[ETVLPATOP
DF-10

PYKOBOACTBO

NO 3KCMNYATALIUMU



YBaxaeMmbIn nokynaTersnb!

Bnarogapnm Bac 3a BbIbop npoaykuuu, BbiMyCcKaemMon nog TOProBOW MapKom
TAKARA.

Mbl pagbl npeanoxmte Bam usgenusi, paspaboTaHHble U U3rOTOBSIEHHbIE B
COOTBETCTBUMN C BbICOKMMU TpebOBaHUAMM K KavyecTBy, OYHKLMOHANBHOCTU U
Ansanny. Mbl yBepeHbl, 4To Bbl ByaeTe 40BOMbHLI NpuobpeTeHnem nsgenms ot
Hawen npmsbil.

Mepen Havanom akcnnyatauun npubopa BHUMATENbHO NpoYnTanTe OaHHOe
PYKOBOACTBO, B KOTOPOM COOEPXUTCA BaxHas WMHGOpMauMs, Kacarowaacs
Bawen 6e3onacHocTU, a TakxXe pekoOMeHAZauuu no npaBUSIbHOMY
MCNonb30BaHMIO Npnbopa n yxoay 3a HUMN.

[Mo3aboTbTeCb O COXPaHHOCTM HacTodwero PykoBoacTtBa, UCMNONb3ynuTe €ero
KayeCcTBe CnpaBOYHOro MaTepuana npuv gansHenwem ncnosib3oBaHum npmbopa.

MpumeyaHume: Bece n3o6paxkeHUs B JaHHOM PYKOBOACTBE NpueaeHbl B Ka4ecTse
NPMMepPOB, pearnbHOe U3Aenne MoXeT OTNMYaTbLCS OT U300paXKeHUs.



OBLWAA UHOOPMALIUA

1. UndpoBas ceHcopHasa nNaHenb ynpaBneHus

|
KHonka BKIJ1 / BbIKJ1

HacTtporika temnepatypsbl (30°C — 90°C)

YcTaHoBKa Tanmepa (4o 24 yacos)

+
. YBenuuuTb TeMnepaTypy 1 Bpems

- YMeHbLWNTb TemnepaTtypy 1 Bpemsi

E MNoaceeTtka

2. XapaKkTtepucTuku

HassaHue moaenu DF-10
HanpspkeHne 220-240 B
YacToTa 50Ty
MowHocTb 800 Bt
[wnana3soH paboyern TemnepaTypbl 30 -90°C
Tanmep 0o 24y
O06Lwasa BMecTMmMocTb 38 n
dakTmyeckas BMECTUMOCTb 30n
YpoBeHb WymMa 45-50 ob
Pa3smepbl npogykta 395x345x430 mm
Kon-Bo ceTok 10 wr
Kon-Bo chopm anga nactunbl 5wr
Pa3smep ceTku 300x280 mm

3. Monb3a gernpgpartopa

— Hwnskoe aHepronoTpebneHne
— lMpn NpurotoBNEHMM HE HYXXHO WCMNONbL30BATb MUIMEHTHI,

apomaTusaTopbl U

KOHCepBaTopbl, NMpuU 3TOM NPOAOYKTbl MOJIHOCTbIO COXPaHAKT BKYC U MNOJ1b3Yy
— [lonesHble 6ntoga ons BCer CEMbU C HACBILLEHHbBIM BKYCOM 1 6onbLINM KONTMYECTBOM

NOoNe3HbIX 3N1eMEHTOB

— Jlerkoe xpaHeHue (CyLleHble NPoayKTbl NIerko xpaHatces o 1 roga)



NPABUIA 3KCMITYATALUU
1. PekomeHayemas TemnepaTtypa ansi oobIvHbIX 65tof / ppyKTOB:

1.1 TpaBbl / uBetbl: 35-40 °C, Xneb: 40-50 °C, ®pykTbl: 55-60 °C, Msco / pbiba: 65-68 °C.
Bpewmsi BbiCbIxaHUs onpeaensdeTca TOMNWMHON npoaykta / opyKToB. YemM ToHbLUEe NpOoAYKT,
TeM BbICTpee OH BbICOXHET.

1.2 BbInoxnte HapesaHHble NpoayKTbl HA CETKM U OTPErynupymnTe Temnepartypy 40 HY>KHOW
cteneHn. TemnepaTypa (OpPyKTOB 1 OBOLLEN He JOIMKHA NpeBbiwaTh 63 °C, 4TobbI n3bexaTtb
paspyLleHns BUTaMUHOB.

1.3 Korga gervapatop BKOYEH, CribileH paboynn 3ByK, HE Nyrantechb, 3TO HOPMarsbHO.
1.4 lMogkniounTte NUTaHWe W BKKYUTE AerngpaTop, naHenb 3aroputcs. OTperynupyinTte
BpeMsi CYLLUKM B COOTBETCTBMU C PasfnMYHbIMW MPOAYKTAMU U NIUYHBIMU NPEeAnoYTEHUSMN
(Msarkne unu xpyctawme). [Ins 9Toro HaXkmuTe KHOMKY BpemMeHu / TemnepaTypbl, YTOObI
YCTAHOBUTb HyXHOe Bpemsi / Temnepatypy. [lpy HeobXoguMoOCTM Bbl MOXETe
NPUOCTaHOBUTL PaboTy unun goctaTtb by CETKY.

1.5 CyxodpyKTbl NONOXKNTE B NAKET UNN repMETUYHbIE BYThISKN.

2. NpepBaputenbHasa o6paboTka NPoAYKTOB

MpenBaputenbHas 06paboTka NOMOXET COXPaHUTb:

- LlBeT: yMeHblUaeT OKUCNEeHMe MNpPOoAYKTOB, Takux Kak S6nokm unm KapTodens,
npegoTBpaLllaeT NosABAEHNE KOPUYHEBOIO OTTEHKA.
- NMuTatenbHble BewecTBa: NOMOraeT CBECTM MNOTEPU K MUHUMYMY, KOTOPbI€ BO3HUKAKOT B
npouecce CyLUKN.
- TekCTypy: YMEHbLUAETCH PUCK NOBPEXAEHNSA KNETYATKN BO BPEMS CYLLKU

PpyKThI:

3amouunTe NpoAyKTbl ANSA CYLUKM NPUMEPHO Ha ABE MUHYTbI B pacTBOpe U3 74 CTakaHa coka
N OBYX CTakaHOB BOAbl

(MpumeyaHne: GpyKTOBbLINA COK LOSMKEH COOTBETCTBOBATL MPOAYKTY, HAanpumep, i6n0oYHbIN
COK Ons1 CyLUKN A6m0K)

OBowum (BbiOGepeTe 1 BapuaHT):

1. O6bpaboTtante napom, KUNATKOM MM macrnom. PekomeHayetcs Ons 3eneHn, LBETHOWN
KanycTtbl, BPOKKONK, cnapXxu n kaptodgens.

2. Monoxnte NOAroTOBMEHHbLIE OBOLUM B KUMALLYHO BOAY NPUMEPHO Ha 3-5 MUHYT, cnente
BOAY, BbITPUTE HACYXO M MOMOXUTE Ha PELLETKY.

3. 3amounTe OBOLLM B JIMMOHHOM COKE NPUMEPHO Ha ABE MUHYTbI.

Msco:

PekomeHayeTca mapuHoBaTb MSICO Nepeq CyLUKOW, YTOObl COXpaHUTb €ro eCTECTBEHHbIN
BKYC M cgenatb HexHbiM. MapuHoBaHHbIe NPOAYKTbl AOMKHbI ObiTb CONeHbIMU, YTOObI
NMOMOYb NOrNOTUTb BOAY U3 MsiCa U COXPaHUTb ero ceexunm. CTaHgapTHeI MapuHaa: 120 mn
COEeBOro coyca, 1 CT. N. IMMOHHOIo coka unu 2 ct. N. 5%-ro BMHOrpagHoro ykcyca, 2 4. n.
caxapa, 0,5 4. n. MONOTOro cyweHoro YecHoka, 0,5 4. n. MONoOTOro KpacHoro nepua. Msco
HapesaloT, KnagyT B AgervapaTtop. Bpemsi cylku coctaBndeT okono 6-8 yacos, noka Bcs



Bara He ncrnapuTtcs.

MrTuua:

Bce msico nTuupbl 4OMmMKHO BbITb NPUrOTOBNEHO Nepen CyLKoW. [MpurotoBneHne Ha napy unu
Xapka — ny4wmi cnocob. Bpems cywku B germgpatope cocTaBnsieT okorno 6-8 yacos, noka
BCS BNnara He ncnapuTcs.

Pbiba:

PekomeHayeTca BbinekaTb Ha Napy WNu 3anekaTb neped CywwKou (BbinekaTb Mpu
Temnepartype 200 rpagycoB B AayxoBke 20 MUHYT). Bpems BbICbIXaHUSI COCTaBNSET OKOMO
6-8 Yacos, noka Bcs Brara He ncnapuTcs

MEPbI NPEAOCTOPOXXHOCTU

— [epepn ncnonb3oBaHMEM YCTPONCTBA NOCTaBbLTE AernapaTop Ha NIIoCKy NOBEPXHOCTb
n ybegutechb, 4TO nepen BEHTUNSATOPOM HUYETO HET.

— MakcnmanbHOe BpemMsi UCMOMb30BaHUS He [AO0MKHO npesblwate 48 4vacoB And
MaKCUMasnbHOro yBENMNYEHNSA CPOKa CNyXObl.

— Bo Bpemsa paboTtbl pervapartopa IerkoBocnfiameHsoWmecs BeLwecTBa OOSDKHbI
Haxo4MTbCH Ha PacCTOAHUN HE MEHee 2 METPOB OT arperara.

— Bo Bpemsa cywwiku cnegute, 4To6bI ropavMini BO3AYyX NPOXOANST ECTECTBEHHbLIM MyTEM, HE
KnaguTe npoayKTbl C Ype3MepPHbIM BECOM Ha CETKM U He HaknagbiBanTe NpoayKTbl Apyr Ha
apyra. Y pasHbix 6ntog pasHoe Bpems cywku. (MpumedaHue: korga Aernapatop BKAKYEH,
ybeautecb, 4TO CNou HaxogoaTcs B NpaBWUbHOM nornioxeHuu. Ecnv ega He mMoxeT 6bITb
BbICyLLUEHa 3a [ieHb, Bbl MOXETE BbICYLUNTb €e Ha crieayolwmin AeHb. [Noxanyncrta, xpaHuTe
HecyLLeHble NPOAYKTbl B repMETUYHbIX NakeTax, YToObl n3bexarb BNaXHOCTb).

— He knaguTte Ha ceTkM CAULLKOM MHOro efbl, 3TO MOBMAUSET Ha BPeMs BbICbIXaHUsA U
adpeKT.

— Korga perngpatop pabotaet, Temnepartypa Bo3fne BeHTUnaTopa Bbiwe. Y1obbl CylwmnTb
nuy 6onee paBHOMEPHO, Mbl NpefnaraeM MeHATb NONOXeHNe CETOK.

— [locne Toro, Kak nuwia BbiCOXNa, €Criv Bbl HE UCMNOMb3yeTe ee, Bbl MOXETE NONOXUTb
BbICYLUEHHYIO MULLLY B repMETUYHbIE NAKETbl N XPAHUTb UX B XONOAUSbHUKE.

— [Mo okoH4YaHMM ncnonb3oBaHUsA AervapaTtopa, noxanyncra, youpante cetkn. CeTku
MOXHO MbITb M 3amMadmBaTb. Ecnu Ha ceTkax unu copmax ecTb OCTaTKM (PpPyKTOB, Mbl
pekoMeHAYyeM 3aMOYUTb CETKM B YACTOW TEMMON BoAe, a 3aTeM CHOBA MPOMbITb.

MEPbI BE3ONACHOCTHU

1. TlpoBepbTe, COOTBETCTBYET NN Ball UCTOYHWUK NMUTAHUS HOMUHANbHOMY HarnpsiKeHWUIo
npoaykTa.

2. He ucnonb3ynte gerngpartop, ecrim ero OCHOBHOW KOPMYC, LWHYP NUTaHUS UK BUIIKA
noBspexaeHbl. ECnu WHyp nuTaHnsa noBpexaeH, Bo n3bexaHne onacHOCTU, ero Heobxoanmo
3aMeHUTb npousBoguTeENeM, ero oTgenoM obCnyXmBaHuMa UMM aHanormyHbIMM
cneumanuctamu. He nbiTantecb cCaMoOCTOATENIbHO YCTPaHUTbL HeucnpaBHoOCTH!

3. Bo usbexaHune nopaxxeHUs INeKTpUYECKUM TOKOM He NOorpyxanTe ToBap, LWHYP NUTaHUS
UM BUIKY B BOAY UNW Apyrue XXUOaKocTu.

4. YCTPOWCTBO MNOMHOCTbIO OXNaXAaeTcsa nepea YCTaHOBKOW, pa3bopKkon M YUCTKOM



npoaykra.
5. He TaHuTe 3a nposoa.

6. W3bGerante COBMECTHOIO MCMNOMNb30BaHMSA PO3ETKN C APYIMMUN YCTPONCTBAMM C BbICOKUM
3HepronoTpebneHnem npu NCnonb3oBaHUN germaparopa.

7. [dervapaTtop noaxoauT TOSMbKO AS1st AOMAaLUHEro UCnosib30BaHuS.

8. [Herngpatop He MOXeT paboTtaTb C BHELWHWM TanMMepoM WU WUHOUBUAYASbHOW
CUCTEMOW OUCTAHLUWUOHHOIO yNpaBneHus.

9. TpebyeTca TwaTenbHbIM KOHTPOSb, KOr4a yCTPOMUCTBO UCMONb3YeTCs AETbMU UIN PSALOM
C HUMHU

10. Bo Bpemsi paboTbl NpoayKTa HEKOTOPbIE YaCTU OYEHb ropsaYne, He KacanTechb HaNpsiMYyto
APYrux yactemn, KpoMe KHOMKN U pyykn. Acnonb3ymnte TepMOCTONKUE v apyrne NnoactaBKku,
noka yCTPONCTBO MOSTHOCTbIO HE OCTbIHET

11. He ponyckanTe nonagaHunsa BOAbl HA BHYTPEHHee OHO afiekTpoHarpesarens.

12. He ucnonbe3ynte xumMmnyeckme BeLecTBa Asis YUCTKM aerngpartopa.

13. He nepemeluante germgpatop, noka oH pabortaet

14. Ecnn pBuratenb Kpbiib4aTKM  OCTaAHOBMIEH (BO3OQyX He BbIXOOUT), HeMeaneHHo
OTKMIOYNTE NUTaHMe.

YUACTKA, PEMOHT U OBCITY>KUBAHUE

1. [epepn 04NCTKOM OTKIIOUUTE PO3ETKY U NOLOXAUTE, NOKA YCTPONCTBO HE OCTLIHET.

2. [locne TOro, Kak NpPOOYKTbl BLICOXHYT, BbIMOWUTE MPOTUBHM Tenson Boaown. [lpwu
HeobXxo4MMOCTM UCMONb3YNTE MATKYHO ryoKy. Acnonb3oBaHue arpecCUBHbIX XMMUYECKUX
YUCTALUMX CPEeACTB 3anpeLleHo, Tak Kak 3TM MeToAbl MOryT noBpeauTb MOBEPXHOCTb
MaLUMHbl N MOBNUATbL HA CPOK ee Cnyx0bbl, a HenpaBuUnbHbIE OEWCTBUA MOIYT Bbl3BaTb
CKPbITYH OnacHocTb Ans 6e3onacHocTu.

3. Ecnu germgpartop He Ucnonb3yeTcsa B TeYeHMe ONTENBHOIO BPEMEHU, OYMUCTUTE €ro U
NONOXMTE B YNAKOBOYHYO KOPOOKY. NMomecTnTe KOpobKy B NpOXSiagHOE MECTO C XOpOLUEn
BEHTUNAUMEN, YTOObI n3dbexaTb BNa)XHOCTU.

YCTPAHEHUE HEUCIMPABHOCTEN

Mpobnema BapuaHTbl pelueHus
Herngpatop He 1. NpoBepbTe, NpaBUITbHO M NOLKINIOYEHbI PO3ETKa U BUSTKA
pabotaeT / He LUHYpa NUTaHUS.
HarpeBaeTcs 2. MNpoBepbTe, HaXOOUTCA MU LWIHYP MUTaHUA B XOpoLUeM

coctoaHun. Ecnn  WHYp nuTaHus noBpexaeH, 4Tobbl
n3dexaTtb OMNAcCHOCTU, OH [OOMMKEH OblTb 3aMeHeH
nsrotoputenem nNubo ero  OTAENOM  TEXHUYECKOro
obcnyXMBaHUA NN aHaNOrMYHbIM NPOGECCUOHANoOM
NHoukaTop He 1. MNpoBepbTe He OTKIYEHA NN ANEKTPOIHEPTUS.
3aropaeTtcs 2. lpoBepbTe NOOKMYEH NN LWHYP MNUTAHUA K CETW.
PaboTaet nu posetka?

NMpumeyaHue: Ecnu nocne BbINOSIHEHHbIX AOEWUCTBUM HEWUCNPABHOCTb BCE eule He
yCTpaHeHa, noxanymcra, CBSXKUTECb C CEPBUCHbIM LEHTPOM WM OUNEpPOM Hallen
komnaHun. Kateropmnyeckn 3anpeLltaerca pas3bupaTtb MalnMHy HeENpodgeccnoHanam.



MHO®OPMALUA Ob YTUITUSALIUUA

Balue ycTpoicTBO CNPOEKTMPOBAHO U M3FOTOBMNEHO U3
BbICOKOKa4eCTBEHHbIX MaTepunanoB 1 KOMMNOHEHTOB,
KOTOPbl€ MOXHO YTUNU3NPOBATb 1 UCMONb30BaTb
MOBTOPHO.

B Ec/'v ToBap MMeeT CMMBON C 3a4epKHYTbIM MYCOPHbIM
AWWMKOM Ha Kofiecax, 93TO O3HayaeT, 4TO TOBap

cooTBeTCcTBYET EBponenckon aupektnee 2002/96/EC.

O3HakoMbTECb C MECTHOM CUCTEMOW pasfesibHOro coopa anekTpUYeckmx u

SNEeKTPOHHbLIX ToBapoB. Cobritogante MecTHble nNpasuna.

YTUnuanpymte crtapble YCTPOWCTBA OTAESNIbHO OT ObITOBbLIX OTXOAOB.

[MpaBunbHaa yTunNu3auMs Balwero ToBapa MNO3BONUT NpefoTBpaTUTb

BO3MOXHble OTpuuaTenbHble MOCNeACTBUS ANA OKpyXawlen cpeibl U

4YerioBEeYeCKOro 340pPOBbS.

MHOPOPMALNA O CEPTUDUKALIUU

EAL

ToBap cepTndmumpoBaH Nmnoptep: OO0 «O0A»
T r. PoctoB-Ha-[JoHYy,

OBap COOTBETCTBYET yn. Opckas, gom 31B, nutep A,
TpeboBaHNAM HOPMATUBHbIX kOMHaTa 2AC

A OKYMEHTOB: Ten.: 8-800-700-42-05

TP TC 004/2011 «O I&N INTERNATIONAL

©e30nacHOCTU HU3KOBOJSbTHOMO TRADIONING CO.,LTD RM C,
obopyaoBaHuay; 13/F, HARVARD COMMERCIAL
TP TC 020/2011 \?vljxlleclzﬁ(A;i,lr?g 111 THOMSON,
«OnNeKTpoMarHMTHas

COBMECTUMOCTb TEXHUYECKNX

cpeacTBy;

[Mpyn OTCYTCTBUM KOMUMN HOBOIO
cepTtudumkata B Kopobke
cnpalumBaunTe Konuio y npoaasua



(€ TaKARA

DEHYDRATOR

MANUAL




BRIEF INTRODUCTION

1. Digital Touching Control Panel

|
To turn on / off the machine

To adjust the temperature (from 30°C to 90°C)

To adjust the time (24 hours)

+
. To increase the temperature and time

- To decrease the temperature and time

E Light

2. Specification

Model DF-10
Vol 220-240 V
Hz 50 Hz
Watt 800 W
Nominal temperature range 30 —90°C
Timer to24 h
Total capacity 38 |
Actual capacity 301
Noise level 45-50 dB
Product Dimensions 395x345x430 mm
Number of grids 10 pieces
Number of forms for .

5 pieces
marshmallow
Mesh size 300x280 mm

3. Features

— Food dehydrators are hot selling in EU and USA.
— Energy saving, low power consumption,

— Dry vegetables, fruits, herbs, beans, meat, fish, bread, mushrooms, etc.
— With hot wind to dehydrate them, no pigment or adhesive or flavor is




added; and keeps nutrition

— ltis very convenient to make natural food with rich flavor for individual or
family.

— ltis easier to keep (dried fruits is different with fresh fruits since it is dried
and it contains mineral objects and nutrition)

— Adjustable temperature , you can set different temperatures according to
different food.

— Number of trays selection based on your need

OPERATION
1. Recommended temperature for regular food / fruits:

1.1 Herbs / flowers: 35-40 °C, Bread: 40-50 °C, Fruit: 55-60 °C, Meat / fish: 65-
68 °C. Drying time for a certain thickness of the product / fruit. The thinner the
product, the faster it will dry

1.2 Place the sliced food on the wire mesh and adjust the temperature to the
desired degree. The temperature of fruits and vegetables should not exceed
63 °C to avoid the destruction of vitamins.

1.3 When the dehydrator is turned on, a working sound is heard.

1.4 Connect the power and turn on the dehydrator, the panel will light up. Adjust
the drying time according to food and personal preference (soft or crunchy). To
do this, press the time / temperature button to set the desired time / temperature.
If necessary, you can pause work or take out any mesh.

1.5 Put dried fruits in a bag or sealed bottles

2. Food preparation and drying

Pre-processing will help preserve:

- Color: Reduces oxidation of foods such as apples or potatoes, prevents brown
discoloration.

- Nutrients: helps to minimize wastage that occurs during the drying process.

- Texture: Reduces the risk of fiber damage during drying

Fruit

Soak the food to dry for about two minutes in a solution of 4 glass of juice and
two glasses of water

(Note: Fruit juice must match the product, such as apple juice for drying apples)

Vegetable (you can select any above methods)
1 Steamed, boiled or oil the vegetables like green beans, cauliflower,

asparagus, potatoes and so on.
2 Putthe treated vegetables into boiled water for 3-5mins. Drain them and put



on the drying layers.
3 Put the vegetables into lemonade for 2 min
Meat

It is recommended to marinate the meat before drying to preserve its natural
flavor and make it tender. Pickled foods should be salty to help absorb water
from the meat and keep it fresh. Standard marinade: 120 ml soy sauce, 1 tbsp.
I. lemon juice or 2 tbsp. |I. 5% grape vinegar, 2 tsp. sugar, 0.5 tsp. ground dried
garlic, 0.5 tsp. ground red pepper. The meat is cut and placed in a dehydrator.
Drying time is about 6-8 hours until all moisture has evaporated.

Poultry

All poultry meat must be cooked before drying. Steaming or frying is the best
way. Drying time in a dehydrator is about 6-8 hours until all moisture has
evaporated.

Fish:

It is recommended to steam bake or bake before drying (bake at 200 degrees
in the oven for inutes). Drying time is about 6-8 hours until all moisture has
evaporated

PRECAUTIONARY MEASURES

— Place the dehydrator on a flat surface and make sure there is nothing in
front of the fan before using the device.

— Maximum usage time should not exceed 48 hours to maximize service life.
— During operation of the dehydrator, flammable substances must be kept at
least 2 meters away from the unit.

— During drying, make sure that the hot air flows naturally, do not put
excessive weight on the nets and do not overlap food. Different dishes have
different drying times. (Note: When the dehydrator is turned on, make sure the
layers are in the correct position. If the food cannot be dried in a day, you can
dry it the next day. Please store undried food in airtight bags to avoid moisture)
— Do not place too much food on the nets, this will affect the drying time and
effect.

— When the dehydrator is running, the temperature near the fan is higher. To
dry food more evenly, we suggest changing the position of the nets.

— After the food is dry, if you are not using it, you can put the dried food in
airtight bags and store them in the refrigerator.

— When you have finished using the dehydrator, please remove the nets. The
nets can be washed and soaked. If there are fruit residues on the nets or molds,
we recommend soaking the nets in clean warm water and then rinsing again.



SECURITY MEASURES

1. Check if your power supply matches the rated voltage of the product.

2. Do not use the dehydrator if the main body, power cord or plug is damaged.
If the power cord is damaged, in order to avoid a hazard, it must be replaced
by the manufacturer, its service department or equivalent. Do not try to rectify
faults yourself!

3. To avoid electric shock, do not immerse the product, power cord or plug in
water or other liquids.

4. The device is completely cooled before installing, disassembling and
cleaning the product.

5. Do not pull on the wire.

6. Avoid sharing the power outlet with other devices with high

energy consumption when using a dehydrator.

7. The dehydrator is only suitable for home use.

8. The dehydrator cannot work with an external timer or individual remote
control system.

9. Close supervision is required when the device is used by or near children.
10. During the operation of the product, some parts are very hot, do not directly
touch other parts other than the button and handle. Use heat-resistant or other
coasters until the device has completely cooled down

11. Do not allow water to enter the inner bottom of the electric heater.

12. Do not use chemicals to clean the dehydrator.

13. Do not move the dehydrator while it is running.

14. If the impeller motor is stopped (no air comes out), turn off the power
immediately.

CLEANING, REPAIR AND MAINTENANCE

1. Before cleaning, unplug the power outlet and wait until the device has cooled
down.

2. After the food is dry, wash the baking sheets with warm water. Use a soft
sponge if necessary. The use of harsh chemical cleaners is prohibited, as these
methods can damage the surface of the machine and affect the service life of
the machine, and improper operation can create hidden safety hazards.

3. If the dehydrator is not used for a long time, clean it and put it in the packing
box. Place the box in a cool, well-ventilated place to avoid moisture.

ANALYSIS OF COMMON PROBLEMS

Problem Solution options
Mini Dehydrator does not | 1. Check whether the socket and the power cord




work / does not heat plug are properly connected.

2. Check whether the power cord is in good
condition. If the power cord is damaged, it

must be replaced by the manufacturer or its
maintenance department or similar
professional personnel to avoid danger.

The indicator light does | 1. Whether power outage
not light up 2. Is the power cord plugged into the outlet? Is
the power outlet turned off?

Note: After analyzing the above phenomena, the fault still cannot be
eliminated, please contact our company's service center or dealer. It is strictly
forbidden to disassemble the machine by non-professionals.



(§& Taxara

FfapaHTUNHbIN TaNnoH

YcnoBus rapaHTumn
1. Cpok rapauTum cocTasnset 12 mecALes.

2. Bce nonA B rapaHTHiiHOM TasnoHe (AaTa NpoJaxu, nevatb 1 NOANNCH NPOAABLA, UHPOPMALMA O
npoAaBLe, NOANUCH NOKYNaTeNs) AOMKHbI ObiTb 3an0NHEHbI.
PeMOHT NpoU3BOANTCA B CTALMOHAPHOI MacTepcKoii ABTOPU30BaHHOMO CEPBICHOTO LieHTPa
npy NpeabABNEHUN NOHOCTBIO U NPaBUIIbHO 3aMONHEHHOTO FAPAHTUAHOTO TasoHa.

3. He nognexat rapaHTuitHoMy 00C1yKBaHWIO M3L€nA ¢ fedeKTamu, BOSHUKLUMMIA BCeACTBME:
*  HenpaBWIbHOI TPAHCNOPTUPOBKIA, YCTAHOBKM AN NOAKNIYEHNA U3JeNns;

*  MeXaHU4eCcKuX, TenioBbIX N NHbIX ﬂOBpQ)K,U,EHVIVI, BO3HUWKLLUKXX MO NpU4ynHe HEHpaBMJ’IbHOVI
JKCnyaTauun C HapyweHuem npaBun, U3NoXeHHbIX B PyKOBOACTBE MO IKCM1yaTalkn,
HE6pe)KHOFO 06paLI.I,EHVIFI WM HeCYaCTHOr o (J1yYas;

«  [1eiICTBUA TPETbUX UL, MW HENPEOAOAMMON CUAbI (CTUXKMA, MOXAP, MOHNA U T.4.);
+ MONAZAHNA BHYTPb MOCTOPOHHUX NPeMETOB, XKUAKOCTeil, HaCeKOMbIX;

*  CUNIbHOTO 3arpA3HEHIA 1 3anblfieHns;

*  NOBPEXZEeHUIA XUBOTHbIMY;

* PEMOHTA N1 BHECEHNA HE CAHKLMOHUPOBAHHbLIX U3rOTOBUTENEM KOHCTPYKTUBHbBIX NN
CXEMOTEXHUYECKNX U3MEHEHIUN, KaK CAMOCTOATENIbHO, TaK I HEYMOJIHOMOYEHHbIMU NULIAMIA;

«  OTKNOHEHWIi NapameTpoB INEKTPUYECKIX ceTelt
ot locynapcTBeHHbIx TexHnueckux (tanpaptos (F0CTos);

« B03€IACTBNA BPeJOHOCHBIX MPOrpamm;

«  HeKOpPpeKTHOro 06HOBNEHNA NPOrpamMMHOro 0becneyeHua Kak camium nosb3oBaTenem, Tak U
HeyNoHOMOYEHHbIMIA INLAMK;

e UCNOJIb30BaHNA U3aenna He No Ha3Ha4Y€HWU0, B MPOMBILLNIEHHbIX W KOMMepPYeCKux Lenax.

4. TapaHTnA He BKMouaeT B cebA MOAKMIYEHNE, HACTPOIAKY, YCTAHOBKY, MOHTAX 1 IeMOHTaX
000pyf0BaHNA, TeXHUUECKOE 1 MPOdUNaKTMUeckoe 06CyX1BaHNE, 3aMeHY PaCXOAHbIX
3NeMeHTOB (KapT NamATH, SNEMEHTOB NUTaHUA, GUNbTPOB 1 Mp.).

5. M3FOTOBVII€J'II:: He HeC&T 0TBETCTBEHHOCTM 3a nponaxy n nckaxeHue aaHHbIX Ha CbeMHbIX
HocuTenen I/IHd)OpMaLlVII/I, ncnonb3yemblx B U3aesinn.

6. 3ameHy n3zenis UnM Bo3BPaT AEHEr pernoHabHble ABTOPI30BaHHbIE CEPBUCHDBIE LIEHTPbI He
MpON3BOAAT.
W3rotoBuTENb rapaHTUpyeT becnnaTHoe YCTpaHeHUe TeXHNYECKIX HEUCTIPaBHOCTEli ToBapa B TeUeHHe
rapaHTUItHOrO CPOKa JKCMNyaTaLum B cllyuae cobntofieHus Mokynatenem BbiLuenepeuncieHHbIX npaBin
W YCNOBHIA FapaHTUIAHOTO 00CNYXKNBAHUA.

HanomuHaem, uTo AnA obecneyenns ANUTeNbHOI KauecTBeHHOI paboTbl M3fenua HeobXoAUMo cBoeBpe-
MeHHOoe TexHUYeckoe v NpodunakTnyeckoe 06CTy1BaHMe COrNacHo PykoBOACTBY N0 FKcnNyaTaLui.

W3penne; SIN:

Mopenb:

Bepcus:

JlaTa:

W3nenue npoBepeHo, YKOMNAEKTOBAHO COTIAaCHO UHCTPYKLIAK, MEXaHUYECKWX IOBPEXACHNIA HE VIMeeT.
Mpeten3uit HeT. C ycnoBUAMM FrapaHTUIHOTO 06CTYXKIUBAHUA COTIACEH.

lMoanuc, nokynatens: loanucb npogasLa:

ndopmaumsa o pupme-npoaasLie:

[EE3[E] Aapeca cepBUCHLIX LIEHTPOB U NPUEMHbIX MYHKTOB Bbl MoXeTe ysHaTk no TenedoHy 8 (800) 250-33-12 unu
4 Ha Haluem caite: https://takara.ws/service/

O] ! e-mail: service@takara.ws
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@ TAKARA
home appliances

Warranty car

Warranty conditions

1. The warranty period is 12 months.

2. All fields in the warranty card (date of sale, stamp and signature of the seller, information about the seller,
signature of the buyer) must be filled in.

The warranty is valid only by providing an original document of the product acquisition and this warranty sheet.
3. The warranty is not applied if damage or failures occurred due to the following reasons:

- improper transportation, installation or connection of the product;

- mechanical, thermal and other damage caused by improper operation in violation of the rules set out in the
operating manual, neglect or accident;

- actions of third parties or force majeure (elements, fire, lightning, etc.);

« ingress of foreign objects, liquids, insects;

« heavy pollution and dusting;

- damage by animals;

« repair or introduction of structural or circuitry changes not authorized by the manufacturer, both independently
and by unauthorized persons;

« deviations of electrical network parameters from State Technical Standards;

« exposure to malware;

« incorrect software updates both by the user himself and by unauthorized persons;

- use of the product for other purposes, for industrial or commercial purposes.

4.The warranty does not include connection, configuration, installation, assembly and disassembly of
equipment, technical and preventive maintenance, replacement of consumable items (memory cards, batteries,
filters, etc.).

5.The manufacturer is not responsible for the leaking and distortion of data on removable media used in the
product.

6. Regional Authorized Service Centers do not provide product replacement or refund.

The manufacturer guarantees free elimination of technical faults of the goods during the warranty period if the
Buyer observes the above rules and conditions of warranty service.

We remind you that in order to ensure long-term high-quality operation of the product, it is necessary to
perform timely technical and preventive maintenance in accordance with the User Manual.

Product:
Model: SN
Version:
Date:

The product has been checked, completed according to the instructions, has no mechanical damage.
No claim. | agree with the terms of warranty service.

Buyer's signature:
Seller's signature:
Information about the seller:

If you have any questions about service, you can contact the service center by calling 8 (800) 250-33-12 or
on our website: https://takara.ws/service/
E-mail: service@takara.ws

www.takara.ws = / \
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