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OBLUAA NHOPOPMALIUA

1. UwndpoBas ceHCoOpHas naHenb ynpaBneHus

TEMP,

TIME

LIGHT

A 9o

MNoaceeTtka

2. XapakTepucTuUKu

KHonka Bkn/Bblkn

HacTtpolika Temnepatypsl (o1 35°C go 85°C)
YcTaHoBKa Tanmepa (ao 24 4.)
YBENMUNTbL TEMMNEPATYPY N BpEMS

YMeHbLNTb TeMnepaTtypy 1 Bpemsi

HasBaHne mogenu DF-07A
Hanps»keHune 220-240 B
YacTtoTa 50-60 Ny
MoLHocTb 700 Bt
[vana3oH pabo4yeit TemnepaTypbl 35-85°C
Tanmep 0o 24y
O06Lwasa BMecTMMocCTb 25n
dakTmyeckas BMECTMMOCTb 21n
YpoBeHb Wyma 45-50 pb

Pa3smepbl npogykta

350x450x320 mm

Kon-Bo ceTok

8 wT(+2 menkunx)

Pa3mep ceTkn

300x280 mm

PaccTtosiHne mexay ceTkamu

25 Mm

3. Monb3a gerngpartopa

o Hwuskoe aHepronoTpebneHue

o [pv NpUroToBNEHMN HE HY)XXHO MCNOMbL30BaTh MUIMEHTLI, apOMaTU3aTopbl
N KOHCEPBATOPbI, MPWY 3TOM NPOAYKTbI MOMTHOCTLI COXPAHSAIOT BKYC M MOMb3y
o [onesHble Gntoga ANs BCe CEMbU C HACbILWEHHbIM BKYCOM U GOMbLUMM

KOJIN4eCTBOM MNOJ1E3HbIX 3NeMeHTOB

o Jlerkoe xpaHeHue (CyLlleHble NPOAYKTbI NIerko xpaHaTcs Ao 1 roga)




NMPABUNA SKCIMNYATALIUU
1. PekomeHayemas Temnepartypa Ans o6bl4HbIX 6ntoa / PpyKTOB:

1.1 Tpasbl / uBeTbl: 35-40 °C, Xneb: 40-50 °C, dpykTbl: 55-60 °C, Msaco / pbiba:
65-68 °C. Bpems BbiCbixaHUs onpegenserca TONWmnHon npoaykta / pyKToB.
Uem TOHbLUE NpoAayKT, TeM ObiCTpee OH BLICOXHET (He HapesanTe crnvikom
TOHKO, YTOObI N36exaTb NPUNMNaHNS K CETKE).

1.2 Bbinoxute HapesaHHble MPOAYKTbl Ha CETKM U OTperynupymnte
Temnepartypy OO0 HYXHOW cTeneHu. Temnepatypa (pPyKTOB W OBOLWEWN He
AormkHa npesbiwaTb 63 °C, 4Tobbl n3bexaTb paspyLLUEHNS BUTAMUHOB.

1.3 Korga germgpartop BKMHOYEH CribieH pabodnin 3BYK, HE NyramTecb 3TO
HOpMaribHO.

1.4 TlogkniounTe NUTaHMe W BKAYUTE Aerngpatop, MNaHenb 3aropuTtcs.
OTperynupynte BpeMsi CyLLKA B COOTBETCTBMM C PasnNUYHbIMU NPOAYKTaMu U
NWYHBIMU NpeanodYTeEHUsSMU (MArkMe unu xpyctawme). [na a1oro HaxmuTe
KHOMKY BpemeHu / Temnepatypbl, 4YTOObl YCTAHOBUTb HYXHOE Bpems /
Temnepatypy. Npy HeobBxoaUMOCTU Bbl MOXeETe MPUOCTAHOBUTL paboTy mnm
aocTtaTb Nobyro CeTky.
1.5CyxodpyKTbl NONOXUTE B NAKET UIN rePMETUYHbIE BYTbINKM

2. MpepBapuTtenbHas o6paboTka NPOAYKTOB

MpepBaputenbHasi 06paboTka NOMOXET COXPaHMUTb:

- LiBeT: ymeHbLUaeT OKMCeHNEe NPOAYKTOB, TaKMX Kak s6NoKn nnmn kaptodens,
npenoTBpaLlaeT NosiBNEHNE KOPUYHEBOTO OTTEHKA.
- MNuTatenbHble BeLeCTBa: NMOMOraeT CBECTU MOTEPU K MUHUMYMY, KOTOPbIE
BO3HMKAIOT B NPOLIECCE CYLLKMN.
- TekCTypy: YMEHbLUAETCA PUCK MOBPEXAEHUSA KNETYATKM BO BPEMS CYLLKU

PpyKTbI:

3amounTe NpoayKTbl ANSA CYLLKM NPUMEPHO Ha ABE MUHYTbl B pacTBope U3
Ya CTakaHa coka u JByX CTakaHOB BOAbI

(MpumevaHme: PpyKTOBbIA COK AOMKEH COOTBETCTBOBATL NPOAYKTY, HAanpuvep,
SA0MOYHbIN COK ANs CYLKM 6510K)

OBowu (BbibepeTe 1 BapuaHT):

1. ObpaboTanTte napom, KUNATKOM UM Macriom. PekomeHayeTca ans 3eneHu,
LBETHOW KanycTbl, BpOKKONN, cnapxu n kaptodens.

2. lNonoxute NoaroToBfieHHbIE OBOLWLM B KUMSALLYK BOLY MPUMEPHO Ha 3-
5 MWHYT, cnente BoAY, BbITPUTE HACYXO M MOSIOXKNTE Ha peLLETKY.

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



Msco:

PekomeHayeTca MapuHOBaTb MSACO nepeq CyLKoW, 4Tobbl COXpaHUTb €ero
€CTECTBEHHbIN BKYC U caenaTtb HeXHbiM. MapuHoBaHHbIE NMPOAYKTbI LOMKHbI
ObITb CcOneHbIMKU, YTOObI MOMOYb MOMMOTUTL BOAY M3 MsiCA U COXPaHUTb €ro
ceexum. CtaHaapTHbIn mapuHag: 120 mn coeBoro coyca, 1 CT. . IMMOHHOrO
coka wmnm 2 cT. n. 5%-ro BWHOrpagHoro ykcyca, 2 4. 5. caxapa,
0,5 4. n. MOnoTOro cyweHoro YyecHoka, 0,5 4. n. MONOTOro KpacHoro nepua.
Msaco HapesatoT, kKnagyT B gernapatop. Bpems cyliku coctaBnsieTr okorno 6-8
YacoB, NOKa BCA Brara He ncnapuTcs.

MNTuua:

Bce mAco nTuubl 4OMKHO BbITb MPUIrOTOBNEHO Nepes CcyLwkon. MNpurotoBneHune
Ha napy wnu xapka — nydwun cnocob. Bpems cywku B gerngpatope
cocTaBnseT oKoso 6-8 YyacoB, Noka BCA Bnara He NCnapuTcs.

Pbiba:

PekomeHayeTcs BbinekaTb Ha napy wnu 3anekatb nepen CyLKon (Bbinekatb
npu Temnepartype 200 rpagycoB B AyxOBKe ANH

20 MuHYT). Bpems BbICbiIxaHMst COCTaBNSET OKkono 6-8 yacos, Noka BCcs Bnara
He ucnapuTcs.

MEPbI MPEAOCTOPOXHOCTHU

o [ocTaBbTe gerngpatop Ha NOCKY NOBEPXHOCTb M ybeanTech, YTO nepes
BEHTUMNSATOPOM HMYETO HET Nepes UCMoNb30BaHMEM YCTPONCTBA.

o MakcumanbHoe BpeMs MUCMONb30BaHUSA He OOMKHO npeBbiwaTh 48 yacoB
ANA MaKCMMarnbHOro yYBENMYEHUS cpoka Cryx0bl.

o Bo Bpems paboTbl germapaTtopa nerkoBocnnameHswmnecs BewecTsa
AOMKHbI HAXOAMTLCA HAa PAacCTOSAHUU HE MeHee 2 MeTPOB OT arperaTta.

o Bo Bpems cywku crnegute, 4TOObl ropsuMrM  BO3OyX MPOXOAMI
€CTEeCTBEHHbIM NyTeM, He KnaguTe NpoayKTbl C Ype3MepHbIM BECOM Ha CETKM U
He HaknagblBanTe NPOAYKTbl APYr Ha Apyra. Y pasHbix 6nog pasHoe Bpems
cywkun. (MpumevaHue: korga permapaTtop BKIoYeH, ybeautecb, 4TOo Criov
HaxoadaTCs B NpaBUbHOM nonoxxeHun. Ecnu ega He MoxXeT 6bITb BbICyLLEHa 3a
AeHb, Bbl MOXeETe BbICYLLUUTb €€ Ha cregywmun geHb. [oxanyncra, xpaHute
HecyLLeHble MPOoAYKTbl B repMeTUYHbIX NakeTax, YTtobbl nsbexarb npouecca
pegervaparauumn)

o He knagute Ha ceTkM CNUWIKOM MHOrO efpl, 3TO MOBMUSET Ha BpPeMS
BbICbIXaHUSA U 3PEKT.

o Korpa perngpatop paboTaet, TemnepaTtypa BO3fe BEHTUMSATOpa Bbile.
YT106bI CyLUMTHL NULLY 6onee paBHOMEPHO, Mbl NpeanaraeM MeHATb NOMNOXeHNe
CETOK.

o [locne Toro, Kak nuLLla BbICOXMa, €Cnv Bbl HE UCMONb3yeTe ee, Bbl MOXETe
MOMOXWUTb BbICYLLEHHYKO MULLY B FEPMETMYHbIE MaKeTbl U XpaHUTb UX B



XONOAUIbHUKE.
o [lo OkoHYaHuMM wucCnoNb3OBaHUA Aervgpartopa, Moxanyucra, ybupaunte
ceTkn. CeTkM MOXHO MbITb U 3aMaumBaTb. Ecnn Ha ceTkax nnmn opmax ectb
OCTaTKn PPYKTOB, Mbl PEKOMEHYEM 3aMOYNTb CETKM B YNCTOM TENSION BOAE, a
3aTeM CHOBa NPOMbIThb.

MEPbI BE3ONACHOCTHU

1. TllpoBepbTe, COOTBETCTBYET NN Ball MCTOYHUK MUTAHUS HOMWHANIbHOMY
HaNps>KEHUIO NpoaykTa.

2. He mncnonb3ynte gernapatop, ecnv ero OCHOBHOM KOPMYC, LUHYP NUTaHUS
UNn BUNKa nospexaeHbl. Ecnn WHyp nutaHua noBpexaeH, Bo mnsbexaHue
ONacHOCTW, ero HeobXxoAMMO 3aMeHUTb NpousBoguTENEM, €ro OTaenoM
obCnyXMBaHNA WNM  aHanornvHbiMM  crneumanuctamn. He nbiTanTechb
CaMOCTOATENIbHO YCTPaHUTb HeucnpaBHOCTH!

3. Bo mnsbexaHne nopaxeHus aNeKTpU4ECcKMM TOKOM He MOrpykamte ToBap,
LWHYP NUTaHUSA UKW BUNKY B BOAY UNW Opyrne XnaKocTu.

4. YCTpPOMCTBO MOSHOCTbIO OXMaXOaeTcs nepepn yCTaHOBKOW, pas3bopkon u
YNCTKOWM NpoayKTa.

5. He TaHuTe 3a nposoa.

6. WN3beramte COBMECTHONO  WCMNOMb30BaHMS  PO3ETKM C  OPYrnMU
YCTPOWCTBaAMW C BbICOKAM 3HepronotpebrieHneM npuv  UCNONb30BaHUN
aervgparopa.

7. [erngpaTop NOAXOAUT TOMbKO ANS AOMALUHErO UCMOMb30BaHMS.

8. [ernmgpatop He MOXeT pabotatb C BHEWHUM TanMepoMm  Wnu
MHOVBUOYaNbHON CUCTEMOWN ANCTAHLNOHHOIO YrpaBeHus.

9. TpebyeTca TwaATENbHbLIN KOHTPOMb, KOrda YCTPOWCTBO WCMNONb3YeTCs
AETbMU UIK PAOOM C HAMM

10. Bo Bpemsa paboTbl npoaykTa HEKOTOpble 4acTM OYeHb ropsayve, He
KacanTeCb HanpsaMyl Opyrmx YyacTen, KpomMe KHOMKM N pydkn. Mcnonbsynte
TEPMOCTOMKME WNW Opyrne MOACTaBKW, MOKa YCTPOMCTBO MOMHOCTBIO He
OCTbIHET

11. He aonyckanTte nonagaHus BOAbl Ha BHYTPEHHee [HO
aneKTpoHarpesartens.

12. He ncnonesynte xmummyeckue BeLlecTBa 4S9 YACTKU AernagpaTopa.

13. He nepemewyante gerngpartop, noka oH paboraet

14. Ecnn pgBuratenb KpbinbdaTkM  OCTAHOBMEH (BO34QyX HE  BbIXOAMT),
HeMe[JIEHHO OTKYMTE NUTaHue.

YNCTKA, PEMOHT U OBCITYXXUBAHUE

1. Tlepen O4MCTKOW OTKIIKOMMTE PO3ETKY U NogoXAuTe, Noka YCTPOMUCTBO He
OCTbIHET.
2. [locne ToOro, kak NPoAyKTbl BbICOXHYT, BIMOWNTE NPOTUBHW TEMNmon BOLOW.



Mpn HeobxoauMmocTn wmcnonb3ymte Msarkyio ryoky. Wcnonb3oBaHue
arpecCcUBHbIX XMMUYECKUX YUCTALUMX CPEeACTB 3arnpeLieHo, Tak Kak aTu
MeToAbl MOryT NOBPeAUTb MOBEPXHOCTb MALUUHbI U MOBMUATL Ha CPOK ee
cnyx6bl, a HenpaBuIbHblE JENCTBUSA MOTYT Bbl3BaTb CKPbITYHO OMACHOCTb A1
6esonacHocTw.

3. Ecnu permgpaTtop He ucnonb3yeTcs B TeYeHWe ANUTESNbHOIO BPEMEHW,
OYMUCTUTE €ro N MNONoXWUTEe B YNakoOBOYHYIO KOPOOKy. [lomecTuTe KOpoOKy B
npoxnagHoe MecTo C XOpoLLen BEHTUNAUNEN, YTOObI n3bexaTb BNaXHOCTW.

YCTPAHEHUE HEUCMPABHOCTEN

Mpobnema BapuaHTbl pelueHus
Herngpatop He 1. NpoBepbTe, NpaBUNbHO N MOAKNKYEHbI PO3ETKA
paboTaet / He N BUIKA LLUHYpaA NUTaHNS.
HarpeBaeTtcs 2. lNpoBepbTe, HaxoguTCs U LWIHYP MNUTaHUA B

Xopowem cocTtosiHuuM.  Ecnv WwHyp nutaHus
noBpexaeH, 4Tobbl n3bexarb OMNacHOCTW,. OH
AomkeH ObITb 3aMeHeH uarotoButenem nmbo ero
OTAENOM  TEeXHMYECKOro  OobCcnyxmBaHus  Unn
aHarnormyHblM NpoeccuoHanom

NHoukaTop He 1. lNMpoBepbTe He OTKNIYEHA NN ANEKTPOIHEPIUSA.
3aropaertcs 2. [lpoBepbTe NOOKMIOYEH NN LUHYP MUTAHUA K
cetn. PaboTtaet nn poseTtka?

NMpumeyaHue: Ecnu nocne BbIMNOMHEHHbIX AENCTBUN HENCMPABHOCTL BCE eLle
He yCTpaHeHa, NoXanyncra, CBSXKUTECh C CEPBUCHBIM LIEHTPOM UNU OUNEPOM
Hawen komnaHun. Karteropunyeckn 3anpeltaetca pasbupatb  MalunHy
HenpodgeccroHanam.



MHOOPMALIUA OB YTUITU3ALIUUN

Balle ycTponcTBO CNPOEKTMPOBAHO U M3FOTOBMNEHO U3
BbICOKOKAQY€CTBEHHbIX MaTepuanoB 1 KOMMOHEHTOB,
KOTOPbl€ MOXHO YTUNN3NPOBATb 1 UCMONb30BaTb
NMOBTOPHO.

B Ec/v ToBap MMeeT CMMBON C 3a4epKHYTbIM MYCOPHbIM
SILMKOM Ha Konecax, 9TO O3HayaeT, 4TO TOBap

cooTBeTCcTBYET EBponenckon anpektnee 2002/96/EC.

O3HaKkoMbTECb C MECTHOM CUCTEMOW pasdenbHOro cbopa afekTpudecknx u

9NEKTPOHHLIX ToBapoB. Cobnogante MecTHble npasuna.

YTUNu3npymnTe crapble YCTPOMUCTBa OTAENbHO OT ObITOBbIX OTXOOOB.

[MpaBunbHaa yTunNu3auMsi Bawero ToBapa MNO3BOMUT MNPeaoTBpaTUTb

BO3MOXHbl€ OTpuuaTenbHble MNOCNEACTBUS ANS OKpyKawuwen cpenbl U

4YeroBeYeCcKoro 340p0OBbS.

MHOOPMALIUA O CEPTUDUKALIUUA

AL

ToBap cepTuduumposaH NmnopTtep: OO0 «O0A»
T r. PoctoB-Ha-[JoHYy,

0Bap COOTBETCTBYET yn. Opckas, gom 31B, nutep A,
TpeboBaHNAM HOPMaTUBHbIX koMHaTa 2AC

OOKYMEHTOB: Ten.: 8-800-700-42-05

TP TC 004/2011 «O I&N INTERNATIONAL
6€30MacHOCTI HN3KOBOMBTHOIO TRADIONING CO.,LTD RM C,

obopyaoBaHuay; 13/F, HARVARD COMMERCIAL
BUILDING, 105-111 THOMSON,

TP TC 020/2011 WAN CHAI HK

«OneKTpoMarHMTHas

COBMECTUMOCTb TEXHUYECKMX

CpeancTBy;

Mpn OTCYTCTBUM KONUN HOBOIO
cepTudukata B KOpobke
crnpawunBaunTe Konuio y npoaasua
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GENERAL INFORMATION

1. Digital touch control panel

On / off
Temperature setting (35 °C to 85 °C)
Timer setting (up to 24 hours)
Increase temperature and time
= Reduce temperature and time
< ..

2. Characteristics

Model name DF-07A
Voltage 220-240V
Frequency 50-60 Hz
Power 700 W
Working temperature range 35-85°C
Timer 24 h

Total capacity 251

Actual capacity 211

Noise level 45-50 dB
Product dimensions 350x450x320 mm
Number of grids 8 pcs+2 fine mesh
Mesh size 300x280 mm
Grid spacing 25 mm

3. Benefits of a dehydrator
— Low power consumption
— When cooking, you do not need to use pigments, flavors and preservatives,
while the products completely retain their taste and benefits
— Healthy meals for the whole family with a rich taste and a lot of healthy
elements
— Easy storage (dried foods can be easily stored for up to 1 year)



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 V4 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 Put the 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.
l. 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 | 1. Check whether the socket and the power cord plug are
does not work / | properly connected.
does not heat 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 | 1. Whether power outage
light does not | 2. Isthe power cord plugged into the outlet? Is the power outlet
light up 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.
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home appliances

fapaHTUNHDBIN TanoH

YcnoBusa rapaHTum
1. Cpok rapaHTun coctanset 12 mecAues.

2. Bce nons B rapaHTHiiHOM TanoHe (AaTa npoAaku, neyatb U NOANNCH NPOAABLA, MHGOPMALUA 0
npoAaBLe, NOANUCH NOKYNaTeNs) AOMKHbI ObITb 3aN0NHEHbI.
PeMOHT Npou3BOANTCA B CTALLMOHAPHOI MacTepcKoii ABTOPU30BAHHOTO CEPBUCHOTO LiEHTPa
Npy NpeabABNEHN MONHOCTbIO U NPaBUIbHO 3aMONHEHHOT0 rapaHTUIAHOMO TaOHa.

3. He nognexart rapaHTuitHomy 06Cy1BaHMIO U3AeNuA ¢ fePeKTaMu, BOSHUKLLIMMI BCIIEACTBIE:
*  HenpaBWIbHOI TPAHCMOPTUPOBKM, YCTAHOBKM UAN NOJKIIOYEHNA N3Jenns;

e MeXaHn4yeckunx, TenyoBbIX i UHbIX I'IOBpE)KﬂQHVIﬁ, BO3HUKLLKX MO NPUYKHE HeﬂpaBMﬂbHOVI
JKCMyaTaunn CHapylweHnem npaBuil, U3N0XKEHHbIX B PYyKOBOACTBE MO 3KCN1yaTalln,
H66pE)KHOF0 06pau4eH|/|;| WIN HECYaCTHOro CJyyas;

«  [eliCTBIA TPETbUX UL, UAN HENPEOJOAMMON CUAbI (CTUXKMA, MOXKAP, MONHUA U T.A4.);
« M0NagaHuA BHYTPb NOCTOPOHHUX NPeSMETOB, XUAKOCTeN, HACEKOMBIX;

« CUIbHOTO 3arpA3HEHNA 1 3aNblieHns;

* NOBPEX[EHUIA KIBOTHBIMY;

* PEMOHTA NN BHECEHNA HE CAHKUMOHNPOBAHHbIX U3r0TOBUTENEM KOHCTPYKTUBHDIX UK
CXeMOTEXHUYECKNX U3MEHEHUN, KaK CaMOCTOATEJIbHO, TaK U HEYNOTHOMOYEHHbIMU NILLaMUI;

«  OTK/IOHEeHMii NapaMeTpPOB EKTPUYECKINX CeTell
ot [ocynapcTseHHbIx TexHnueckux (ranaaptos (F0CToB);

«  B03/EIACTBNA BPeJOHOCHBIX MPOrpamm;

« HeKOpPEKTHOro 06HOBNEHMA NPOrPaMMHOr0 0becneyeHIs Kak camium nonb3oBaTesem, Tak I
HeYNoJHOMOYEHHbIMI NNLAMY;

e CNOJIb30BaHNA U3eNINA He N0 Ha3HAUYEHWNIO, B MPOMBILLIEHHBIX W KOMMepPYeCKIX LiENAx.

4. TapaHTynA He BKNKOYaeT B cebA MOAKNIYEHNE, HACTPOIIKY, YCTAHOBKY, MOHTaX U AEMOHTaX
000py0BaHNA, TEXHUYECKOE 1 MPOdUNAKTMYECKoe 006CTYKIBaHNE, 3aMeHY PaCXOAHbIX
3/1eMEHTOB (KapT NamATH, 3NEMEHTOB NTaHKA, GUNbTPOB 1 Np.).

5. V|3FOTOBI/IIEJ'Ib He HeC&T OTBETCTBEHHOCTY 3a nponaxy n nckaxeHue aaHHbIX Ha CbeMHbIX
HocuTenen |/|H¢opmau,|/||/|, ncnonb3yemblix B U3aennn.

6. 3ameHy U3aenua unn Bo3BPaT JeHer pernoHasbHble ABTOPM30BaHHbIE CEPBUCHBIE LIEHTPbI He
MponU3BOAAT.
W3roToBuTENb rapaHTUpyeT becnnatHoe YCTpaHeHe TEXHUYECKIX HencnpaBHOCTeIl TOBapa B TeueHue
rapaHTUIAHOTO CPOKa IKCMAYaTaLum B cnyyae cobniogeHns lokynatenem BbilenepeyncneHHbIX npasun
1 YCNOBMIA FapaHTUIAHOTO 06CYXKIBAHNA.

HanomuHaem, uto Ana obecneyeHna ANUTENbHON KauecTBEHHOI PaboTbl M34enna HeobXoANUMO CBOEBpe-
MeHHOe TeXHUYecKoe 1 NpodunakTyeckoe 06CNyKIBaHIUe COrNacHO PyKoBOACTBY Mo JKCMNyaTaLmu.

N3penne:

Mopenb:
Jlata npogaxu: Mecto ang nevatu:

(S/N)CepuiiHbiii Homep:

W3nenue npoBepeHo, yKOMNIEKTOBAHO COMNACHO MHCTPYKLNM, MEXaHUYECKIX NOBPEXIEHNI He UMEeT.
Mpeten3uit HeT. CycnOBUAMIA FapaHTUAHOTO 06CNYXXMBAHNA COrNACeH.

[Toanucb nokynatena: Moanucb NpoAaBLa:

Mindopmauusa o pupme-npogasLe:

[E£3[E] Aapeca cepBUCHBIX LIEHTPOB U NMPUEMHBIX MyHKTOB Bbl MoxeTe y3HaTb no TenedoHy 8 (800) 700-42-05 unm
% Ha Hawem caiTe: hitps://takara.ws/service/

. o .
=] ! e-mail: service@takara.ws

www.takara.ws )\ / \
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XYPHAJ1 FAPAHTUNHbIX PABOT

Homep peMoHTa

Jata

NOCTYM/IEHNS B
PEMOHT

Jlata oKkOH4YaHusa
pPEMOHTA

Onucanune
PEMOHTHBIX
paboT 1 3ameHa
3anacHbIx
yacTtemn

damunus
MacTepa u
wramn
CEPBUCHOr0
LeHTpa
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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:

Date of sale:
(S/N) Serial Number:

Place for stamp:

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:

:-i'lp on our website: https://takara.ws/service/
¢ E-mail: service@takara.ws

www.takara.ws - / \

E%EE‘ If you have any questions about service, you can contact the service center by calling 8 (800) 700-42-05 or
=]
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WARRANTY WORK LOG

Date Description Master's name
: : The end date of repairs .
Repair number of recelpt of the repair and replacement and service
for repair center stamp

of spare parts

e
O]

www.takara.ws
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	GENERAL INFORMATION
	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 ne...
	1.5 Put dried fruits in a bag or sealed bottles
	2. Food preparation and drying
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