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NEPEA NOYATKOM BUKOPUCTAHHA

byab nacka, yBaXxHo npouunTanTe Lo iHCTPYKLio nepes noYyaTkom
ekcnnyaTauii npunagy. Nepep nepwmm BUKOpUCTaHHAM abo nicna
TpUBanoi nepepsu B poboTi peKOMEHAYETLCA NPOTEPTU BHYTPILL-
HIO YAaCTUHY KOPMYCY BOJSIOrOI0 FaHYiPOYKOI. 3HIMHI, HeeneKTpUYHi
YaCTUHW CyLapKuK CNig NPOMUTU B Teni MUbHIN BOAI, @ NOTIM
BUTEPTU HACyXo.

JaHnin npunag 3abe3sneuye NOCTINHWI | NPOCTUI cnocib NpuroTy-
BaHHA Pi3HNX CyLLEHNX OBOMIB, GPYKTIB, rpnbiB, Arig, m'Aca, ropixis,
TpaB., NpuUnpas Ta iH.

3AXOAU BE3NEKU

« Mpwunag npuctocoBaHui ansa poboTn Bif Axkepena CTpyMy, Xapak-
TEPUCTUKM AKOTO BKa3aHi Ha 3aBOACbKOMY MAapPKOBaHHI MPUCTPOIO.

« MNpwnnag He Npy3HaYeHUN JNA BUKOPUCTAHHA ocobamu (B TOMy
4yncni gitbmu) 3i 3HXKEHUMN QI3UYHUMUN, YYTTEBUMM abO NCUXiy-
HUMM 34i6HOCTAMM ab0 3a BiCYTHOCTI Y HUX XKUTTEBOTrO [OCBIAY
4n 3HaHb, AKLLO BOHU He nepebyBatoTb Nif KOHTposieM abo He
NPOIHCTPYKTOBAHI NPO BMKOPUCTaHHA Npuiagy ocobamu, Bignosi-
[anbHUMM 3a IXHIO 6e3neKy.

+ He 3anuwanTe npunag 6e3 Harnsagy, KOnu BiH BKOYEHNUN abo
KON NOPYY 3 HUM 3HaxoAATbCA AiTn. He gonyckainTe, Wwob mepe-
XeBuin Kabenb 3BKCaB 3i CTONY, TaK AK JiTY MOXKYTb NOTATHYTM 3a
HbOTro, BNYCTUTU NPWNag i OTPUMaTK TpaBMy.

« MMpwn NoWKoAKeHHi Kabenio XKUBMEeHHSA, Wob YHUKHYTN Hebe3neKu
NOro NoBMHEH 3aMiHUTK BUPOOHMK abo 11oro areHT, abo aHanoriu-
HWUI NpeACTaBHMK aBTOPM30BaHOMO CEPBICHOTO LIEHTPY.

« MNpunag NoBMHEH BUKOPUCTOBYBATUCA TiNIbKN Y BEPTUKANTbHOMY
NONOXeHHi. Hikonn He BUKOPMCTOBYIWTE Npunag Ha HepiBHiu Tep-
MiYHO HECTIWNKIi MOBEpPXHi.

« MNpunag He NOBMHEH 3HaxoAnUTUCA B poboYOoMy CTaHi noHag 40
rOAVH.



+ HenpaBunbHe BUKOPUCTaHHA Npyiagy MoXe CPUYNHNTK ypa-
MEeHHA CTPYMOM BMCOKOI Hanpyru i HAHeCeHHA WKOAW 300PO0B't0.

+ He KopucTyinTeca BigkpuTum Npunagom nig yac npuroTyBaHHA
NPOAYKTIB.
+ He ponyckaeTtbca 4OTUK [0 rapAYmMx YaCTUH Npunagy nig vyac noro

po60TY, o6 YHUKHY TN OTPUMAHHA onikiB. [Mpun HeobXigHOCTI KO-
PUCTYNTECA KYXOHHUMW NPUXBaTKaMMU.

+ He pyxanTe npautoounin npunag.
+ He BuKopucToByinTe Ha BigKpnTOMy NOBITPI.

+ He BuKopucToByinTe npunag, AKLO BiH HENPaBUIbHO
3aKPUBAETbCA.

« [lna po6oTV Npunagy BUKOPUCTOBYIATE OKPEMY PO3ETKY.

« Mpw nigknoYeHHi Nprnagy 3a60POHAETLCA BUKOPUCTOBYBATU
eNeKTPUYHNI NOoJOBXKYBaY.

« [InA 3mMeHLwWeHHA Hebe3neKn Noxexi abo ypaXKeHHA eNeKTPUUYHUM
CTPYMOM:

- He HamaranTech BigKput Kopnyc BupoOy;

- ObepiraiTe eneKTpUYHY YaCcTUHY anapaTy Bif BNAMBY AOLOBOI
BoAw abo Bonory;

- He 3aHyplonTe anapat y BOoAy UM iHWY pianHy;

— lNpwn HeBMKOpUCTaHHI Npuniagy Big' €AHyNTe NOro Bif MepeXi,
npunag cCTaHOBUTb Hebe3neKy HaBiTb KON BiH BUMKHEHWI;

— Hiunm He HakpuBanTe npunag;

— He BuKopucTOBYITE Npunag y BONOrmx Micuax;

- He BcTaBnanTe i He BUMamTe BUSIKY 3 PO3ETKN MOKPMU
pyKamu;

- He ponyckanTe neperpiBy BUIKYW; CTEXTe 3a TUM, W06 BOHa
LWiNbHO i NOBHicTio Oyna BCTaBneHa B PO3eTKY;

- He kopuctynteca npunagom, AKWO Kabenb XNBNEHHSA NOLKO-
LXKeHU abo noTpanus Nia BNANB BOAY;

- BigkniouanTte npunag Big Mmepexi nepes YNLEHHAM i JouyeKan-
TeCs NOro NOBHOIO OCTUIaHHA NicnA poboTy;



— Hikonu He cMuKanTe 3a Kabenb XKUBJTEHHSA, AKLLO Xo4eTe Bifl-
KNounTY Npunag: o6epexxHo BUNMITb BUIKY 3 PO3ETKY;

- 36epiranTe npunag B Cyxomy MpOXOnoaHOMY MicLii.
« MNpunap po3paxoBaHUN Ha BUKOPUCTAHHA YCePeanHi NPUMiLLeH-

HA, BUKJIIOUYHO 151 MOOGYTOBOro 3aCTOCYBaHHA. 3a60POHAETbCA
BMKOPWCTOBYBATK Npunaj B NnpodecinHmx winax.

« AkwWwo nig yac poboTu Bigbynuca Aki-Hebyab Henonagkm abo mexa-
HiYHi NOLWKOOXKEHHSA, He BUKOPUCTOBYWNTe npwunag. B ubomy Bu-
najKy 3BepHIiTbCA A0 HAaNBANXKYOrO aBTOPU30BAHOIO CEPBICHOMO
UeHTpy. Hikonn He ycyBanTe Henonagkm caMocCTiHO.

+ He po3miwyiite anapat nobnusy gxepen Tenna, Taknx siK: pagiaTto-
pu onaneHHs, ra3osi NUTK; abo B MicusAx, WO NiaaaloTbCA BNIMBY
NPAMMX COHAYHMX MPOMEHIB, HAAMIPHOIO NIy, MeXaHiYHoI Bibpa-
LiT ab0o yaapHMX HaBaHTaXeHb.

« [licnAa TpaHCNOPTYBaHHA B YMOBAaX 3HUXXEHUX TeMnepaTyp He
BMMKaWTe anapar B MeperKy paHille, HiX nicna 4BOX roguH noro
nepebyBaHHA B TENNOMY NpUMiLLEeHHI. He BUKopurcToByiTe Ximiu-
HO aKTUBHI PianHK (6eH3WMH, rac, CNUpPT, Pi3HI PO3YNHHUKK) ANA
ynLWEeHHA Npunagy.

« Byab-siKi noMunkn 36epiraHHaA, TPAHCNOPTYBAHHA Ta BUKOPUCTAH-
HA Npunagy He NOKPYBAOTbCA rapaHTIEN.

KOMIJIEKTALIA

Cywapka ana npoaykTis — 1 wr.

Kpviwka gna cywapkm — 1 wr.

MNigooHn onAa cywiHHA — 5 Wwr.

[HCTpyKUiA 3 ekcninyaTtauii— 1 wr.

lapaHTiNHWI TanoH (BXOAMWTDb B IHCTPYKLUitO 3 ekcnnyaTadii) — 1 wr.



OCHOBHI EJIEMEHTU CYLLAPKU
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A - KpurwKa

B - nigpoHn anAa cywiHHA

C - kopnyc

D - perynaTtop Temnepatypu

E — KHOMKa BMMKaHHA / BuUMnKaHHs (1/0)
F — mepexeBuii Kabenb



POBOTA CYLLAPKU

1. BCTaHOBITb CylIapKy Ha piBHY CyXy TeNIOTPUBKY HEKOB3HY MO-
BEPXHIO AKOMOTra 6nmKue 10 pO3eTKU.

2. 3HIMITb KPULLKY.

3. 3HIMITb NigAOHN AnA CywiHHA. [NepekoHanTeca, Wo Nig HAMN
UYNCTO i CyXoO.

4. TloMmicTiTb NigroToBneHi 3asganerigb iHrpegieHTN Ha NigaoHN
TaKMM YMHOM, o6 NOBITPA MO0 BiIbHO LIMPKYOBATK MiXK MPO-
AYyKTaMu, He KnagiTb IX OAMH Ha OAHOrO, TaKOX He nepekpusBante
LeHTpanbHU OTBIp B NigA0HaX.

5. MomicTiTb NiAAOHM Ha OCHOBY CyLLAPKMW.

6. 3akpuiiTe Npunag KpULKot. He 3HimanTe KprwwKy nig yac po6otu
npwvnagy.

7. BcTaBTe BUIKY CyllapKu B pO3eTKy, nepes UMM nepeKkoHaBLUNCD,
O Npunag BUMKHEHWN.

8. YBiMKHITb Nnpunag, nepemicTuUBLLIN KHOMKY BK/IIOYEHHA B NOS0-
XeHHA «I», NP1 LbOMY 3aropuTbCA iHgMKaTop PoboTK.

9. BCcTaHOBITb TEMNEpPATYpPY 3a 4ONOMOIOl0 perynatopa.

TABNIMUA PEKOMEHOBAHUX TEMMEPATYP

MpoaykT Temnepatypa
TpaBn 35-40°C
3eneHb 40°C
Xni6 40-50°C
OBoui 50-55°C
OpyKTn 55-60°C
M’aco, punba 65-70°C




10. lNicna 3aBepLueHHA NPUroTyBaHHA BUMKHITb Npunag, nepemi-
CTMBLUW KHOMKY B NONIOXeHHA «O», Npu LiboMy iHAMKaTOp po6o-

TW 3racHe.

11. MicnAa 3aKiHYeHHA BUKOPUCTaHHA BigK/OYITb Npunag 3 Mepexi.

12. laiiTe OXONOHYTN FOTOBUM NPOAYKTaM, NOTIM NepeKknagitb ix B
€EMHOCTI ans 36epiraHHA.

TABINLUA MPUTOTYBAHHA CYLUEHUX OPYKTIB I ArlA

MpoaykT MpurotyBaHHA loToBum ctaH | Yac cywkn
A6puIKoC .O‘-II/IC‘TVITVI Bif] KICTOYOK MsKuii 13-28
i Hapi3aTn cknbouKamm roauH
Anenbcu- Hapizatu cmyxkamu Kpunxkun 6-16 roguH
HoBa Leapa
OunctuTn i Hapisa-
AHaHac y
. TV WIMaTO4YKamm abo MopcTkun 8-38 roguH
(cBixXunn)
CKnbouKamm
OunctuTn i Hapizatum .
baHaH (ToBLMHa 3-4 MV) XpycTKui 8-38 roauH
BuHorpag | Lini BuHOrpagnHku M’'aknn 8-26 roguH
Moywa OunctuTn i HapizaTtum MK 8-30 roguH
CKMbOoUKamMm
IHXnp Hapizatn cknboukamm | XKopcTkuin 6-26 roguH
MKypasnuHa | Lini arigkn M’aknin 6-26 roaunH
MNepcnk .quc.mm BIA KICTOROK |\ v kmrin 6-26 roaunH
i Hapi3aT cknbouKamm
DinHik OqMCTMTM BIA KICTOHOK MKopcTkni 6-26 roguH
abo uinumn
OunctuTn i Hapisa-
Abnyko TV WMaToyKamu abo M’akni 4-6 roguH
CKMb6OYKaMM




TABNINLUA NPUTOTYBAHHA CYLLEHX OBOMIB / TPUBIB / 3EJIEHI

MpoaykTr MpuroryBaHHA lfoToBun ctaH | Yac cywkn
Hapizatn cmyxkamm (ToB- y

ApTywok LHa 3-4 MM) Kpuxkumn 5-13 roguH
OunctuTn i HapizaTtu

baknakaH | LumaToukami (TOBLUMHA Kpuxkuin 6-18 rognH
6-12 Mm)

bpokoni | Ounctutn i HapizaTn Kpunxkuni 6-20 roguH

Mprbm B.en.w.q HapI3aTh, ManeHb- MRopcTkum 6-14 rognH
Ki yini

3enexa HapizaTtu Kpunxkui 8-26 roguH

KBacons

Kabauok Hapisam Ha wmaro4ku Kpunxkunin 6-18 roguH
(ToBLUMHA 6 MM)

Kanycra Oumcrmia i Hapisati ciy- KopcTkunn 6-14 roauH
»KKamu (ToBLLMHA 3 MM)

bptoc-

cenbcbka | Pospisatu HaBnin XpycTKum 8-30 roguH

KanycTa

UsitHa Po3ginuTtn Ha cyuBiTTA MopcTkun 6-16 roguH

KanycTa

Kaptonna | Hapizatu ckuboukamm XpycTKnin 8-30 roauH
Hapi3zaT TOHKNMU Kpyr- .

Lnbyna MU CKABOUKAMM XpycTKnmn 8-14 roaunH

MopkBa | Hapi3aTn Kpy>kKkamu XpycTKuni 8-14 roguH

Oripok OumcTvTi | Hapi3aTh Kpy- MKopcTknin 6-18 roauH
>KKaMu (TOBLLMHA 12 MM)

Conog- OunctuTn i HapizaTtum

Knm CMY>KKaMu abo Kpy»KKamu | XpyCTKUi 4-14 roaunH

nepeb (ToBLWWHA 6 MM)




Mpoaykr MpurotyBaHHA FoToBun cTaH | Yac cywkn

loctpun - -

nepewp Linnn MKopcTkun 8-14 rognH

MNeTtpywka | Uini nncta XpycTkunn 2-10 roauH
OunctuTn i Hapisa-

MNMomigop | TV wWmaTouykamu abo KopcTkmin 8-24 roguH
KpyXKamu
Ouunctntn i Hapi3aTK

PeBiHb LWMaTO4YKaMK (TOBLLMHA MKopcTkum 8-38 roguH
3 MM)

bypsak Hapi3zaTtu Kpy»KKamu XpycTknn 8-26 roguH

Cenepa Hapi3atn KpyxKamu XpycTknn 6-14 roguH

3eneHa . y

LByns MoppibHNTK XpycTKni 6-10 roguH
Hapi3zatn wmatoukamum y

Cnapxa (TOBLLMHA 2.5 MM) XpycTKnin 6-14 roaunH

YacHuk Oumcrnmi i Hapisati XpycTKnmn 6-16 roguH
Kpy>KKamu

WnnHat | Uinun XpycTKini 6-16 roguH

Nevepuyi Hap|3.aT|/| LIMaTOYKamMmn MHopcTkumin . 13-10 rogun
abo uinumn abo xpycTkui

NPUrOTYBAHHA M’AACA, AOMALLUHbOI NTULI, AUYUHWA | PUBU

Mpoaykr MpurotyBaHHA Yac cywkn
M'aco Hapi3aT HeBennkKnmm wmaToyKamm 2-8 roauH
ﬁ:vllwuaﬂmm MNonepenHbo BiagBapuTH abo o6cmakmTn | 2-8 roguH
Puba MNonepepHbO BigBapnTK abo 3aNeKTu 2-8 rogunH
HOunuvHa | Hapi3atv HeBennknmm Wwmatoykamm 2-8 roauH




KOPUCHI MOPAAU

+ PekomeHayemo BCTaHOBMIOBATK BCi MiAA0HN, HE3BaXKaoum Ha X
HEernoOBHY HaMoOBHEHICTb.

« BumnnTe i BUCYWiTh NPOAYKTY JO MOMEHTY PO3MiLLeHHA 1X Ha
niagoHax.

+ BukopucToBynTe TinbKun CBiXi NpoayKTW. 3inCoOBaHi YaCTUHU NPO-
AYKTiB cnif BigpizaTu.

« Hapi>kTe npogyKTh Taknum YMHOM, Wob ix MoXKHa Byno BinbHO
po3micTuTn.

« MoxHa 3aHypuTN GPYKTU B IMMOHHUI ab0 aHaHAaCOBWIA Cik anA
36epekeHHA KoNbopy. TaKoX MOXKHa JOAATU KOPULKO A1s CMAKY.

+ Hapi3aHi oBoui pekomeHAy€eTbCA BigBapuTK NpoTArom 1 — 5 xsu-
NIVIH | BUCYLWINTWN A0 PO3MILLeHHA Ha NigaoHi.

« CyweHi TpaBu cnig 36epirati B nanepoBmx Kopoboukax abo ckna-
HUX 6aHKax B TEMHOMY i MPOXONOAHOMY MiCLii.

+ KoHTenHepwu ana 36epiraHHA CylleHnX NpoayKTiB MOBMHHI OyTun
YNCTUMU | CYXUMW.

+ Yepes KinbKa gHiB CNig nepesipnTn um He 3'ABMUNAcA Bosiora B
KOHTeNHepax 3 CyLeHMn NpoayKTaMu. AKLLO Boslora 3’ABmnnacs,
TO HEOOXiAHO iX 4OCYLINTH.

« Hikonwn He Knapitb rapayi abo Tenni cyweHi NPOAYKTY B KOHTENHe-
pu ans 36epiraHHA.

MPUMITKA

+ Hikonu He 3HimanTe KpuLKy i niggoHn 6e3 BiaKNoueHHA npunagy
Bifj MepeXi X1BMeHHA.

+ He HaTnckanTte nepemmkay >XMBREHHA 40 PO3MILLEHHA NigJOHIB i
KPULWKN Ha Npuniagi.

+ Hikonu He 3anuvwanTe npnxsaTky, PyLHWKN abo iHWi MmaTepianu,
Ha KpuLui nig yac poboTn npunagy.
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+ Yac npnroTyBaHHA 3aneXuTb Bif TOBLUMHN Hapi3aHUX NPOAYKTIB,
Temneparypwu, BOSIOrOCTi B NPUMILLEHHI Ta iH.

+ Y KOHCTPYKLU,i0 CylapKu AnA OBOYIB | PYKTiB MOXYTb 6yTn BHecCe-
Hi HE3HaYHi 3MiHM 6e3 [0aTKOBOIro OrosIoLEeHHA.

YULLEHHA | aornaa

« BUMKHITb Cylwapky, Bia'€egHanTe Big Axkepena ctpymy, noTiMm npo-
MUITE 3HIMHI HEeNIeKTPUYHI YaCTUHW B TENNi MUNbHIN BOAI.

+ He BUKOpMCTOBYNTE XiMIYHO aKTVBHi ab0 abpa3nBHi MutoYi
3acobwn.

+ Kopnyc npunagy npoTpiTb M’AKOI0 BOSIOrOI0 TKAHVHOIO.

+ He uncTiTb CylmapKy 3a fOMNOMOrot iHCTPYMEHTIB.

+ Hikonu He 3aHyptoliTe cywapKy Linkom y Bogy abo iHwWy piguHy.

« [licnA oumweHHA ganTe BCiM eneMeHTaM NPUCTPOLO MOBHICTIO BU-
COXHYTW, NOTIM anapaTt MO>KHa 3i6paTu i BUKOPMCTOBYBATW 3HOBY.

TUNOBI HECMPABHOCTI TA BAPIAHTU IX YCYHEHHA

. Moxnusa
HecnpaBHicTb Cnoco6m ycyHeHHA
npuYnHa

He 3aropAeTtbca 1. Hemae noga- | 1. lMepeBipTe, un nigknto-
iHOWKaTop, He Ha- Ui eNeKTpPUKN. | YeHO Npunag 4o po3eTKN.
rpiBa€TbcA poboya | 2. Mowkogxke- | 2. BigHeciTb npunag B
NoBePXHA Harpi- HO iHOMKATOp | aBTOPM30BaHWNIA CEPBICHUIA
BaNbHOroO ene- pO6GOTH. LieHTp.
MEHTY, He NpaLtoe
BEHTUATOP.

1



HecnpaBHicTb

MoxnusBa
npuyYniHa

Cnoco6m ycyHeHHA

IHOuKaTop 3aro-
PAETbCA, He Harpi-
Ba€TbCA poboua
NOBEpPXHA Harpi-
BaJIbHOIO e/IeMEeHTY,

BEHTUNATOP NPALIOE.

1. Mowkopxe-
HO HarpiBasnb-
HU eNeMEHT.
2. MNowkogxe-
HUW iHONKaTOP
pob6oTn.

BigHeciTb npunapg B aB-
TOPU30BAHNI CEPBICHUN
LeHTp.

IHOuKaTop 3arops- BenTunAatop 1. lMepeBipTe uM He NoTpa-
€TbCA, HarpiBanbHU | 3a6noKo- NUAN LWMATOYKM NPOJYKTIB
efleMeHT NpaLtoE, He | BaHMI abo B BEHTUNATOP nNonepegHbo
NPaUIoE BEHTUNATOP. | NOLWKOAXKEHWUM. | BIAKNIOUNBLUN NPUNAL MiXK
Mepexi. BUnmiTb ix.
2. BigHeciTb npunag B
aBTOPU30BAHUIN CEPBICHUI
LeHTp.
CyweHi npogykTn 1. MigoonHn 1. Po3micTiTb NpoayKTn Ha
[OBro roTylTbCA. nepenoBHeHI. | NigaoHaX TaKMM YNHOM,
2. MMippoHn o6 NoBiTpA BiNbHO LMp-
BCTAHOBNe- KynioBasno Mix npoaykKTa-
Hi Henpa- MW, HE KNaaiTb iX OAWH Ha
BUIbHO abo OQHOrO, TAKOX He nepe-
NOLKOOXKEHI. | KpMBanTe LeHTpanbHUin
OTBip B Nigg0OHax.
2. 3aMiHiTb NigaoHW ana
CYLLApKW NPOAYKTIB.
MNepecyweHi 1. O6paHo He- | 1.TligbepiTb NpaBUNbHY
NPOAYKTU. NpPaBUNbHUA | TemnepaTypy ANA CYLWiHHA
TemnepaTtyp- | NPOAYKTIB.
HUN PEXNM. 2.BigHecitb npunaa B
2. MowKogxe- | aBTOPN30BaHUI CEPBICHNN
HUA TeMne- | LeHTp.
paTypHui

JATUYNK.
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BE3MNMEKA HABKOJIMWUHbOIO CEPEAOBULLA / YTUNI3ALIA

Bu moxeTe JONOMOrT B OXOPOHi HABKOJIMLIHbOIO cepeao-
Buwa! byab nacka, poTpumyimnTech MicLeBmx Npasun: nepena-

mmmm BAViTE HeMpautoloye enekTprnyHe obnagHaHHA A0 BiANOBIA-
HOro UeHTpy yTunisauii Bigxoais.

Bupo6HMK 3anuLiae 3a co6010 NnpaBo BHOCUTU 3MiHWN B TEXHIYHI
XapaKTepucTuKM i An3ainH BUpPoG6iB, WO He NOTipLYyITb eKCny-
aTauinHi AKocTi.
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NEPEA HAYAJIOM UCMOJIb3OBAHUA

MNokanyincra, BHUMaTENbHO NPOUTUTE AAHHYIO MHCTPYKUMIO Nepeq,
Hauyanom sKkcnayaTauumn nprubopa. Nepen nepBbIM NCNOSIb30BaHMEM
UNY NoCe NPOJOIIKUTENBHOIO NepepbiBa B paboTe pekomeHayeT-
CA NpoTepeTb BHYTPEHHIO YacTb KOPMNyca BIaXKHOW TPAMOYKOWN.
CheMHble, He aneKTpUYeCcKre YacTu CyLIWKK ciegyeT MPOMbITb B
TENJI0N MbIJIbHOW BOAE, @ 3aTeM BbITepeTb Hacyxo.

[aHHbIN Nprbop obecneynBaeT NOCTOAHHDBIN 1 NPOCTON CNOCcob
NPUroTOBNEHNA PAa3NINYHBIX CYLLIEHbIX OBOLel, GPYyKTOB, rprmboB,
Arof, MAcCa, OpPexoB., Tpas, NPUNpas n ap.

MEPbI BE3OMNMACHOCTU

« Mpwnbop npuncnocobneH ana paboTbl OT UCTOYHMNKA TOKA, Xa-
PaKTEPUCTUKN KOTOPOrO YKa3aHbl Ha 3aBOJCKON MapKNPOBKe
YCTPOWNCTBA.

. ﬂpm6op HE npeaHa3Ha4veH OJid UCnosib3oBaHNA NMLUaMU (BKntouas
AeTen) C NOHWKEHHbIMI d)l/I3V|l—IeCKVIMVI, 4YyBCTBEHHbIMWU UJTN YM-
CTBEHHbIMW CNOCOOHOCTAMU, UK npun OTCYTCTBUN Y HUX KU3HEHHO-
ro OnbITa WX 3HAHWIA, €CZI OHWN HE HAaXodATCA Noja KOHTpONEM UNn
HE NMPONHCTPYKTNPOBAHbI 06 ncnonb3oBaHUN npl/|6opa anmuyom,
OTBETCTBEHHbIM 3a MX 6€30MacHOCTb.

« He octaBnanTte npnbop 6e3 NpucMoTpa, Koraa OH BKIOUYEH 1N
KOrfa psAAOM C HUM HAaxXodAaTCA AeTW. He fonycKalTe, YTobbl ceTe-
BOW Kabenb CBMCan Co CTONA, TaK Kak AeTU MOTYT MNOTAHYTb 3a HEro,
YPOHUTb NPMOOP 1 NONYUYUTb TPABMY.

« Mpn noBpexxpeHnn Kabena nuTaHNA BO n3bexaHne onacHOCTA ero
LOIMKEH 3aMEHNTb U3rOTOBUTENb UMM €r0 areHT, Ui aHanornyHoe
KBanndunumnpoBaHHoOe N1LoO.

« Mpunbop ponmxkeH NCNoNb30BaTbCA TONIbKO B BEPTUKANbHOM MOJO-
XeHun. Hukorga He ncnonb3ynte npubop Ha HEPOBHOM TepMUYe-
CKMN HeCTabubHOM NOBEPXHOCTN.
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Mpunbop He pomKeH HaxoaUTbLCA B pabouem coctoaHumu 6onee 40
Yacos.

HenpanmbHoe ncnonb3oBaHMe an|6opa MOMET nosJieyb 3a COo-
601 nopaxeHne TOKOM BbICOKOIO HanpAXeHUA N HaHECEHNE Bpeaa
340pPOBbIO.

He nonb3yntecb OTKPbITbIM NPUOOPOM BO BPEMSA NPUTrOTOBIEHNSA
NPOAYKTOB.

He ponyckaeTca NpUKOCHOBEHME K rOpsaYMM YacTsm Npubopa Bo
Bpemsa ero paboTbl BO n3bexkaHne nonyyeHmnsa oxoroB. Mpn Heob-
XOAVMOCTU MOJIb3YNTECH KYXOHHbIMU NPUXBATKaMMU.

He nepemeLainTe paboTatoLlee ycTponNCTBO.

He ncnonb3ynte Ha OTKPbITOM BO3ayXe.

He ncnonb3yiite npnbop, ecnvm oH HenpaBuIbHO 3aKpbiBaeTCA.
Ina paboTbl npnbopa NCcnonb3ynTe OTAENbHYIO PO3ETKY.

Mpw nogknoueHnn Nprbopa 3anpeLlaeTca NCMosib30BaTh dMeK-
TPUYECKU YASIMHNUTENb.

Jna yMeHbLUEHMA ONAaCHOCTU NOXKapa MW yaapa 3NeKTpUYeckum
TOKOM:

He BckpbiBanTe Kopnyc nsgenus;

He nop,Bepra|7|Te SNIEKTPUNYECKYIO YacCTb annapaTta BO34ENCTBUIO
noXxanAa nnwn snaru;

He norpy»kainTe annapat B BOAY U UHYIO XNJKOCTb;

XpaHI/ITe HeI/ICI'IOJ'Ib3yeMbIIZ I'Ipl/|60p oTCcoeaANHEHHbIM OT CEeTH,
yCTDOIZCTBO npeacTaBnAET ONMNaCHOCTb Aa*Ke Korga OHO OTKJTIOYEHO;

Huuem He HakpbiBariTe nprbop;
He ncnonb3yiite npnbop BO BNaXKHbIX MeCTax;

He BCTaBnAiTe 1 He BbIHUMAKTE BUNKY M3 PO3ETKN MOKPbIMU
pyKamu;

He ﬂOI'I)/CKaVITe neperpesa BUNKW; CNeanTe 3a TEM, yTOObI OHA
MIOTHO 1 NOJTHOCTbIO Oblfla BCTaBNEHa B PO3€eTKY;

He nonb3yiiTecb Nprnbopom, eCim CETEBOI NPOBOJ NOBPEXAEH
NN HAMOUYEH;
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- OTkntoYanTe Nnpnbop OT ceTn Nepeq YNCTKOM N OXKANTECH ero
MOJTHOrO OCTbIBaHUA Nocsne paboTbl;

- Hukorga He nepraVlTe 3a ceTeBOW Kabesb, eCnn XOTUTE OTK/TIUNTD
r|p|/|60p: dKKYPATHO BblHbTE BUJIKY U3 PO3ETKW;

- XpaHuTe Npubop B CyxoM NPOXNafiHOM MecTe.

« Mpnbop paccunTaH Ha NCMOJIb30BaHKE BHYTPU MOMELLEHNA,
NCKJTIOUNTENIbHO 451 6bITOBOro NpYMeHeHNs. 3anpeLLaeTcs
1CMosb30BaTb NPUOOP B NPOPECCUOHANBHDBIX LENIAX.

« Ecnn Bo Bpems paboTbl npounsoLwnv Kakne-nmbo HenonagKkm nnm
MeXaHNYeCcKne NoBpeXaeHA, He UCNoNb3ynTe Npubdop. B 3Tom
cnyyae obpatutech B 6nmxKanlLmii aBTOPU30BaHHbIV CEPBUCHbIN
LUEeHTp C rapaHTUMHbIM TaIOHOM. HMKOrfa He yCcTpaHanTe Heno-
NagKn CaMOCTOATENbHO.

+ He pacnonaraiite annapaT B6/1M3K MCTOYHUKOB TEMa, TakMX Kak:
pagvaTopbl OTOMIEHWSA, Fra30Bble MNAWTbI; UK B MecTax, noasep-
MEHHbIX BO34eNCTBMIO NPAMbIX COSTHEUHbIX JTyYen, Ype3mepHOmn
MbIN, MEXaHNYECKON BUOpaLUmn NN yaapHbIX Harpy3ok.

« Mocne TPaHCMOPTMPOBKM B YCIOBUAX MOHVIKEHHbBIX TEMNEPATYP
He BK/loYaiiTe anmnapar B CeTb pPaHee, Yem Nocsie ABYX YaCOB €ro
HAXOXXAEHUNA B TEMNSIOM NOMELLEHMW. He ncnonb3yinTe XMMmnyecku
AKTUBHbIE XXNAKOCTY (6EH3VH, KEPOCKH, CNINPT, Pa3finyHble pa-
CTBOPUTENN) ANA YACTKN Nprbopa.

Jio6ble oWNBKM XpaHEHUS], TPAHCMOPTUPOBKM 1 UCMONb30BaHNSA
npunbopa He NOKPbIBAOTCA rapaHTHEN.

KOMIMJIEKTALMA

Cywwunka gna npoayKtos - 1 wr.
KpblwKa ana cywmnkm - 1 wr.
MopAoHbI ANA CyWNnKmM - 5 Wwr.
WNHCTpyKuma no skcnnyataummy - 1 wr.

[@paHTUMHBIN TaNOH (BXOAUT B UHCTPYKLMIO NO
akcnnyaTaumm) - 1 Wwr.

16



OCHOBHDbIE 2JIEMEHTbI CYLWUNKU ONA NPOAYKTOB
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A — KpbllwKa

B — nogoHbl AnA cywwKn

C - kopnyc

D - perynaTtop Temnepatypbl

E — KHonKa BKntoueHuA/BbIKNtoueHUA (1/0)
F — ceTeBoln Kabenb

PABOTA CYLUUJIKUN

1. YcTaHOBUMTE CYLINNKY Ha POBHYIO CyXYIO TEMI0YCTONYNBYIO He-
CKOJb3ALLYI0 MOBEPXHOCTb Kak MOXKHO Onmke K po3eTke.

2. CHAMUTE KPbILWKY.
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3. CHMMKWTE NOAAOHDI ANA CyWKKW. Y6eamTech, 4To Nog HUMU YUCTO U
Cyxo.

4. NomecTuTe NOArOTOBJIEHHbIE 3apaHee NHIPeAMNEHTbI HA MOALOHbI
TaknM 06pa3om, UToObl BO3AYX MOI CBOGOAHO LIMPKYINPOBATh
MeXay NPOoAYKTaMU, He KNTagUTe nx ApYr Ha Apyra, TakxKe He ne-
peKpbiBaliTe LeHTpasibHOE OTBEPCTME B NOAAOHAX.

5. MomecTnTe NOALOHbI HA OCHOBaHUeE Cywnnkun.

6. 3akponTe NpubOP KpbIWKON. He CHMManTe KpbilKy BO Bpems
paboTbl Npubopa.

7. BcTaBbTe BUNKY CYLUWIIKU B PO3ETKY, Nepes 3TUm ybeanBLInCD,
4TO NPUOOP BbIKITIOYEH.

8. BkntounTte npnbop, nepeMectmB KHOMKY BKITIOUYEHUA B MONOXKe-
Hue «l», NpY 3TOM 3aropuTca MHANKATOP PaboTbl.

9. YcTaHOBWTE TeMnepaTypy C MOMOLLbIO perynatopa.

TABJINLA PEKOMEHAYEMbIX TEMIMEPATYP

Mpoaykt Temnepatypa
Tpasbl 35-40°C
3eneHb 40°C

Xneb 40-50°C
OBowm 50-55°C
OpyKTbI 55-60°C
Msco, pbliba 65-70°C

10. Mocne 3aBepLueHNA NPUTOTOBIEHNA BbIKNOUKTE NpUbop, nepe-
MECTUB KHOMKY B nosioxeHune «O», Npyi 3TOM MHAMKATOP paboTbi
noracHer.

11. o oKOHYaHMM UCMONb30BaHMA OTKIIUNTE NPUBOP 13 CeTN.

12. laiiTe OCTbITb FOTOBbIM NPOAYKTaM, 3aTeM NePEeNOXNTE X B
€MKOCTM ANA XpaHeHus.
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TABJIMLA NMPUTOTOBJIEHUA CYLUEHbBIX ®PYKTOB U Arog

loToBOE Bpemsa
MpoaykT MpurotoBneHvne
COCTOsIHNEe CYLUKWN
OuncTNTb OT KOCTOYEK 1 .
Abpukoc Markuin 13-28 yacos
Hape3aTb NOMTUKaMU
AnenbcrHo- .
Hape3aTb nonockamu Xpynkum | 6-16 yacos
BaA Ledpa
AHaHac OuncTntb 1 Hape3aTb Ky- .
. P y MKectknum | 8-38 yacos
(cBeXUNN) COUYKaMM UNKv IOMTUKaMIN
OunctuTb 1 HapesaTb
baHaH KpyrnAawkamu (tonwuHa | Xpycrawmn | 8-38 yacos
3-4 mm)
BuHorpag Llenble BUHOrpaguHKm Markun 8-26 vacos
OuncTnTb N Hapes3aTb y
lpywa P Marknn 8-30 vacos
NOMTUKaMM
NHxup Hape3aTb nomTnkamu Kectknn | 6-26 Yyacos
KniokBa Llenble arogkn Msarknn 6-26 yacoB
OuncTnTb OT KOCTOUEK U .
MNepcuk Markun 6-26 yacos
Hape3aTb NOMTUKaMU
OuncTnTb OT KOCTOUEK .
OUHUK MKectknunm | 6-26 yacos
NN Lenbimm
OuncTuTb 1 Hape3aTb Ky- y
A6noko P y Marknn 4-6 yacos

COYKaMn Ui TIOMTUKaMn
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TABJINLIA MPUTOTOBJIEHUA CYLUEHbIX OBOLLEN /

rPUBOB / 3EJIEHU
Mpoaykr MpuroroBneHve loToBOe Bpemsa
COCTOSAHNE | CYLUKWN
ApTuwok HapesaTb nonockamu Xpynkumn 5-13 yacos
(TonwuHa 3-4 mm)
baknaxaH OunctuTb 1 HapesaTb Xpynkumn 6-18 yacos
Kycoukamu (TonwmHa
6-12 Mm)
bpokkonu OuncTnTb N Hape3aTb Xpynkum 6-20 yacos
[pnbbI bonblwne HapesaTs, KecTkunm 6-14 yacos
ManeHbKue uenblie
3eneHas Hape3saTtb Xpynkumn 8-26 yacoB
daconb
Kabauok Hape3aTtb Ha Kycoukun Xpynkumn 6-18 yacos
(TonwmHa 6 mm)
KanycTa OunctuTb 1 HapesaTb KecTtkunin 6-14 yacos
nonockamu (TonwmHa 3
MM)
bptoccennb- Pa3spe3atb nononam Xpyctawmin | 8-30 yacos
CKaA KanycTa
LiBeTHasA Paspenuntb Ha couBeTna | KecTkum 6-16 yacos
KanycTta
Kaptodenb | Hape3atb nomtnkamu Xpyctawmn | 8-30 yacos
Jlyk Hape3aTb TOHKUMM Xpyctawmin | 8-14 vyacos
KPYrbIMW IOMTUKaMU
MopkoBb HapesaTtb Kpyrnawkamn | Xpyctawmn | 8-14 yacos
Orypey OuncTnTb 1 Hapes3aTb MKectkun 6-18 yacos

KpyrnAawkamu (TonwmnHa
12 MM™)
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Mpoaykr MpuroroBneHune loToBOE Bpemsa
COCTOAAHNE | CYLUKWN
Cnagkumn OuncTnTb 1 Hape3aTb Xpyctawmn | 4-14 yacos
nepew NOSI0CKaMn UK Kpyr-
nAwKamu (TonwmHa 6
MM)
OcTpbin LUenbin HKectkun 8-14 yacos
nepew
MNeTpywka Lenble nuctba Xpyctawmn | 2-10 yacos
Momnpgop OuncTnTb N Hapesa- Kectkum 8-24 yacos
Tb KyCOUYKamu nnu
KpyrnawKamm
PeBeHb OuncTnTb N Hape3aTb MKectkun 8-38 vyacos
Kycoukamu (TonwmHa 3
MM)
CBekna HapesaTtb Kpyrnawkamun | Xpyctawmn | 8-26 yacos
Cenbgepenn | HapesaTb Kycoukamu Xpyctawmm | 6-14 yacos
(TonwurHa 6 Mmm)
3eneHbin nyk | Ulamenbumntb Xpyctawmn | 6-10 yacos
Cnap»a HapesaTb Kycoukamu Xpyctawmn | 6-14 yacos
(TonwwmHa 2,5 mm)
YecHok OunctuTb 1 HapesaTb Xpyctawmm | 6-16 yacos
KpyrnAwKamm
WnuHat Lenbin Xpyctawmm | 6-16 yacos
LlamnunHboHbI | Hape3aTb Kycoukamu KecTkun 3-10 yacos
NN Lenbimu nnu

XpyCTALMIA
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NMPUTOTOBNEHUE MACA, AOMALUHEN NTULbI, AUYA U PbIBbI

Mpoaykr MpuroroBneHune Bpemsa cywikn
Msaco Hape3atb He60MbLUIMMM KycOuKamn | 2-8 yacoB
omMawHaAA | [lpeaBapuTenbHO OTBapUTL UK
A beABap P 2-8 yacos
nTmua 06xkapuTb
lNpenBapuTenbHO OTBAPUTb NN
Pbiba bEeABap b 2-8 yacoB
3aneyb
Anub Hape3aTtb He6onblIMMM KycouKamn | 2-8 yacoB

MONE3HbIE COBETbI

+ PekomeHayem ycTaHaBnvBaTb BCe NOAAOHbI, HECMOTPA Ha UX He-
NOJTHYIO HAaNOJIHEHHOCTb.

+ BbimowTe 1 BbiCylIMTE NPOAYKTbI 4O MOMEHTa NOMELLEHNA UX Ha
NOAOOHDI.

+ Vicnonb3yinTte TONbKO CBeXMe NPOAYKTbI. MicnopyeHHble yacTu
NPoAYyKTOB C/iefyeT OTpe3aTb.

« HapexbTe npogyKTbl TakuM 06pa3om, YTOObI MX MOXHO Obl10 CBO-
604HO pa3mecTuTb.

+ MOXHO OKYHYTb GpPYKTbl B IMMOHHbI UM aHAaHACOBbIV COK ANA
COXpaHeHuA LBeTa. TakxKe MOXHO f00aBWTb KopuLy AfA BKyca.

+ Hape3aHHble oBoOLWM peKkoMeHayeTCA OTBapuUTb B TeueHne 1 -5
MWHYT 1 BbICYLUMTb O pa3MeLleHnA Ha NogaoHe.

+ CyweHble TpaBbl cielyeT XpaHuUTb B OyMaxHbIX KopobouKax nnm
CTEKNAHHbIX 6aHKax B TEMHOM U NPOX/1Iaf{HOM MecCTe.

. KOHTeVIHepr ANA XpaHeHMA CyLlWeHblX NPOAYKTOB AOJTXKHblI 6bITb
YNCTbIMU U CYXNMWN.

. qepe:-; HECKONIbKO AHEeN canengyet NpoBepUTb HE NoOABUIIACb 1 Bila-
raB KOHTeIzHean C CylwleHbIMU NMPOAYKTaMW. Ecnuv Bnara nosasu-
NlacCb, TO HeO6XO,£|VIMO nxX OoCywnTb.
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+ He nomewanTte ropaume nnv tTennble CyLlleHble NPOAYKTbl B KOH-
TelnHepbl 4NA XpaHeHA.

NMPUMEYAHUA

« Hukorga He cHumawnTe KPbIWKY 1 NO4A0HDI 6e3 OTKIUYEHNs NnTa-
HUA OT CeTN.

+ He HaxnmaliTe BKNtoyaTenb A0 pa3melleHns NOAAOHOB U KPbILWKK
Ha npubope.

« Hukorpga He ocTaBnAiTe NPUXBATKK, MOIOTEHLA UKW Apyriie maTe-
puanbl, Ha KpbIlWKe BO Bpems paboTbl nprbopa.

. BpeMFI NPUroToBJIEHNA 3aBUCUT OT TOJILLUMHbI Hape3aHHbIX MPOoAYK-
TOB, TeMnepaTypbl, BIaXXHOCTU B NOMeLeHnn 1 gp.

+ B KOHCTPYKLMIO CYLINNKM MOTYT ObITb BHECEHbI HE3HAUNUTENbHbIE
n3MeHeHunA 6e3 JOMONIHUTENIbHOIO OO BbABNEHNS.

YNCTKA U YXona

+ BbiknoumTe Cylwimnky, oOTKAUnTe OT MCTOYHMKA TOKQ, 3aTeM
NPOMOWNTE CbEMHbIE HedNTeKTpUYeCcKme YacTu B TeN0OW MbllIbHOM
BOAe.

» He VICI'IOJ'Ib3thTe XNMNYEeCKN aKTUBHbIE NN a6pa3|/|BHb|e mowuine
cpeacrtea.

« Kopnyc npubopa npoTpuTe MArkon BaXkHOW TKaHbHO.
+ He unctute cywmnky npy noMoLym MHCTPYMEHTOB.

+ Hukorpa He norpy»kaiTe CyLINKy LLeNIKOM B BOAY MW ApPYryio
XKNOKOCTb.

« [locne ouncTKM gaTb BCEM 31eMEHTaM YCTPONCTBA MOSTHOCTLIO Bbl-
COXHYTb, 3aTeM annapaT MOXHO cobpaTb 1 MCNONb30BaTb CHOBA.
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TUMNYHbLIE HEUCNPABHOCTU U BAPUAHTbI UX YCTPAHEHUA

€eT, He paboTaet
BEHTUAATOP.

HencnpaBHocTb | BosmoxHan Cnoco6bl ycTpaHeHus
npuynHa

He 3aropaeTtca 1.Het nopga- | 1.NpoBepbTe, NOAKNIOUYEHO
NHOWKATOP, HE Ha- 4n NEKTPU- | N YCTPOWCTBO K PO3ETKE.
rpeBaetcs paboyaa |uecTBa.
MOBEPXHOCTb HAarpe- | 2 Mospex- | 2. OTHecHTe YCTPOWCTBO B
BaTEJIbHOrO 3n€- [€H VHAVKa- | aBTOPM30BaHHbIN CEPBUC-
MEHTa, He paboTaeT | 1op paboTbI. | Hbll LIEHTP.
BEHTUNIATOP.
NHpnkaTtop 3aro- 1.MNoBpex- | OTHecHTe YCTPONCTBO B aB-
paeTcsa, He Harpe- [leH Harpe- | TOPM30BaHHbIN CePBUCHbIN
BaeTcA paboyas BaTe/bHbIA | LEHTP.
NMOBEPXHOCTb Harpe- | 3/IeMeHT.
BaTeNbHOrO 3/1e- 2. NoBpex-
MEHTa, BEHTUNATOP | AeH UHANKa-
paboTaer. TOp PaboTbl.
NHaunkaTtop BeHTunAatop | 1.[lpoBepbTe He nonanu nu
3aropaercs, 3a6noKkun- KYCOUKM NPOAYKTOB B BEH-
HarpeBaTesnbHbIN POBaH WX | TUNATOP NpeABapuUTeNIbHO
3eMeHT paboTa- NoBpeXAeH. | OTKNOUMB Npubop. N3ene-

Kute ux.
2. OTHecuTe yCTPONCTBO B
aBTOPM30BAHHbIN CEPBUC-
HbIN LeHTp.
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HencnpaBHocTb | BosmoxHan Cnoco6bl ycTpaHeHus
npuynHa
CyweHble npogykTbl | 1.TogaoHbl | 1. PazmectuTe NpOAyKTbl Ha
[ONro roToBATCA. nepenon- NoAAOHbI TAaKNM 06pa3om,
HEeHblI. yToObl BO34YX MOT cBO6OA-
2.[MopaoHbI | HO LMPKYNINPOBATb MeXay
yCTaHOB- npogyKTaMu, He Knagute
NeHbl Henpa- | X Apyr Ha Apyra, TakxKe He
BWIbHO MW | NepeKpbIBaniTe LeHTpanbHoOe
NoBpex- oTBepCTUe B Nog40Hax.
LEHbl. 2. 3ameHuTe NOAAOHbI ANA
CYLWKM NPOJYKTOB.
MNepecylweHHble 1. BbibpaH 1. Mopb6epunTte NpaBunbHYO
NPOAYKTbI. Henpaswuib- | TemnepaTypy 1A CyLWnKun
Hbll Temne- | NPOAYKTOB.
paTypHbIN 2. OTHecuTe YyCTPOWNCTBO B
peXnM. aBTOPU30BaHHbIV CEPBUIC-
2.lloBpex- | HbI LUeHTp.
[eH Temne-
paTypHbIN
AaTuYnK.

BE3OMACHOCTb OKPYXKAIOLE CPELbI / YTUNU3ALUA

K Bbl MOXETe NOMOUb B OXpaHe oKpy»KatoLen cpefbi! Moxa-

NyncTa, cobntoaarite MecTHble NpaBusia: nepefasalite Hepa-
= GoTatollee aneKTpuyeckoe obopynoBaHNE B COOTBETCTBYIO-
WM LeHTP yTUIn3aumm oTxonos..

Hpomssonmenb ocTaBnAeT 3a cobon npaBoO BHOCNTb N3MeHe-
HUA B TEXHNYECKNE XaPaKTepPUCTUKN n AI/I3aI7IH |/|3Aenvu7|, KO-
TOpbIie He yXyALWaloT 3KcnnyaTauMoOHHble KaYecTBa.
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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 (CERAMICTILES,
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.

Do not allow children to use the appliance without close
supervising.
Unplug the appliance before cleaning it.

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.

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

26



EQUIPMENT

Food dehydrator - 1 pc.

Cover -1 pc.

Drying trays - 5 pc.

Instruction manual - 1 pc.

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

USE OF THE APPLIANCE

ATTENTION! Before using the first time:
+ Unpack the appliance.

« Before use make sure that the electric parameters of your
kettle, indicate on the technical characteristics table, match the
characteristics of your local electric network.

« 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 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.
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USE OF 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.
Temperature of the dehydrator.

Temperature mode advices:
1-Herbs 30-40°C

2-Greens 36-44°C

3-Bread 41-50°C

4-Yoghurt 45-50°C
5-Vegetables 48-54°C

6-Fruits 54-65°C

7- Fish 53-68°C

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.

28



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.

ADITIONAL 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.

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.
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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.

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
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« 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.

TABLE OF PREPARING THE FRUITS FOR FRYING

Condition Duration of

Name Preparing after drying | drying(hours)

Slice it and take out

Apricot the pit Soft 13-28
Orange peel Cutitto long stripes | Fragile 6-16
Pine Peel it and slice into

apple(fresh) pieces or square Hard 6-36

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

Pine Pour out the juice

apple(tinned) |anddryit Soft 6-36
Peel it and slice to

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

Grapes No need to cut it Soft 8-26
Itis not necessary to
take out the pit(you i

Cherry can take it out when Soft 8-26
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
Cut into 2 pieces
and take out the pit

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

Date-fruit Ta?Ie outthe pit and Hard 6-26
slice
Peel it, take out the

Apple heart, slice it into Soft 48

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

1.1t 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.
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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

pieces

Name Preparin Condition Duration of
paring after drying | drying(hours)
. Cut it to stripes(3- .

Artichoke 4mm thickness) fragile 5-13
Peel it and slice it

Egg-plant into pieces(6-12mm | Fragile 6-18
thickness)
Peel it and cut it.

Broccoli steam it for about3- | Fragile 6-20
5min.
Slice it for dry

Mushrooms it whole(small Hard 6-14
mushrooms)

Green beans Cutit and boil till Fragile 8-26
become transparent
Slice itinto

Vegetable pieces(6mm Fragile 6-18

marrows .
thickness)
Peel it and cut
into stripes(3mm

Cabbage thickness)Take out Hard 6-14
the heart

Brussels sprouts Cut the stems into 2 Crispy 8-30
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Name Preparin Condition Duration of
paring after drying | drying(hours)

Cauliflower Boil till becomes soft | Hard 6-16
Slice it, boil for about .

Potato 8-10min Crispy 8-30

Onion Slice it |r.1to thin Crispy 314
round pieces
Boil till becomes soft.

Carrot shred it or slice into Crispy 8-14
round pieces
Peel it and slice into

Cucumber round pieces(12mm | Hard 6-18
thickness)
Cut it to stripes or to
round pieces(6mm .

Sweet pepper thickness).Take out crspy 414
the heart

Piquant pepper | No need to cut it Hard 8-14
Put the leafs into .

parsley sections Crispy 2-10
Peel it. Cut it into

Tomato pieces or into round | Hard 8-24
pieces
Peel it and slice it Loss of

Rhubarb into pieces(3mm humidity in | 8-38
thickness) a vegetable
Boil it, let it cool
down, cut off the

Beetroot roots and the tops. Crispy 8-26
Slice it to round
pieces
Slice it into

Celery pieces(6mm Crispy 6-14
thickness)

Spring onion Shred it Crispy 6-10
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Name Preparin Condition Duration of
paring after drying | drying(hours)
Slice itinto
Asparagus pieces(2.5mm Crispy 6-14
thickness)
Garlic Peel it ahd slice into Crispy 6-16
round pieces
. Boil till it becomes .
Spinach fade Crispy 6-16
Choose the
mushrooms with hats Hard and
Champignons | which bend inside. . 3-10
) . crispy
cut into 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: 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

E 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 rapaHTi

YcnoBusA rapaHTun:

Warranty conditions:

3aBog rapaHTye HopmanbHy ooty
BUPO6Y NPOTATOM 12 MiCALB 3 MOMEHTY
11010 NpoAaXxy 3a yMOBM AOTPUMAHHSA
CNOXVBayem Npasun ekcnayaravi i fo-
TNAgY, nependaueHnnx el iHCTpyKLier.
Tepmi cnyx61 Bpo6y 5 pokis.

LL{06 yHUKHYTM HENOpO3yMiHb,
nepeKoHNINBO NPOCMMO Bac yBaxHo
BUBUMTY [HCTPYKLito 3 ekcnnyaTauii,
YMOBY rapaHTiliHuX 30608'A3aHb,
nepeBipuUTY NPaBUIbHICTb 3aN0BHEHHA
rapaHTiitHoro TanoHa. fapaTiliHuil TanoH
RiACHIA TINbKY 32 HAABHOCTI NPaBUNbHO
Ta YiTKO 3a3HaueHux: Mogeni, cepiitHoro
HoMepa BUpoOY, AaTi NPpoaay, YiTKux
BiA6UTKiB nevatok dipmu-npogasus,
nignucy nokynus. Mogenb Ta cepiiiuii
HoMep BUpoby NOBMHHI BiANoBiAaTH
3a3HaUEHUM Y rapaHTiiiHOMY TanoHi.
[Tpu nopywweHHi WX yMoB, a TaKox

Y BUNAAKY, KONM aHi, 3a3HaueHi B
TapaHTiiHOMY TanoHi 3miHeHi, crepri

a60 nepenucani, rapaHTiitHuii TanoH
BU3HAETbCA HeiliCHUM.

HanawuryBaHHs Ta ycTaHoBKa (MOHTaX,
NiAKNI0YEHHA ToLLO) BUPOGY, ONMCaHi

B AOKYMeHTaLii, L0 I0AA€THCA A0
HbOr0, MOXYTb OyT! BUKOHAHI AK CAMUM
KopucTyBayem, TaK i haxisuamu ACL|
BiAnoBiaHoro npodinio i Gipm-npogasuis
(Ha nnariii ocHoi). Mpu Lbomy ocoba
(opraHi3auia), Lo BCTaHoBWMNa BHPI6,
Hece BiAN0BiAANbHICTb 32 NPABUNbHICTD i
AKICTb YCTaHOBKM (HanawuTyBanHs). lpo-
CMMo Bac 3BepHYTH yBary Ha BaXMBICTb
NpaBUNbHOT YCTaHOBKM BUPOOY AK AN
ii0ro HapiitHoi po6oTw, TaK i AN oTpy-
MaHHA rapaHTiliHoro Ta 6e3KOLUTOBHOMO
cepBicHoro 06cnyroyBaHHa. Bumaraiite
Bifl CMieLianicta 3 HanavTyBaHHA BHECTH
BCi HeoOXifHi BiZLOMOCTi PO YCTaHOBKY A0
TapaHTIAiHOrO TaNoHa.

Y pasi Buxogly BUpoby 3 N1aly npoTArom
rapaHTiitHOro TepMiHy excnnyatauii 3
BUHY BUPOBHUKA, BNIACHUK M€ NPaBo Ha
6€3K0LUTOBHMIA rapaHTiiHiA PeMOHT Npi
npes’ABNeHHi NPaBUIbHO 3an0BHe-

HOrO rapaHTiiiHOro TanoHa, Bupoby B
3aBO/CHKIl KOMNNeKTaLi Ta ynakoBLi
[0 rapaHTiliHoi MaiicTepHi abo Ao Micua
npua6aHHsA. 3aZ10BoNeHHA npeTeH3iii
CNOXIBaya Yepe3 NPoBIHY BUPOOHMKA
NpOBAANTbCA BIANOBIAHO A0 3aKOHY
Ykpaitin «[1po 3axucT npas CnoxmBayis».
[pu rapaHTiiiHOMy pPeMOHTi TepMiH
TapaHTii NOA0BXYETbCA HA YaC PEMOHTY
Ta nepecinanHa.

3aBo/i rapaHTUpyeT HopManbHylo paboty
38N B TeueHme 12-T1 MecALes ¢
MOMEHTa ee POAAXM NPH YCTIOBUM
cobniofieHua notpebuTenem npasun
KCMNyaTaLum v YX0Aa, NPeayCMOTPEHHbIX
[DaHHON MHCTPYKLMei.

Cpok cny6bl u3penua 5 ner.

Bo u3bexanue HepopasymeHnii yoeau-
TenbHO NPOCUM Bac BHUMaTENbHO 13yunTb
VHCTpYKUWHO Mo 3KCnAyaTaLyy, ycnoBua
rapaHTHiiHbIX 06A3aTeNbCTB, NPOBEPUTH
NPaBUNLHOCTb 3aMONHEHNA rapaHTUIHOrO
TanoHa. [apaHTHitHbIil TanoH AeiicTBUTENeH
TONIbKO MPY HANMYIM IPABUNIBHO U YETKO
YKa3aHHbIX: MOfienH, CepuiiHoro Homepa
WU3Aenus, AaTbl NPOAAXKN, YETKMX Neyareit
UPMbI-NPOAABLA, MOANUCH NOKyNaTens.
Mopenb 1 cepuiiHblii Homep u3aenua
JLOMKHbI COOTBETCTBOBATH YKa3aHHbIM B
TapaHTUiiHOM TarnoHe.

[pwt HapyLLeHMM 3TUX YCNOBU, a Takxe

B Cyyae, KO/ AQHHblE, yKa3aHHble B
TapaHTUiHOM TarnoHe U3MeHeHbl, CTepTbl
NV Nepenucabl, rapaHTHiiHbIA TanoH
MPU3HAETCA HEeICTBUTENIbHBIM
Hactpoitka 1 ycraHoska (cbopka, nog-
KII0UeHMe U T.N.) U3Aenis, onicaHHbIMI

B AOKyMeHTaLyy, npunaraemoii k Hemy,
MOTYT ObiTb BbINONHEHbI Kak CAMIAM
10nb30BaTeNAM, TaK 1 CNeLManicTom
(ePBYCHOTO LieHTPa COOTBETCTBYIOLLIETO
npoduna u Gupm-npoaaBLoB (Ha

nnaTHoii ocHose). Mpy 3Tom Lo
(opraHu3aLwa), ycTaHoBYBLLEE U3AeNVe,
HeceT 0TBETCTBEHHOCTb 3 NPaBUNIbHOCTb 1
KauecTBO yCTaHOBKIA (HacTpoiiku). Mpocm
Bac 06paTuTb BHUIMaHVe Ha 3HAYMMOCTb
NPaBUNbHON YCTaHOBKY U3AeNNS, kaK

AN ero HafieXHoii paboTbl, TaK v AnA
1oAy4YeHuA rapaHTUiHOro 1 GecnnaTHoro
CepBiCHOro 06y mBaHuA. Tpebyiite ot
CneuyanicTa no ycraHoBKe BHECTU Bee
HeobXoAnMble CBeeHUA 06 yCTaHOBKe B
TapaHTUIHbIN TanoH.

B cnyuae Bbixoa 3penua u3 cTpon B Te-
YeHue rapaHTHIHOro CpoKa IKCnMyaTaLum
110 BIUHE W3rOTOBWTENS, BNajeneL meet
NpaBo Ha 6ecnnaTHbIii rapaHTiiHbIi
PEMOHT N Pe/AbABIEHNY BEPHO 3aM0-
NHEHHOTO rapaHTUIHOrO TanoHa, U3aenna
B 3aBOJICKOI1 KOMNMEKTaLMM 1 ynakoBKe B
rapaHTUiHOI MacTepCKoiA. YRoBNETBOpe-
Hite npeTeH3uii noTpe6uTens u3-3a Bitkbl
MPOV3BOAVTENA NPOU3BOANTCA B COOTBET-
CTBIV € 3aKOHOM YKpauHbl «0 3alLuTe npas
notpe6utens. lpu rapaHTUitHOM pemoHTe
CPOK rapaHTIN NPO/ANEBAETCA Ha BPeMA
PEMOHTa 1 MepecbinKi.

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
spedialist 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 s 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 itts purchase. Satisfaction of
the customer’s claim due to the fault of the
manufacturer shall be made in accordance
with the law of the Ukraine «On Protection
of Consumers'Rights». In the case of
warranty repair the warranty period shall
be extended for the period of repair and
shipment.



FTAPAHTIVHU TAZIOH ARDESTO

LaHoBHuMM Mokyneupb! Bitaemo Bac 3 npugbaHHam npunagy Topro-
BesibHOi Mapkun ARDESTO, akuii 6yB po3pobsieHnin Ta BUTOTOBNEHUN
y BiANOBIAHOCTI A0 HaUBULLMX CTaHAAPTIB AAKOCTI, Ta AAKyeEMO Bam 3a
Te, Wo Bn obpanu came ueit npunaga.

Mpocumo Bac 36epiratn TasioH NPOTAromM rapaHTiiHoro nepiogy. Mpu
KyniBAi BUpoby BMMaraiTe NOBHOro 3anoBHEHHS rapaHTiHOrO TaJIoHY.

1. FapaHTiiHe 06CNYroByBaHHS 34iNCHIOETLCA JIMLLE 3@ HAsABHOCTI MPaBWJ/IbHO i YiTKO 3anoBHe-
HOro OpWriHaNbHOrO rapaHTIMHOro TaNoHy, y AKOMY BKa3aHi: Mogesb BUPOby, AaTa Nposaxy,
CepiiHUA HoMep, TePMiH FrapaHTIHOro 06CYroByBaHHs, Ta neyatkv GipMu-npogasLs.®

2. Ctpok cnyx6v nobyToBOi TeXHIKM Cknafae 5 pokis.

. Bupib npunsHaueHuin ans BUKOPUCTaHHS Y CNOXMBUMX LinsX. Y pasi BUKOPUCTaHHS BUPOBY B
KOMEpLiMHi AisAbHOCTI NpoAaBeLib/BMPOBHMK HE HECYTb rapaHTilHMX 3060B A3aHb, CepBic-
He 06C/lyroByBaHHS BUKOHYETHCS Ha MAaTHIA OCHOBI.

4. TapaHTiliHWI PEeMOHT BUKOHYETCA BMPOAOBX TEPMiHY, BKa3aHOTO B rapaHTiiHOMY TaoHi
Ha BMPI6, B yNOBHOBaXX€HOMY CepBiC-LIeHTPi Ha yMOBax Ta B CTPOKU, BU3HaUYeHi YNHHVM
3aKOHOAABCTBOM YKpaiHW.

5. Bupib 3HiMa€eTbCs 3 rapaHTii y BUNaAKy NOPYLLUEHHA CMoXUBayYeM npaBua ekcnayaradii,
BUKAZEHVX B IHCTPYKL,T 3 BUPOOY.

6. BUpi6 3HIMaEeTbCs 3 rapaHTiNnHOro 06CNyroByBaHHS y BUNaAKax:

* BUKOPUWCTaHHA He 3a NPM3HAaYeHHAM Ta He Y CMOXMBYUMX LinfX;

* MeXaHiYHi MOLUKOAXEHHS;

* NMOLLKOAXEHHS, LLO BUHWUKAN Y HACIAOK NOTPANAAHHA BCEPeanHY BUPOBY CTOPOHHIX
npeameTiB, PEYOBWH, PiANH, KOMaX;

* MOLUKOAXEHHS, LLO BUKANKAHI CTUXIVHUMW nXaMu (JOLLEeM, BiTPOM, 6A1CKaBKOO Ta
iH.), Noxexeto, NobyToBUMM dakTopamMu (HaZMipHa BOOTICTb, 3aNUEHICTb, arpecnBHe
cepefoBULLE Ta iH.);

* MOLIKOAXEHHS, L0 BUKVKaHI HEBIAMOBIAHICTIO NapaMeTpiB XXUBNEHHS, KabebHNX
Mepex Aep>KaBHWUM CTaHAapTaM Ta iHLWWX NOAIBHUX dakTopiB;

* Npu ekcryaTauii o61agHaHHSA B eNeKTpoMepeXxi 3 BiACYTHIM EANHMM KOHTYPOM 3a3eM-
NeHHs;

* NPY NOpPYLUEHHI N10M6 BCTaHOBAEHWX Ha BUPODi;

* BifICYyTHOCTi CepiiHOro HoMepa NPUCTPOID, 360 HEMOXMBOCTI OTO iAeHTUdIKYBaTW.

7. TapaHTis He PO3MOBCIOAXKYETLCA Ha BUTPATHI MaTepiann Ta akcecyapw, a Takox GinbTpu,
NOAWLL, AWMKW, NIACTaBKM Ta iHLWI EMHOCTI AN 36epiraHHA NPOAYKTIB.

8. TepMiH rapaHTiliHoro o6cnyroByBaHHs cknagae 12 MicLiB 3 AHA NpoAaxy.

w

* BigpvBHi TaNOHM Ha TexHi4YHe 06CNyroByBaHHA HaAaloTbCA aBTOPU30BaHNM CEPBICHUM LIeHTPOM.

KomnnekTHicTb BUpO6Y nepesipeHo. I3 ymoBaMu rapaHTiiiHoro
06cyroByBaHHA O3HaWOMJIEHWUI, NPETEH3iN He Mato.
Miannc nokynus

ABTopusoBaHui cepBicHuii ueHTp IM «I-AP-Cl»

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



IHpopmaLiia npo Bupi6

Bupi6

Mogenb

CepiHUN HoMep

IHbopmaLia npo npoaasus

HazBa ToproBoi opraHizauii

Agpeca

[ata npoaaxy

LTamn npoaasusA

TanoHwu Ha rapaHTiliHe 06cnyroByBaHHA

TanoH N2 3

Ltamn npozasusA [aTa 3BepHeHHs

MpununHa

NMOWKOA>KEHHA

[Jata
BMKOHaHHS

TanoH N2 2

Ltamn npoaasusA [aTa 3BepHeHHs

MpuumHa

MOWKOA>KEHHA

[Jata
BMKOHaHHS

TanoH N2 1

Ltamn npoaasusA [laTa 3BepHeHHs

MpununHa

MOWKOA>KEHHA

[Jata
BMKOHaHHS
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