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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 npogykTis - 1 wr.

Kpvwka gnAa cywapkn - 1 Wwr.

MNigooHw onAa cywiHHA - 5 wr.

[HCTPyKUiA 3 ekcnnyaTtauii - 1 wt.

l@apaHTiNHWI TanoH (BXOAMWTb B IHCTPYKLUitO 3 ekcnnyaTauil) - 1 wr.



OCHOBHI EJIEMEHTU CYLLAPKHA

1 - KpnLKa

2 - NiaAOHN ANA CYLWiHHA

3 - Kopnyc

4 - perynatop Temneparypu

POBOTA CYLLAPKU

1. BCTaHOBITb CylIapKy Ha piBHY CyXy TENIOTPUBKY HEKOB3HY MO-
BEPXHIO AKOMOra 6nmxxue 4o PO3eTKMU.

2. 3HIMITb KPULLUKY.

3. 3HIMITb NigAOHN ANA CywWwiHHA. [NepekoHanTecs, Wo nig HAMN
4YUCTO i CyXoO.

4. [omicTiTb NigroToBNeHi 3a3ganerigb iHrpedieHTV Ha NigaoOHN
TaKMM YMHOM, W06 NOBITPA MOTJIO BifIbHO LMPKYOBATU MiXK NPO-
AYKTamu, He KNagiTb IX OAMH Ha OAHOIO, TaKOX He nepekpuBanTe
LeHTpanbHUIM OTBIP B NiAA0HAX.



5. TomicTiTb NiAAOHM Ha OCHOBY CyLLAPKMW.

6. 3aKpuiTe Npunag KpULLKot. He 3HimaliTe KprLWKY Nig Yyac poboTn

npunagy.

7. BcTaBTe BUNKY CyLIAPKK B PO3ETKY, Nepes LM NepeKoHaBLKCD,
L0 NMPWNaa BUMKHEHUIA.

8. BCTaHOBITb TEMNepaTypy 3a 4ONMOMOIOl0 perynatopa.

TABNIMUA PEKOMEHOBAHUX TEMMEPATYP

MpoaykT Temnepatypa
Tpasn 35-40°C
3eneHb 40°C

Xni6 40-50°C

OBoui 50-55°C
OpyKTn 55-60°C
M’aco, pnba 65-70°C

9. lNicna 3aKiHYeHHA BUKOPUCTAHHA BIAKNOUITb Npunag 3 Mepexi.

10. lanTe OXONOHYTWN rOTOBUM NPOAYKTaM, MOTIM NepeKknagitb ix B
€EMHOCTI anAa 36epiraHHA.

TABNINUA MPUTOTYBAHHA CYLLEHUX OPYKTIB I AT

Mpoaykr | MpuroryBaHHA lfoTtoBum cran | Yac cywkn
Abpukoc Oumnctntn Big KicTouok | M'akuin 13-28
i Hapi3aT cknboukamm rogviH
Anenbcu- Hapizatn cmy>kkamm Kpuxknmn 6-16 roaunH
HoBa UeApa
AHaHac OunctuTn i Hapi3a- MopcTkuin 8-38 roguH
(cBixunn) TN WMATOYKamMm abo
CcKMboukamm
baHaH OuunctuTn i Hapizatn XpycTKuni 8-38 roauH
(ToBLWMHA 3-4 MM)




Mpoaykr | MpurotryBaHHA lfoTtoBum cran | Yac cywkn

BuHorpag | Lini BuHOrpagnHku M’akuin 8-26 roguH

lpywa Oumnctntn i Hapi3zaTn M'akuin 8-30 roauH
CcKnboukamm

IHXnp Hapizatn cknboukamn | XKopcTkuin 6-26 roauH

KypasnuHa | Llini arigkn M’'akuin 6-26 roguH

MNepcuk OunctuTtuy Big Kictouok | M'akun 6-26 roguH
i Hapi3aT CKNboukamm

DiHik OuncTuTn Big KiCTOUOK | opcTKnn 6-26 roguH
abo uinummn

Abnyko Ounctutn i Hapisa- M’akunin 4-6 ropnH
T LWUMATOYKamm abo
CKMboUKamm

TABNINLUA NPUTOTYBAHHA CYLLEHUX OBOYIB / TPUBIB / 3EJIEHI

MpopykT | MpurotyBaHHA lfoTroBui ctaH | Yac cywkn

ApTtuwok | Hapizatu cmyxkamm | Kpuxknn 5-13 roguH
(ToBLWMHA 3-4 MM)

baknaxaH | Ounctutn i Hapizatn | Kpuxkuin 6-18 rognH

LUMaToukamu (ToB-
LWKMHA 6-12 MMm)

bpokoni | Ounctutn i Hapizatn | Kpuxkuin 6-20 roguH

Mpunbn Benwki Hapi3aTn, MopcTkui 6-14 rogvH
ManeHbKi uini

3eneHa Hapiszatu Kpuxknin 8-26 roguH

KBacons

Kabauok | Hapi3atu Ha wmaTtou- | Kpuxkum 6-18 roguH
Kun (ToBLUMHA 6 MM)

Kanycta | OuuctuTtn i Hapi3zatn | MKopcTKum 6-14 roguH

CMY>KKamu (TOBLLMHA
3 MM)




MpoaykTt | lMpuroryBaHHA lfoTtoBui ctan | Yac cywkn
bptoc- Po3pizatu HaBnin XpycTKuin 8-30 roguH
CenbCcbka
KanycTta
LiBiTHa Po3pinutn Ha MHopcTkun 6-16 rognH
Kanycta | CyuBiTTA
KapTtonna | Hapizatn XpycTKum 8-30 roguH
CKMboUKamm
Lnbyna Hapizatu ToR- XpycTKuni 8-14 roguH
KUMUW KPYrMMun
CKMbouKamm
MopkBa | Hapi3atu Kpy>kkamn | XpyCTKuin 8-14 rogvH
Oripok OunctuTn i Hapi3atn | KopCcTkum 6-18 roguH
Kpy*Kamu (TOBLUMHA
12 Mm)
Conog- Ouunctntn i Hapiza- | XpycTKum 4-14 roguH
Kuni T CMY>KKamu abo
nepeub | Kpy»KKamu (TOBLYMHA
6 MM)
lfoctpun | Uinun MopcTkun 8-14 roguH
nepeub
MNeTtpywka | Uini nncta XpycTKnmn 2-10 roauH
Momigop | Ounctntn i Hapizatn | MopcTKknn 8-24 roguH
WwmaToukamm abo
KpyXKamm
PeBiHb OunctuTn i Hapizatn | PKopCTKum 8-38 roguH
LUMaToukamu (ToB-
lnHa 3 Mm)
bypsak Hapi3atn KpyKamu | XpycTkum 8-26 roguH
Cenepa Hapizatn KpyxKamu | XpycTkum 6-14 roaunH
3eneHa MogpibHUTK XpycTKui 6-10 roguH

unbynsa




MpoaykTt | lMpurotyBaHHA lfoTtoBui ctan | Yac cywkn

Cnapxa | Hapi3atu wmatouka- | XpycTKum 6-14 roguH
MU (TOBLUMHA 2,5 MM)

YacHuK Ounctutu i Hapizatn | XpycTkni 6-16 roguH
KpyXKammn

WnwuHat | Uinnin XpycTKum 6-16 roguH

Meuepwnui | HapizaTn wmaTtouka- | Kopctkum abo | 3-10 roguH
Mu abo uinumm XPYCTKUN

NPUrOTYBAHHA M’AACA, BOMALLUHbOI NTULI, AUYUHA | PUBU

MpoaykT | MpurotyBaHHA Yac cywkn
M’aco Hapi3zaTn HeBenMkumun lWwmaToukamn | 2-8 roguH
Jomaw- | MNonepeaHbo BiABapuTH abo 2-8 roguH
HA NTULUA | 0OCMaXXnUTn

Punba MNonepenHbo BigBapuTK abo 3anekTn | 2-8 roguH
OunuvHa | Hapi3atn HeBenuknmun wimatoukamn | 2-8 roguH

KOPUCHI NMOPAAU

PekomeHayeMo BCTaHOBNIOBATY BCi NiAAOHW, HE3BaXakum Ha ix
HernoBHY HaNOBHEHICTb.

BumunnTe i BUCYLWIiTb NPOAYKTN O MOMEHTY PO3MiLLleHHA X Ha

nigaoHax.

BukopucToBymnTe TinbKu CBi>Ki NpoAYyKTW. 3iNcoBaHi YacTUHW NPO-
AYKTIB cnig Bigpi3aTtu.
HapixTe npogyKTn Takmum YMHOM, Wob iX MOXHa 6yno BinbHO
po3micTuTn.

Mo»Ha 3aHypuTU GPYKTM B IMMOHHUI ab0 aHaHAaCOBWIA CiK AnA
30epexeHHA Konbopy. TakoX MOXHa JOAATV KOPULIKO ANA CMaKY.

i BACYWWATN OO PO3MiLLleHHA Ha NigaoH.

Hapi3aHi oBoui pekomeHayeTbCA BigBapuT NpoTarom 1 - 5 xBunumH




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

« KoHTeliHepu gnsa 36epiraHHA CyLleHnX NpoAyKTiB MOBUHHI OyTu
YNCTUMWN | CYXNMMN.

+ Yepes KinbKa AHIB Cnig nepeBipnTn 4m He 3'ABUNAcA Bosiora B
KOHTeMHepax 3 CyLeHnMn NpoayKTaMu. AKLLO Bofora 3’ABmnnacs,
TO HEOOXigHO X JOCYLNTML.

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

MPUMITKA

« Hikonu He 3HimanTe KpuwwKy i nigaoHn 6e3 BiaKNoUeHHA npunagy
Bif MepeXi XNBNeHHA.

+ He HaTuckante BMnKay 4o po3milleHHA NigAoHIB | KPULWKK Ha
npwnagi.

+ Hikonu He 3anuwarniTe npmnxBaTKu, PyWHNKKN abo iHwWi maTepiany,
Ha KpuLui nig yac poboTn npunagy.

« Yac npuroTyBaHHA 3aneXXnTb Bif, TOBLMHWN Hapi3aHUX NPOAYKTIB,
TemrnepaTypwu, BOSIOrOCTi B NPUMILLEHHI Ta iH.

+ Y KOHCTPYKL,i0 CyLIapKy 4Na OBOMIB i QPYKTiB MOXKYTb OyTn BHece-
Hi HE3HAUHi 3MiHM 6e3 [0aTKOBOIro OroJIoLLEHHA.
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HYULLEHHA | Aornag

« BUMKHITb cywwapky, Big'egHanTe Bifg Axkepena cTpymy, noTiMm npo-
MUINTE 3HIMHI HeeNeKTPUYHI YaCTUHW B TeN1ii MUNbHIN BOA,.

+ He BMKopuncToByliTe XiMiYHO aKTVBHI abo abpa3mBHi MUIOYi

3acoou.

« Kopnyc npunagy npoTpiTe M'AKOIO BOJTOTO0 TKAHMHOIO.

« He yuncTiTb cywapky 3a JOMOMOro0 iHCTPYMEHTIB.

« Hikonwn He 3aHypioriTe cyliapKy Linkom y Bogy abo iHwy piguHy.

« [licna ounweHHA ganTte BCiM eneMeHTam NPUCTPOIO MOBHICTIO BU-
COXHYTW, NOTiM anapaTt MoXHa 3ibpaTti i BUKOPMCTOBYBATU 3HOBY.

TUNOBI HECMTPABHOCTI TA BAPIAHTU IX YCYHEHHA

HecnpaBHicTb

MoxxnvBa npnynHa

Cnoco6m ycyHeHHA

He 3aropAaetbca
iHOWKaTOP, He Ha-
rpiBaeTbca poboua
NOBepPXHA Harpi-
BaJIbHOrO efe-
MEHTY, He NpaLtoe
BEHTUNIATOP.

1. Hemae nopaui
eNeKTPUKN.

1. MNepesBipTe, un
NigKAYeHo npunag
[0 PO3EeTKN.

2. MNowKkogeHo
iHoMKaTop poboTu.

2. BigHeciTb npunag
B aBTOPU30BaHUN
CepBICHUN UEeHTp.

IHankKaTop 3aro-
PAETbCA, He Harpi-
Ba€TbcA poboua
NoBepXHA Harpi-
Ba/IbHOIO efIeMEeHTY,

BEHTUNATOP MPAaLIOE.

1. MNowKogXeHo
HarpiBanbHUN ene-
MEHT.

2. MNowkogeHunn
iHoMKaTop poboTu.

BigHeciTb npunag
B aBTOPU30BaHUN
CepPBICHUN LEeHTp.

1




HecnpaBHicTb

MoXxnusa npuuviHa

Cnoco6m ycyHeHHA

IHOuKaTop 3arops-
€TbCA, HarpiBanbHUN
efleMeHT NPauioE, He

NpaLoe BEHTUAATOP.

BeHTunAartop 3a-
6noKoBaHui abo
NOLLUKOOXKEHWNI.

1. lMepeBipTe um He
noTpanuan Wma-
TOUKM NPOAYKTIB

B BEHTUAATOP MNo-
nepegHbo BiAKIO-
UYMBLLW NpUIag MixK
Mepexi. BUnmitb ix.
2. BigHeciTb npunag
B aBTOPU30BaHNM
CepBICHUN UEeHTp.

CyweHi npogykTn
[OBrO roTylTbCA.

1. MipaoHn nepe-
NMOBHEHI.
2.MignoHN BCTaHOB-
NeHi HenpaBuUbHO
a00 NOLKOAXKEHI.

1. Po3micTiTb npo-
AYKTW Ha NigaoHax
TAaKMM YMHOM, 0O
NOBITPA BiSIbHO LUP-
Ky/nioBasno Mix npo-
AYKTamu, He KNnagitb
X OANH Ha OHOrO,
TaKOX He nepekpu-
BaWTe LeHTpanbHUN
OTBIip B Nigg0OHax.

2. 3amiHiTb migno-
HW ANA CYLWiHHA

NPOAYKTIB.
MepecyLweHi 1. O6bpaHo Henpa- 1. Nigbepitb npa-
NPoayKTW. BUJIbHUI TeMnepa- | BUNbHY TeMnepaTypy

TYPHUI PEXNM.
2. MNowkogxeHunn
TemnepaTypHUm
AATUVIK.

ANA CyLWapKn Npo-
AYKTIB.

2. BigHeciTb npunag
B aBTOPM30BaHUM
CepPBICHUN UEeHTp.
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BE3MNMEKA HABKOJIMWUHbOIO CEPEAOBULLA / YTUNI3ALIA

Bu moxeTe JONOMOrT B OXOPOHi HABKOJIMLIHbOIO cepeao-
Ei Buwa! byab nacka, poTpumyimnTech MicLeBmx Npasun: nepena-
EE BaliTe Henpautye enekTpuyHe obnagHaHHA 4o BiANOBIA-
HOro UeHTpy yTunisauii Bigxoais.
Bupo6HuK 3anuniwuae 3a co6010 npaBo BHOCUTY 3MiHN B TeXHiUHI
XapaKTepucTyKu i gn3anH Bupo6is, Wo He NoripuyloTb eKcnay-
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 UCTOYHMKA TOKA, Xa-
PaKTepUCTUKIN KOTOPOrO YKa3aHbl Ha 3aBOACKOM MapKNPOBKe
yCTPOWCTBA.

« Mpunbop He NpegHa3HauYeH AnA UCMONIb30BaHNA NULAMK (BKNoYasn
AETeN) C NMOHMKEHHBIMU GU3NYECKMM, YYBCTBEHHbBIMU NN YM-
CTBEHHbIMM CMOCOBGHOCTAMMU, UV MPY OTCYTCTBUN Y HUX KN3HEHHO-
ro onbiTa U 3HAHWIA, €CJIV OHN HE HAXOAATCA NOJ KOHTPONEM UK
He NMPOMHCTPYKTUPOBAHbI 06 NCMNONb30BaHMMN NPKUGOPa NULIOM,
OTBETCTBEHHbIM 3a X 6€30MacHOCTb.

« He octaBnsiite npnbop 6€3 NpUcMoTpa, KOraa OH BKOYEH Uin
KOrga pAAoM C HUM HaxoAATCA AeTU. He foMYyCKalTe, uTobbl ceTe-
BOW Kabenb CBMCan Co CTONa, Tak Kak AeTU MOTYT MOTAHYTb 3a Hero,
YPOHUTb NPMOOP 1 MONYYUTb TPABMY.

« Mpwu noBpexaeHnn Kabena nuTaHNA BO n36exaHne onacHOCTU ero
LOJKEH 3aMEHWTb N3roTOBUTESNb UM €r0 areHT, Uv aHaNornyHoe
KBanMpuumnpoBaHHOE NnLo.

« Mpunbop pomkeH NCNonNb30BaTbCA TONbKO B BEPTUKANbHOM NOJO-
»eHunn. Hukorga He ncnonb3ynte Nnpnbop Ha HEPOBHOW TepMUYe-
CKWN HeCTabUNIbHOM MOBEPXHOCTN.
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Mpunbop He fomKeH HaxoaUTLCA B pabouem coctoaHum 6onee 40
4acos.

HenpaanbHoe ncnonb3oBaHmMe np|/|6opa MOXET nosJieyb 3a COo-
601 nopaxeHme TOKOM BbICOKOIO HanpAkeHnAa n HaHeCeHNE Bpeaa
300POBbHIO.

He nonb3yntecb OTKPbITbIM NPUOOPOM BO BPEMS NPUTOTOBJIEHNSA
NpPOAYKTOB.

He ponyckaeTca NpyKOCHOBEHME K ropsaYMM YacTsiM Npubopa Bo
Bpems ero paboTbl BO n3bexkaHve nonyyeHmnsa oxoroB.. Mpu Heo6-
XOAVIMOCTU NMOJIb3YNTECh KYXOHHbIMW NMPUXBAaTKaMMU.

He nepemeluainTe paboTatoLlee ycTponCcTBO.

He ncnonb3ynte Ha OTKPbITOM BO3yXe.

He ncnonb3yite npnbop, ecnu oH HeNpPaBMbHO 3aKPbIBAETCA.
InAa paboTbl npnbopa NCnonb3ynTe OTAENbHYIO PO3ETKY.

Mpw nopknoueHnn Nprbopa 3anpeLlaeTca NCMosb30BaTh JeK-
TPUYECKN YASIMHUTEND.

[nA ymeHblUeHMA ONacHOCTM NOXapa Un yaapa SNeKTpruyeckum
TOKOM:

He BckpbiBanTe Kopnyc nsgenus;

He nopBepranTe aneKTpnyecKyto 4acTb annaparta BO34eNCTBUIO
AOXAA NN Bnary;

He norpy»kainTe annapat B BOAY U UHYIO XNJKOCTb;

XpaHI/ITe HeI/ICI'IOJ'Ib3yeMbIIZ I'Ipl/|60p oTcoeaAnNHeHHbIM OT CeTn,
yCTDOIZCTBO npeacTaBiAET ONMNAaCHOCTb Aa*Ke Korga OHO OTKJTIOYEHO;

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

He BcTaBnAnTe 1 He BbIHUMaMTe BUJIKY U3 PO3ETKM MOKPbIMU
pyKamu;

He ﬂOI'I)/CKaIZTe neperpesa BUNKKW; CNeanTe 3a TEM, yTOObI OHA
MIOTHO W1 NMOJTHOCTbIO 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.
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OCHOBHDbIE 2JIEMEHTbI CYLWUNKU ONA NPOAYKTOB

1 — KpbiLWwKa

2 — NoA[oOHbI ANA CYLWKK

3 - Kopnyc

4 — perynatop Temneparypbl

PABOTA CYLLUUJIKA

1. YcTaHOBUTE CYLUINIIKY Ha POBHYIO CYXYIO TEMSI0YCTOMUYUBYIO He-
CKOMb3ALLYI0 MOBEPXHOCTb Kak MOXXHO Onm»Ke K po3eTke.

2. CHUMUTE KPbILLKY.

3. CHUMMTe NoAAOHbBI ANA CYWKN. Y6eamTech, YTo Nof HAMMK YUCTO U
Cyxo.

4. [MomecTnTe NOArOTOBNEHHbIE 3apaHee MHIPeANeHTbl Ha NOAAOHbI
Takum o6pasom, 4Tobbl BO3AyX MOT CBOGOAHO LIMPKYNMPOBaTh
MeXxay NpoayKTaMu, He KnaauTe nx Apyr Ha Apyra, Takxe He ne-
peKpblBanTe LeHTpasibHOe OTBEPCTNE B MOAAOHAX.
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5. [MomecTnTe NOAAOHbI HA OCHOBaHME CYLUMNIIKNA.
6. 3akpoliTe Npnbop KpbIWKOWN. He CHUMalTe KpblLLKY BO Bpems
paboTbl Nnpubopa.

7. BcTaBbTe BUMKY CYLUWIIKN B PO3ETKY, Nepes 3TUm yoeanBLLNCD,
UTO NPUOOP BbIKIIOYEH.

8. YcTaHOBWTE TemnepaTypy C NOMOLLbIO perynstopa.

TABJINLUA PEKOMEHAYEMbIX TEMIEPATYP

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

Xneb 40-50°C
OBouwm 50-55°C
OpyKTbI 55-60°C

Msco, pbiba 65-70°C

9. Mo OKOHYAHWW UCMONb30BAHNSA OTKIIOUNTE NPUBOP 13 CETN.

10. [aiiTe OCTbITb rOTOBbIM NPOAYKTaM, 3aTEM NEePENOXNTE X B
€MKOCTM ANA XpaHEeHusA.

TABJINLA NPUTOTOBJIEHNA CYLLUEHbIX ®PYKTOB U Aroa

lotoBOe Bpema
Mpoaykr MpurotoBneHue

COCTOAAHMNE | CYLUKN
Abpukoc OuncTnTb OT KOCTOUEK N | MArkumn 13-28

Hape3aTb TOMTUKaMU yacos

AnenbcnHo- | HapesaTb nonockamm Xpynknn 6-16 yacos
BaA Legpa
AHaHac OuncTuTb 1 Hape3aTb Ky- | KecTKni 8-38 yacos
(cBEXUNN) CoYKamMm Unuv ToMTUKammn
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Mpoaykr MpuroroBneHune forosoe Bpems
COCTOAAHMNE | CYLUKN

banaH OuncTnTb N Hapes3aTb Xpyctawun | 8-38 yacos
Kpyrnawkamu (TonwuHa
3-4 Mmm)

BuHorpag Llenble BUHOrpagnHKn Markun 8-26 yacos

Mpywa OuncTuTb 1 HapesaTb Marknin 8-30 vacos
NIOMTUKaMWU

NHXup HapesaTb noMTnkammu Kectkun 6-26 yacos

KniokBa Llenble arogkn Msarknn 6-26 yacos

MNepcnk Ounctutb oT KOCTOueK n | Markum 6-26 yacos
Hape3aTb NOMTUKaMU

OUHUK OuncTuTb OT KOCTOUEK MKecTknin 6-26 yacos
NN Lenbimu

Abnoko OunctuTb 1 Hapesatb Ky- | Markum 4-6 yacoB

COYKaMn Uianm NOMTUKaMMn

TABJINLIA NPUrOTOBJIEHUA CYLLEHbIX OBOLLE / TPUBOB / 3ENIEHU

fotoBoe Bpems
Mpoaykr |lMpurotoBneHune
COCTOAHNE | CYLUKWN
Aptuwok | HapesaTtb nonockamu (ton- | Xpynkun | 5-13 yacos
LWKHA 3-4 MMm)
baknaxaH | OuncTnTb N Hape3aTb Kycou- | Xpynkun | 6-18 yacos
Kamu (TonwurHa 6-12 mm)
bpokkonn | OuncTntb N HapesaTb Xpynkun | 6-20 yacos
Mpn6bI bonbwwre Hape3aTb, maneHb- | KecTtknn | 6-14 yacos
Kue uenble
3eneHaa |HapesaTb Xpynkun | 8-26 yacos
daconb
Kabauok | Hapesatb Ha Kycouku (Ton- | Xpynkuin | 6-18 yacos
LMHA 6 MM)
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f[otoBoe |Bpemsa
Mpoaykr |[lMpuroroBneHune
COCTOAIHME | CYLUKN
Kanycta | Ounctntb n Hape3aTb nono- | Kectkmn | 6-14 yacos
cKamu (TonwmHa 3 Mmm)
bptoc- Pa3spesatb nononam Xpyctawmm | 8-30 vacos
cenbckasn
KanycTta
LiBeTHaa | Pa3gennTb Ha couBeTus Kectkmnm | 6-16 yacos
KanycTta
KapTo- Hapes3aTb noMTnKamu Xpyctawwmn | 8-30 yacos
denb
Jlyk Hape3aTb TOHKUMUK Kpyrnbl- | XpycTAwmm | 8-14 yacos
MU JIOMTUKaMU
MopkoBb | Hape3aTb KpyrnAawkamu Xpyctawmm | 8-14 vacos
Orypey Ounctutb 1 Hapesatb Kpyr- | Mectknn | 6-18 yacos
NAWKamm (TonwmHa 12 mm)
Cnagkmin | OuncTNTb N Hape3aTb No- Xpyctawmm | 4-14 vacos
nepew NOCKaMM NN KPYrAALIKaMm
(TonwuHa 6 mm)
OcTpbin LUenbin MKectkunm | 8-14 yacos
nepew
MNetpywka | Llenbie nnucrba Xpyctawmm | 2-10 yacos
Momnpop | OuncTnTb N Hape3aTb Kycou- | MKecTkun | 8-24 yacos
Kamun Nnm Kpyrnawkamm
PeBeHb OunctuTb 1 Hapesatb Kycou- | Kectknun | 8-38 yacos
KaMu (ToNLWKrHa 3 Mm)
CBekna HapesaTtb Kpyrnawkamm XpycTawmm | 8-26 yacos
Cenbpe- | Hape3aTb Kycoukamu (ton- | Xpyctawmi | 6-14 yacos
pen WK1Ha 6 Mm)
3eneHbin | iamenbuntb XpycTawmm | 6-10 yacos
nyK
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f[otoBoe |Bpemsa
Mpoaykr |[lMpuroroBneHune
COCTOAIHME | CYLUKN
Cnapxa HapesaTb Kycoukamu (ton- | Xpyctawmn | 6-14 yacos
WKHa 2,5 mm)
YecHok OunctuTb 1 Hape3saTb XpycTawmm | 6-16 yacos
KpyrnawKamm
WnnHat | Uenbin XpycTtawmn | 6-16 yacos
Wamnn- | HapesaTtb Kycoukamu unm MKecrt- 3-10 yacos
HbOHbI LenbiMu K1 nnm
XpyCTALWMIA

NMPUTOTOBNEHUE MACA, AOMALUHEN NTULbI, AUYA U PbIBbI

Mpoaykr |[lMpuroroBneHune Bpemsa cywkn

Msaco Hape3saTtb HebonblwMMM Kycoukamn | 2-8 yacos

Hdomawwu- MNpeasapuTenbHO OTBAPUTL UK 2-8 yacos

HAA NTUUa | 06XKapuTb

Pbiba MNpenBapuTenbHO OTBAPUTbL UK 2-8 yacos
3aneub

Onub Hape3aTb HebonbwMMM Kycoukammn | 2-8 4acos

MONE3HbIE COBETbI

. PeKOMEHﬂyeM yCTaHaB/MBaTb BC€ NOAAO0HbI, HECMOTPA Ha NX HE-
NOJIHYIO HAaNOJTHEHHOCTb.

+ BbiMOITE 1 BbICYLIMTE NPOAYKTbI JO MOMEHTA NOMELLEHNA NX Ha

NoAaAOoHbI.

. MCI’IOJ’Ib3thTe TOJIbKO CBE€XUe NpoAyKTbl. |/|CI'IOp‘-IeHHbIe YacTtn
NPOAYKTOB CjieAyeT OoTpe3aTb.

« HapexbTe npogyKTbl TakKnm 06pa3om, UToObl KX MOXKHO ObII0 CBO-
604HO pa3mMecTUTb.
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+ MOXHO OKYHYTb GPYKTbl B IMMOHHBbI NN aHaHACOBbIN COK AN
COXpaHeHuA LBeTa. Takke MOXXHO 00aBUTb KOpULLY ANA BKyCa.

. Hape3aHHb|e OBOLWN peKOMeHOYETCA OTBAPUTb B TEHEHNE 1-5
MUWHYT 1 BbICYLWWNTb A0 pa3MeLleHnA Ha nog40He.

« CywweHble TpaBbl CnefyeTt XpaHUTb B OyMaXKHbIX KOPOOOUKax nnu
CTeKNAHHbIX 6aHKax B TEMHOM 1 NPOX/1aAHOM MecTe.

« KoHTeliHepbl AnA XpaHeHNsA CyLeHbIX NPOAYKTOB AOMMHbI ObITb
YNCTBIMU N CYXUMWA.

+ Yepes HecKoNbKO AHen criefyeT NpoBepuTb He NOABUIIACh N BNa-
ra B KOHTeMHepax C CyweHbIMK npogykTamu. Ecnv Bnara nosAsu-
nacb, TO HeO6XO4MMO NX [OCYLINTb.

+ He nomewanTte ropaume nnm Tennble CyLlleHble NPOAYKTbl B KOH-
TelHepbl 4NA XpaHeHWA.

NMPUMEYAHUA

« Hukorga He cHumanTe KPbIWKY 1 NO4A0HDI 6e3 OTKIUYEHNA NUTa-
HUA OT CeTN.

+ He HaxnmaliTe BKNoyaTenb A0 pa3melleHns NOAA0OHOB U KPbILWKK
Ha npubope.

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

. BpeMFI NPUroToBJIEHNA 3aBUCUT OT TOJILLMHbI Hape3aHHbIX MPOoAYK-
TOB, TeMnepaTtypbl, BIaXXHOCTU B NOMeLWeHnn 1 ap.

+ B KOHCTPYKLMIO CYLINNKM MOTYT ObITb BHECEHbI HE3HAUNUTENbHbIE
n3MeHeHunA 6e3 JOMONIHUTENTIbHOIO OO BbABNEHNS.
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YACTKA U yXoa

+ BbiknoumnTe Cylwimnky, oOTKAUUTE OT MCTOYHMKA TOKA, 3aTeM
NPOMOWNTE CbEMHbIE HedNeKTPUYeCKMe YacTu B TENNOW MblSIbHOM
BOfe.

+ He ncnonb3yiite xummnyeckn akTuBHble nnn abpasneHbie MooLwue
cpencTBa.

« Kopnyc npu6opa npoTpuTe MArKon BaXkHOW TKaHbHO.
« He unctute cywmnky npv noMoLm MHCTPYMEHTOB.

+ Hukorpga He norpy»kaiTe CyLINIKY LLeNIMKOM B BOAY MW APYryio
XKNOKOCTb.

« [Tocne ouncTKM gaTb BCEM 31€eMEHTaM YCTPONCTBA MOSTHOCTLIO Bbl-
COXHYTb, 3aTeM annapaT MOXHO coObpaTb 1 MCNONb30BaTb CHOBA.

TUNMAYHbBIE HEMCMPABHOCTU U BAPUAHTbI X YCTPAHEHUA

Bo3moxHasa

HeuncnpaBHocTtb Cnoco6bl ycTpaHeHus
npuyYMnHa

He 3aropaeTtca 1. Het nogaumn 1. NMpoBepbTe, Nogkto-
NHAMKATOP, He 3NeKTpryecTBa. YeHO 1N YCTPOMNCTBO K
HarpeBaeTca po3eTke.
pabouas nosepx- | 2, MospexaeH MHAK- | 2. OTHeCHTE YCTPOIl-
HOCTb Harpesa- KaTop paboTbl. CTBO B aBTOPM30BaH-
TE/IbHOrO 3NemMeH- HbI CEPBUCHbIN LEHTP.
Ta, He paboTaeT
BEHTUIATOP.

NHponkatop 3aro- | 1.TloBpexaeH Harpe- | OTHecuTe YCTPONCTBO
paeTcA, He Harpe- | BaTesibHbIM S1IEMEHT. | B aBTOPU30BaHHbIN
BaeTcA paboyas 2.[oBpexaeH NHAW- | CEPBUCHDBIN LIeHTp.
NMOBEpPXHOCTb KaTop paboTbl.
HarpeBaTeslbHOro
3NeMeHTa, BEHTU-
nAaTop paboTaert.
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HeuncnpaBHoCTb

Bo3moXKHanA
npuynHa

Cnoco6bl ycTpaHeHus

NHaunkaTtop
3aropaertcs,
HarpesaTefibHbIN
anemeHT paborTa-
€eT, He paboTaet
BEHTUNATOP.

BeHTunAtop 3a-
6710KMPOBAH MK
NOBpPEXAEH.

1. MpoBepbTe He
nonanu N KyCouKm
NPOAJYKTOB B BEHTUNA-
TOp NpeABapuTeNibHO
OTKJoUMB npubop.
N3Bneknute nx.

2. OTHecuTe yCTpoun-
CTBO B aBTOPM30BaH-
HbI CEPBUCHbIN LIEHTP.

CyweHble npo-
AYKTbl AONTO
roTOBATCA.

1. MopaoHbl nepeno-
NIHEHbI.

2. MopdoHbl YCTaHOB-
NeHbl HEMPaBUJIbHO
NN NOBPEXAEHDI.

1. PaamecTtute npo-
AYKTbl Ha NOAAOHbI
Taknm 06pa3om, 4Tobbl
BO34yX MOr cBo6of-
HO LUMPKYNMpoBaTb
mexay npogyKTamu,
He KnaguTe nux gpyr

Ha Apyra, Takxe He
nepeKkpbiBalTe LieH-
TpanbHOe OTBEpPCTNE B
nojaoHax.

2. 3ameHunTe NoaaoHbI
ANA CYWKN NPOAYKTOB.

MNepecylweHHble
nNpPoAyKTbl.

1. BbibpaH Henpa-
BW/bHbIN TeMnepa-
TYPHbIN PEXNM.

2. NoBpexaeH Tem-
nepaTypHbIN AaTYKK.

1. NopbepuTe npa-
BU/bHYIO TemnepaTtypy
ANA CYWNNTKN NpoayK-
TOB.

2. OTHecuTe yCcTpON-
CTBO B aBTOPU30BaH-
HbI CEPBUCHbIN LEHTP.
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BE3OMACHOCTb OKPYXKAIOLE CPEADbI / YTUIU3ALUA

Bbl mOXeTe noMoub B oxpaHe oKkpyxatowen cpefbl! MNoxa-
NyncTa, cobnogarnite MecTHble NpaBua: NnepefaBanite Hepa-

mmm OOTalOLLEE 3M1EKTPUYECKOE 0O0PYAOBaHNE B COOTBETCTBYIO-
WM UEHTP yTUAN3auum OTXOA0B.

HPOVISBOAI/ITEHb ocTaBnAeT 3a cobon npaBoO BHOCUTb N3MeHe-
HUA B TEXHNYECKNE XapPaKTepUCTUKN n AI/I3aI7IH V|3qemn|7|, KO-
TOpbIie He yXyALWaloT 3KcnyaTauMoOHHble 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.
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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:

-Herbs 40-50°C

-Greens 45-50°C

-Bread 50-55°C

-Yoghurt 50°C

-Vegetables 50°C

-Fruits 50-60°C

-Meat, Fish 70°C

NOTE: dry products following the guidelines of this manual.

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

6. Unplug the appliance.

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

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.
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+ 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

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

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

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

For example for preparing apples you should take apple juice.

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

TABLE OF PREPARING THE FRUITS FOR FRYING

Name Preparing Condition Duration of
after drying | drying(hours)
Apricot Slice it and take out | Soft 13-28
the pit
Orange Cutit to long stripes | Fragile 6-16
peel
Pine apple |Peelitandsliceinto |Hard 6-36
(fresh) pieces or square parts
Pine apple | Pour out the juice Soft 6-36
(tinned) and dry it
Banana Peel it and slice to Crispy 8-38
round pieces(3-4mm
thickness)
Grapes No need to cut it Soft 8-26
Cherry It is not necessary to | Soft 8-26
take out the pit(you
can take it out when
cherry is half-dried)
Pear Peel it and slice Soft 8-30
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Name Preparing Condition Duration of
after drying | drying(hours)
Fig Slice it Hard 6-26
Cranberry | No need to cut Soft 6-26
peach Cutinto 2 pieces and | Soft 6-26
take out the pit when
the fruits is half-dried
Date-fruit | Tale out the pit and Hard 6-26
slice
Apple Peel it, take out the Soft 4-8
heart, slice it into
round pieces or
segments

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

PRELIMINARY PREPARING OF THE VEGETABLES

1.1t 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.

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

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

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

.. Duration
. Condition .
Name Preparing after drvin of drying
ying (hours)
Artichoke Cut it to stripes(3-4mm .
thickness) fragile 5-13
Egg-plant Peel it and slice it into \ i
pieces(6-12mm thickness) Fragile 6-18
Broccoli Peel it and cut it. steam it .
for about3-5min. Fragile 6-20
Mushrooms Slice it for dry it whole(small Hard 6-14
mushrooms)
Green beans | Cut it and boil till become Fragile 8-26
transparent
Vegetable SI|Fe it into pieces(6mm Fragile 6-18
marrows thickness)
Cabbage Peel it and cut into
stripes(3mm thickness)Take Hard 6-14
out the heart
Brussels Cut the stems into 2 pieces Crispy 8-30
sprouts
Cauliflower Boil till becomes soft Hard 6-16
Potato Slice it, boil for about .
8-10min Crispy 8-30
Onion SI'|ce it into thin round Crispy 814
pieces
Carrot Boil till becomes soft. shred .
; _ . Crispy 8-14
it or slice into round pieces
Cucumber Pgel it and slice |.nto round Hard 6-18
pieces(12mm thickness)
Sweet pepper | Cut it to stripes or to round
pieces(6mm thickness).Take crispy 4-14

out the heart
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Condition

Duration

Name Preparing after drying o(fhcir:::)g
Eiecgs:rt No need to cut it Hard 8-14
parsley Put the leafs into sections Crispy 2-10
Tomato Peel it. Cut it‘into pieces or Hard 8-24

into round pieces
Rhubarb Peel it and slice it into Loss of

pieces(3mm thickness) humidity in 8-38

a vegetable

Beetroot Boil it, let it cool down, cut

off the roots and the tops. Crispy 8-26

Slice it to round pieces
Celery f}:liccek:elgst)o pieces(6mm Crispy 6-14
Spring onion | Shred it Crispy 6-10
Asparagus ilicci:;;]:)o pieces(2.5mm Crispy 6-14
Garlic Ecie:cl;';and slice into round Crispy 6-16
Spinach Boil till it becomes fade Crispy 6-16
Champignons | Choose the mushrooms

with hats which bend Hard and

inside. cut into pieces or dry crispy 3-10

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
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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.

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.
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- 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.
mmm  To prevent possible harm to the environment or human
health from uncontrolled waste disposal, recycle it responsibly to
promote the sustainable reuse of material resources. To return your
used device, please use the return and collection systems or contact
the retailer where the product was purchased. They can take this
product for environmental safe recycling.

Technical specification may be changed without notice.
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YmoBu 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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