCTb NPaBUIbHOI YCTaHOBKI BUP06Y AK
ANA 1A0T0 HajiiHOT pob0TY, TaK i ANA OTPUMAHHA
rapaHTiitHoro Ta 6e3K0LTOBHOO CepBICHOMO
o06cnyroByBaHHA. Bumaraiite Big cneuianicta 3
HanaluTyBaHHA BHECTM BCi HeoOXifHi BigomocTi
Mpo YCTAHOBKY [0 rapaHTIiHOro TaNoHa.

Y pasi Buxopy Bupo6y 3 nagy nporarom
rapaHTiiiHOro TepMiHy eKcnayatavii 3 BUHM
BMPOOHNKA, BNACHNK MA€ NPaBo Ha 6e3KoLITOB-
HWiA rapaHTiHNA pEMOHT NpU Npea’ ABNeHHi
NpaBWIbHO 3aN0BHEHOTO FaPaHTIitHOrO TaNnoHa,
BMPOOyY B 3aBOACHKIN KOMMEKTaLi Ta ynakoBLi
10 rapaHTiliHoT MaiicTepHi abo Ao Micya npupabaH-
HA. 3aj0BONIEHHA NpeTeH3ili CnoxunBaya yepe3
NpOBYHY BUPO6HIMKA NPOBAANTLCA BIANOBIAHO
10 3aKoHy «[Tpo 3axucT npas cnoxusavis». Mpu
rapaHTiHOMY PEMOHTI TePMiH rapaHTii Noj0B-
XKYETbCA HA YaC PEMOHTY Ta nepecuanHs.

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 NOWKOAXKEHHS

Date of completion//[lata BUKOHaHHA





