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FOOD DEHYDRATOR
Dear customer!

Congratulations with the purchase of home appliances under

KENWELL brand. From our side we guarantee excellent quality,

perfect functioning and safety of your appliance upon keeping to all

the rules of home exploitation. Before using the appliance read the
instruction manual carefully.

Technical characteristics: Voltage,V 220-240~ / Frequency, Hz 50/60

Power, W 700

MODEL: FD-120

Recommendations for buyer
When buying the appliance, check it for the absence of mechanical
damage of the construction, check the external design and packing,
the functioning, the presence of filter and base in set. Note: operation
checking - is the duty of the seller. Please check the warranty card
and the accuracy of it’s filling (presence of the seller’'s seal). You
must save the bill, instruction manual, warranty card until the end of
the warranty period. In case of bill and warranty card loss the warranty
time is counted from the production date.
BEFORE FIRST USE Remove all packing materials and stickers from the
inside and outside of the appliance. Do not leave the packing (plastic
bags, polystyrene etc.) within the reach of children since they could be
dangerous. Keep the package for appliance storage. Gently wipe down
the housing with a damp cloth and dry well with dry towel. Wash the lid
with trays in a warm soapy water, rinse well and wipe dry. Don't wash
the housing! Don't immerse the housing, power cord and plug in water
or any other liquid!
PRODUCT DESCRIPTION
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1. Housing 2. Air outlet 3. Temperature regulator 4. Panel with dis-
play 5. Mesh tray - 12 pcs in set 6. Lid 7. Timer buttons 8. Start/
Stop button 9. Solid tray -1 pc in set (used for gathering crumbs,
for drying verdure and flowers, drying homemade pasta and making
fruit rolls). 10. Horisontal protrutions for trays placement. 11. Fan
with heating element 12. Air inlet

TRAYS All of the trays must be installed in the protrusions of the hous-
ing.

Solid tray -For crumbs gathering: place the solid tray inside the hous-
ing on the bottom. -For pasta drying / making fruit rolls, remove one
mesh tray from the middle and place the solid tray instead on the top
of mesh tray. -For making yoghurt: remove 6 down trays. Place the solid
tray on the bottom. Place the bottles with mixture on the solid tray.
Maximum loading on the tray is 4 glass bottles with 500 ml of mixture.
PRODUCT LID

A. The lid can be inserted in the product for convenient use and checking
of drying level. To insert, follow the pictures 1, 2 and 3.
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B.Lid can also be removed. For removing follow the pictures 4 and 5.
Do not use the power to remove the lid.

o

2 PUT THE LID DOWN

1 LIFT THE LID

—

t up the lid right protrusion
along the right side recess of
= the body.
To place the lid back, start
= from the left side. Insert the
lid left protrusion into the hole
in the housing and run the lid
right lid protrusion along the

5 Remove the left lid protFUsion X .
right side recess of the body.

from the hole in the housing.

ENGLISH
BEFORE FIRST USE

Switch the appliance for 4 hours and use it empty. After turning off,
let the appliance to cool down.

MAINTENANCE

ATTENTION! Before the first use, clean the lid and drying trays, accord-
ing to "Cleaning" part, wipe dry and assemble the appliance. Remember
that hot air flow should freely circulate into appliance, so do not overload
the appliance, and don't make several layers of food.

1. Locate the appliance in a well-ventilated, warm and dry room with mini-
mal dustiness with at least 20 centimeters of free space on all sides of
the appliance to allow for adequate air circulation. The surface on which
the appliance is placed must be stable, heat resistant and sufficiently far
from other sources of heat.

2. Prepare food to be dehydrated. Lay the food on the drying trays.
Arrange the food evenly on the trays, remembering to leave gaps
between the pieces.

3. Place the drying trays with food into the appliance. Close the lid.

4. Plug the appliance in. The appliance will beep and the LED display
will light on.

5. Press Timer buttons to set the time. The timer is programmed up to
48 hours. For fast setting press and hold corresponding button. Each
pressing adds 30 minutes.

6. Turn the temperature regulator to set approximate temperature.

7. Press CTAPT/CTOIN button. The time countdown will start, the display
will show time left to the end of program.

8. To adjust the temperature more accuratly, press the "+" button long,
the display will show the temperature set. Turn the temperature regulator
to choose the temperature needed.

Note: --You can easily change the time and temperature during the dehy-
dration process. -To check the temperature value use step 8.

9. After time has ended, the fan will keep working for a short time to
cool down the motor. The display counts down from 10 to 1 and the
fan stops working. Remove the plug from the outlet.

10. Allow the food to cool down. After coolling down, take the food out
of the appliance, put dried food in PE bag or food container or place it
in the refrigerator. For more information see "FOOD STORAGE" clause.
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TEMPERATURES TABLE
Note: given temperatures in the table are approximate.

Jerky and fish 70°C Dehydration of beef, game, poultry
and fish.

Fruit and vegetables 65°C Dehydration of fruit and vegetables.

Mushrooms 52°C

Herbs and spices 46°C Dehydration of herbs, spices and
flowers.

Pasta, yoghurt (for cottage 57°C Dehydration of homemade pasta,

cheese), fruit rolls preparation of yoghurt for soft cottage
cheese, fruit rolls.

Yoghurt 42°C Preparation of yoghurt.

The food placed on the drying trays of the appliance gets dried with
minimum nutrients loss.

Due to this, you can enjoy fruit, vegetables or mushrooms cooked
without preservatives all the year round. You can dry herbs and
herbal flowers, fruit rolls, meat jerky and many other foods.
PRETREATMENT OF FRUIT

Pretreatment of fruit helps to save natural color, taste and flavour.

Here are few useful tips how to prepare fruit for drying:

Take 1/4 cup juice (natural will be prefered). Keep in mind, that juice
must match to prepared fruit. E.g. apple juice must be added when you
dry apples.

Add 2 cups of water to juice and dip pretreated fruit (see "Fruit pretreat-
ment table") for approximately 2 minutes into prepared liquid. Fruit may
also be immersed into fruit juice with honey.

Addings Prepared products may also be sprinkled with poppy seeds,
sesame seeds or coconut crisps for making the taste piquant.

Fruit pretreatment table Note: time and methods of fruit pretreatment,
showed in the table below, have character of recommendation. Customer
preferences of fruit drying might not be the same as in the table.

Name Preparation Dryness Time,hrs.

test (approx.)

Apples Peel, core and cut slices pliable 6-8
or rings

ENGLISH

paper towel

Artichokes Cut into 1/8-inch strips brittle 5-13

Apricots cut in halves or in slices, pliable 13-28
remove pit

Bananas Peel and cut into 3-4 mm crispy 8-38
slices

Cherries Pitting is optional, or pit leathery 8-34
when 50% dry

Cranberries Chop or leave whole pliable 6-26

Dates Pit and slice leathery 6-26

Figs Slice leathery 6-26

Grapes Leave whole pliable 8-26

Kiwi Peel and cut slices or rings pliable 6-12

Nectarines Cut in half, dry with skin pliable 8-26
side down. Pit when 50%
dry

Orange Rind | Peel in long strips brittle 6-16

Orange, Peel, and cut in rings 0.4 pliable 8-16

lemon, mm thick

lime

Peaches Pit when 50% dry. Halve or pliable 6-26
quarter with cut side up

Pears Peel and slice pliable 8-30

Pineapple Peel, core and cut slices pliable 6-36
or rings

Plums Pit, cut in halves or quarters pliable 8-16

Strawberries Cut into 3/8-inch slices, no mois- 8-26
other berries whole ture

Canned fruit | Pour out the sirup, dry with pliable 6-12

FRUIT ROLL

Apples - 300 g / plums - 300 g
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sugar - 3 tbs / water - 150 ml

(for 3 fruit rolls)

Wash apples/plums, peel the apples, delete seeds, take out the stones
from plums, chop fruit in pieces. Add water and sugar to the fruits and
cook for 10-15 minutes. After cooking blend the mixture to make fruit
puree. Cool the fruit puree.

PREPARATION Cover the solid tray with olive or sunflower oil (this
will help ready fruit roll to split from the tray easier), evenly spread the
fruit puree over the tray, the layer should not come over the edge of
the tray. Take out one mesh tray from the middle. Insert the solid tray
instead, lay on the mesh tray in the product middle, dry by the tem-
perature 57°C during 3-5 hours, until puree will perform into a dense
elastic fruit roll. It is recommended to check the product every hour.
Ready product should be elastic, not crispy and should not have wet
places on the tray surface. Change time and temperature if you wish.

PRETREATMENT OF VEGETABLES

1. Blanching is a hot steam, boiling water or oil treatment for conserva-
tion (drying). It is recommended for green beans, cauliflower, broccoli,
asparagus and potatoes. Since these vegetables are often used in first
and second courses, blanching will keep their natural color.

How to blanch: place prepared vegetables in a pot of boiling water
for 3 - 5 minutes only. Strain and pat dry and place vegetables in
the dryer.

2. Placing vegetables in lemon juice for approximately 2 minutes will add
a hint of lemon flavor to such vegetables as green beans, asparagus,
etc.

Note: time and methods of vegetables pretreatment, showed in the
table below have character of recommendation. Customer prefer-
ences of vegetables drying might not be the same as shown in
the table.

Vegetables pretreatment table

Name Preparation Dryness test Time,
hours
(approx.)
Broccoli Trim and cut. Steam tender, brittle 6-20
About 3 to 5 min.
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Cabbage Trim and cut into 1/8-inch leathery 6-14
strips. Cut core into 1/4-inch
strips

Cauliflower | Steam blanch until tender. leathery 6-16
Trim and cut

Celery Cut stalks into 1/4-inch slices brittle 6-14

Chives Chop brittle 6-10

Cucumber Pare and cut into 1/2-inch leathery 6-18
slices

Eggplant/ Trim and slice 1/4-inch to brittle 6-18

Squash 1/2-inch thick

Garlic Remove skin from clove brittle 6-16
and slice

Hot peppers | Dry whole leathery 8-14

Mushrooms Slice, chop, or dry whole leathery 6-14

Potatoes Slice, dice or cut. Steam brittle 8-30

blanch 8 to 10 min.

Rhubarb Remove outer skin and | no moisture 8-38
cut into 1/8-inch lengths

Spinach Steam blanch until wilted brittle 6-16

Tomatoes Remove skin. Cut in leathery 8-24

halves or slices
Zucchini Slice into 1/4-inch pieces brittle 6-18

PRETREATMENT OF MEAT, FISH, POULTRY AND GAME
Pretreatment of meat, fish, poultry and game is imperative to use and
necessary for customer's health saving. For effective drying use only very
lean meats (without fat).

It is recommended to marinate meat before drying to keep natural flavor
to the meat and also to tenderize it. The marinade

should contain salt, which helps extract water from the meat and also
helps preserve it.
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Standard marinade:

1/2 cup of soy sauce / 1-1/4 tea spoon of salt / 1/2 cup soy sauce

1 clove garlic, mashed / 2 table spoons of brown sugar

2 table spoons of ketchup / 1/2 teaspoon of onion powder

1/2 teaspoon of dried pepper

Teriyaki marinade

1 cup of Teriyaki sauce

1 teaspoon of mashed garlic

Mix all the ingredients well.

POULTRY

All poultry must be cooked before drying. Steaming or roasting are the
best methods.

Dry approximately 2-8 hours or until all moisture has been removed.
FISH

It is recommended to steam the fish before dehydrating or to bake it
(pre-heat your conventional oven to 200°C and bake for 20 minutes or
until fish is flaky).

Dry approximately 2-8 hours or until all moisture has been removed.

MEAT/GAME

Cook (roast or steam), cut into small cubes and place in the appliance.

Dry approximately 2-8 hours or until all moisture has been removed.

VERDURE

The verdure should be sorted out. Roughed and yellowed pieces must

be removed. Then wash the verdure out. Tie prepared verdure in a bun

and place in the appliance. Drying time will vary depending upon size

and type of verdure.

Dry for approximately 2-6 hours.

HERBS

Rinse and shake off excess water. Remove dead or discolored herbs.

You should leave herbs on the stem and remove when drying has been

completed. Spread herbs loosely on tray. Drying times will vary accord-

ing to size and type.

Dry for approximately 2-6 hours.

BREAD

Slice bread (without crust) to small pieces. Spread bread pieces loosely

on tray.

Dry for approximately 2-8 hours.

NUTS

Shell and rinse with hot water. Spread in trays. Allow nuts to cool before
10
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storing. Nuts contain a lot of oil and the oil could cause the nuts to
become rancid, so you should freeze them to guarantee freshness. When
ready to use the nuts, bring them
to room temperature.
Dry for approximately 18-26 hours.
READINESS OF PRODUCTS
To avoid over drying of products it is recommended to check
it on the final stages of drying. Over dried products loses its taste and
nutritive properties.
For checking take the piece of dried food from the appliance,
let it cool down, break it and squeeze with your fingers. If there no moist
drops appear, the product is well dried and is ready for storage.
Fruit rolls should be dense, elastic and with no wet places on it
Dried meat should be thick but not crispy.
Dried fish should be thick but not crispy. If the fish is fatty, some drops
of grease may appears while squeezing.
Fruit and vegetables can be soft or crispy.
DRYING TIPS
We bring to your attention a few useful tips, that help you to dry
food in a right way. Also they will increase your cooking skills. Drying
time of fruit and vegetable pretreatment, showed in the tables, has char-
acter of recommendation and will vary according
to the following factors:
1) thickness of pieces or slices.
2) number of trays with food being dried.
3) volume of food being dried.
4) moisture or humidity in your environment.
5) your preferences of drying for each type of dried food.
on them to allow for easier removal of food.
DRIED FOOD REHYDRATING
There are several ways of rehydrating dried food:
- the quantity of liquid is 1 cup for each cup of dehydrated food
(liquids can be filtered water, fruit or vegetable juices or broth).
- fruit and vegetables can be placed in food container with cold water
for 2-6 hours in the refrigerator (room temperature can
create an environment for harmful bacteria to grow).
- fruit and vegetables can be immersed in boiling water for 5-10 minutes.
- food like dried meats can be rehydrated while cooking in soups.
- steaming will prevent the loss of nutrients. Place the dried food in a
food steamer and allow 5-35 minutes depending on the size of food.
11
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- place dried food in a microwavable food container with liquid - 200
ml liquid (liquids can be filtered water, fruit or vegetable juices or broth)
must be correspond to 100 g of food. Place food container in microwave
oven. Set timer 2 minutes high tem
perature. Repeat process for 2 minutes each time until desired consis-
tency is reached.
Note: Do not add seasonings, especially salt or sugar, before or
during this process because they may change the flavor of the food
and slow the process. You may add them afterwards.
FOOD STORAGE
e wait until food is cool before storage.
e food can be kept longer if stored in a cool, dry and dark place.
* remove all the air you possibly can from the storage container and
close it tightly.
e it is better for fruit rolls to be splited from drying section when
being still warm, wrap in food wrap and place in waterproof
container.
» optimal storage temperature is 15°C or lower.
e never store food directly in a metal container.
e avoid transpirable containers or containers with loosen lid.
* check the contents of your dried food for moisture during
the weeks following dehydration. If there is moisture inside, you should
dehydrate the contents for a longer time to avoid spoiling.
e for best quality, dried fruit, vegetables, verdure, herbs, nuts,
bread should not be kept for more than 1 year, if kept in the
refrigerator or freezer.
e dried meats, game, poultry and fish should be stored for no more than
3 months if kept in the refrigerator, or 1 year if kept in the freezer.
YOGHURT FOR MAKING SOFT COTTAGE CHEESE
Ingredients:
Fresh milk -3.2-4% fat: 1 L
Yoghurt: 1.5% fat: 140 ml
Sugar: 3 teaspoons
PREPARATION
Take 3 clean bottles (capacity of each 0.5L). Rinse with boiled hot water.
Cool them down. Pour eaqual quantity of milk in each bottle. Use clean
teaspoon to place 2-3 teaspoons of yoghurt and 1 teaspoon of sugar in
each bottle. Mix well.
Take out down 5-6 trays out of the appliance. Place the solid tray on the
bottom inside the appliance. Place the bottles on the solid tray.
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Set the temperature 57°C and time 3-4 hours. Switch on the appliance
on. After time has finished check the mixture. The yellow whey has to
be separated. Take clean gauze, folded in 4 layers or clean fabric bag.
Pour the mixture into the fabric and hang to let the whey drain.

After the whey has drained, place the cottage cheese on the clean plate
and place in the refrigerator for 8 hours.

YOGHURT

Ingredients:

Fresh milk -3.2-4% fat: 1 L

Yoghurt: 1.5% fat: 140 ml

Sugar: 3 teaspoons

PREPARATION

Take 3 clean bottles (capacity of each 0.5L). Rinse with boiled hot water.
Cool them down. Pour eaqual quantity of milk in each bottle. Use clean
teaspoon to place 2-3 teaspoons of yoghurt and 1 teaspoon of sugar in
each bottle. Mix well. Take out down 5-6 trays out of the appliance. Place
the solid tray on the bottom inside the appliance. Place the bottles on
the solid tray. Set the temperature 42°C and time 6-8 hours. Switch on
the appliance on. After time has finished check the mixture. Place the
bottles with ready yoghurt in the refrigerator for 4 hours.

CLEANING
1) before cleaning, always unplug the appliance from the wall outlet. Let
the appliance to cool down. 2) wash the trays and the lid in warm soapy
water. Do not use any abrasive cleaners. Rinse clean and wipe dry.
Trays can be cleaned in the dishwashing machine. 3) wipe the appliance
housing clean with a soft damp cloth. Do not immerse the housing, power
cord and plug into water or any other liquid. 4) Store the appliance far
from children in a cool dry place. Do not store anything in the appliance.
PRECAUTIONS
¢ IT IS IMPERATIVE THAT TO PLACE THE APPLIANCE ON A HEAT
RESISTANT SURFACE BEFORE THE USE, TO AVOID FIRE.
* ATTENTION! Do not run the appliance for more than 48 hours in
one single use. After 48 hours, turn off the appliance, unplug it and
allow to cool for at least 2 hours before operating again.
e the appliance is for home use only. Do not use for commercial purposes.
Use the appliance for its direct purpose. Use original accessories and those
recommended by the manufacturer.
* before the first connecting of the appliance check that voltage indicated
on the rating label corresponds the main voltage in your wall outlet.

13



ENGLISH

e before using an extension cord, make sure it is suitable for such
a load, otherwise it may overheat and cause a risk of fire. ¢ do not
disconnect the appliance from the power socket by pulling on the power
cord. Disconnect the power cord from the power socket by pulling on
the plug. * do not connect and disconnect the power cord to and from
the power socket with wet hands. ¢ never let the cord hang over the
edge of the table or touch any hot surfaces. ¢ during the operation the
appliance must be placed on hard and level surface. * keep the appli-
ance at least 20 cm away from the walls to allow proper air circulation.
e do not place any items on to the appliance and do not step or sit on it.
e protect the appliance and its accessories against being dropped on the
floor or table, even from low heights and against items falling on them.
* do not block the air vents. * do not insert any objects into the ventila-
tion openings of the appliance. Do not cover the ventilation openings of
the appliance, this creates a risk of overheating.e do not overload the
appliance with food. There must be space between the pieces of food
to let the air circulate well. * do not move the appliance during opera-
tion. * do not cover the appliance. * do not place any paper or plastic
items inside the appliance. ¢ do not store anything inside the appliance.
* when handling the appliance and the trays, proceed carefully, they may be hot!
the temperature of accessible surfaces may be higherifthe appliance is in operation.
e do not carry the appliance when it is hot. e the open lid must be placed
on the surface and must never hang in the air. Never place the heavy
things on the lid. ¢ always remove the plug from the wall outlet after
using the appliance. * do not leave working appliance unattended. ¢ do
not place appliance near the heating sources (electric/gas cooker, etc).
e do not operate the appliance with a damaged cord, plug or after the
appliance's malfunctions. ¢ do not use the appliance with wet hands. ¢ do
not operate near gas spray cans. ¢ do not pour water or other liquids
into the appliance. ¢ do not immerse the base, power cord and plug into
water or any other liquid. Do not use the appliance near basins, sink,
near running water, etc. * do not repair the appliance by yourself. Take
it to the authorized service center. * always unplug the appliance after
use and before cleaning. ¢ while using the appliance, please, observe
the safety precautions. ¢ incorrect operation and improper handing can
lead to malfunction of the appliance and injuries to the user. ¢ if the
appliance has been used with infringement of guide's instructions, the ap-
pliance's guarantee would be canceled and consumer should repair the
appliance at his/her expense. ¢ do not let children use or play with the
appliance. ¢ do not leave the appliance in operation without supervision.e
14
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this appliance is not intended for use by persons (including children) with
reduced physical, sensory or mental capabilities, or lack of experience
or knowledge, unless they have been given supervision or instruction
concerning use of appliance by a person responsible for their safety.
STORAGE

Unplug the appliance. Let it cool down. Keep the appliance in a dry cool
place, far from children.

NOTE Manufacturer reserves the right to change spare parts and
color of the appliance.
DISPOSAL Dispose the appliance in an environmentally
friendly manner. It should not be disposed with the normal
household waste. Please dispose it at a recycling centre for used
electrical and electronic devices. You can obtain more information
from your local authorities.

SAVE THIS INSTRUCTION MANUAL
SNEKTPOCYWWIIKA OJ11 OBOWEWN U ®PYKTOB MOQJEJIb: FD-120

YBaxkaembii nokynatens! [Mo3gpaensem c npuobpeteHunem 6GbiITOBOM
TexHuku ToproBon mapku KENWELL. Mbl rapaHTupyem BbiCOKOE
KayecTBO, 6e3aynpeyHoe (PyHKUMOHUpOBaHME U 6GeszonacHoCTb Npu-
obpeteHHoro Bamu npubopa npu cobniofieHMM Bcex npaBun ero
akcnnyaTtauuu. Mepen ucnonb3oBaHMeM npubopa BHUMATENbHO O3Ha-
KOMbTECb C AAHHOW MHCTPYKLMEW.
TexHnyeckue XxapaKTepuUCTUKM:
HanpsixxeHue, B 220-240 ~
YacTora, 'y 50/60, mowHocTL, BT 700
PekomMeHpauum nokynartento
Mpn nokynke npu6opa Heo6XoAMMO MpPOBEPUTL €ro Ha OTCyTCTBME
MEeXaHN4YeCKNX MOBPEXAEHNA KOHCTPYKLUUW, BHEWHero OgopMIeHns #u
ynakoBku, Ha prHKLWIOHI/IpOBaHI/Ie, Ha KOMMNEKTHOCTb. HeOGXOJZlI/IMO
nNpoBepuTb Hannyne rapaHTUNHOIO TanoHa W NPaBUbHOCTb €ro 3anofiHeHus
(HanuymMe nevatn npopaxum u npopaBua). Heo6X0AUMO COXPaHUTb KacCOBbIV
YeK, PyKOBOACTBO NO 3aKcnnyatauuun, FapaHTVII7IHbII7I TanoH, QOO KOoHuUa
rapaHTUNHOro cpoka akcnnyarauuu. MNpunaraemas K Npubopy AOKyMeHTauns
npu ytpate He Bo3o6HoBnsetcs. Mpu obpalleHnn B CepBUCHBLIA LEHTP, €cnun
HEBO3MOXHO onpenenntb faty nokKynku, FapaHTVII?IHbIVI CpOK onpepensaeTcs,
HauMHas c faTbl NPOW3BOACTBA M3AEnUs.
NEPEA NMEPBbIM UCMNOJIbSOBAHMEM
M3BneknTte npubop m3 ynakoBku. YpanuTe BCe Haknenku. He ocrtaensinte
15
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ynakoBoO4YHble MaTtepuansl (NnacTUKOBble MakeTbl, MOAMCTUPON W T.O.) B
OOCTYNHBLIX AN geTen mMectax BO m3bexaHue onacHblx cutyauui. MomonTe
CyWUnbHblIE CEKLUWMW, MOAQOH M KPbIWKY B MbIIbHOM pacTBoOpe, CMOnoCHUTE
N npoTpuTe Hacyxo. Kopnyc npoTpute MSArkom BRaxHOW TkaHblo. He
onyckante npubop, CETEBON LWHYP WU BUNKY B BOAY.

OMUCAHUE MNMPUBOPA

1.Kopnyc npubopa 2.Bo3pyxooTBOfHbIE oTBEepcTUS
3. TemnepatypHbii perynsitop 4. NaHenb ynpaBnenusi ¢ LED gpucnneem
5. CeTuyaTtble cywwunbHble noapoHbl - 12 wTt. 6. Kpbiwka 7. KHONKK
Taimepa 8. KHonka Crapt/Cton 9. MoppoH pnsi nactunbl -1 wWT.
10. FTopu30oHTanbHbIE BLICTYMbI A5 CYLLUIbHbIX NOAA0HOB. 11. BeHTUnatop
M HarpeBaTenbHbii 3nemMeHT 12. Boapgyxo3abopHble OTBepcTUs
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CYWWUNbHBbIE noaaoOHbI
YcTtaHaBnmsamnTte CyWunbHble
MOAAOHbI Ha  rOpW3O0HTalbHbIE
BbICTYMbI B npubope.
MoppnoH ans nactunbl
-Ons cbopa Kpowek: nomecTute
noAfoOH BHYTpb npubopa Ha [HO.
-[na CyWwKu MakapoHHbIX U3aenuin
/ VW3roToBneHns nacTunsl: y6epute
1 1o OAWH CYWWNbHBLIA  NOAAOH U3
CepefuHbl U MnomMecTuTe MNOAAoH
Ans nacTuibl NOBEPX CYLWWALHOro MOAAoHa.
-[na NpuroToBneHus Mnorypra: CHUMUTE 5-6 HUXHUX CYLINMbHBLIX MOAKOB.
MomecTuTe nopgaoH Ans nacTunbl Ha AHO. MomecTuTe 6aHKM C 3akBacKoW
Ha nopaoH Ans nactunel. MakcumanbHas Harpyska Ha noggoH - 4
CTeKnsiHHble 6aHku (Mo 500 mMn 3akBackw).

KPbIWKA MPUBOPA

A. KpbILKYy MOXHO 3afiBUHYTb B Npubop ans yno6cTBa MCnonb3oBaHuUs 1
NPOBEPKU CTENEeHN NPOCYLIKN NPOAYKTOB. [1151 3TOro pyKoBOACTBYWTECH
wnnoctpaumsmm 1, 2 n 3.

B. KpbILWKY MOXHO CHSITb. [11151 3TOro pyKoBOACTBYWTECH UNNIOCTPaLUAMMN
4 n 5. He npumeHsiiTe cuny NSl CHATUS KPbILWKMW.

o

1. MpunogHuMuUTe KpbIWKY 2. ONycTUTE KPbIWKY Ha
BBEpX. pabouyio NoBepxHOCTb

17
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3. 3aABMHbTE KPbILWKY B Mp y =
-t = 4. MNMpunogHUMNTE KPbILWIKY.

MogHuMMTE NpaByld CTOPOHY
BBEpX TakK, 4To6bl npaBblii
BbICTYN KPbIWKN CKONb3WUN
BAO/Ib BblEMKU Kopryca.

: Ons ycTaHOBKM KpbIWKKA Ha
5. W3BnekuTe nesbili BbicTyn NPpuGop npopenaiite warun B
KPbIWKK M3 NeBOro oteepcTus ©OpaTHOM nopsiake.
B Kopnyce.

NEPEQ NEPBbIM UCMOJIb3OBAHNUEM
BkniouuTte nycton npubop Ha 4 uvaca. Mocne BbiKNO4YeHUsl, pante
npubopy ocCTbITb.

SKCNNYATAUUA

BHUMAHMWE! Tepen nepebiM BKNOYEHNEM, NMPOBEAUTE OYUCTKY npubopa
cornacHo pasgeny "Ounctka". Boicywnte noppnoHsl nepepn c60PKOWA.

1. PacnonoxuTte npubop B XOPOWO MNPOBETPUBAEMOM, TEMIOM M CYXOM
NOMELLEHNN C MUHUMAIBLHOW 3anbINEeHHOCTbLIO U CBOGOAHBLIM MPOCTPAHCTBOM
He MeHee 20 CM CO BCeXx CTOpPOH npubopa, Ans obecneveHns Xopoluewn
unpkynsumm  Bosgyxa. [loBepxXHOCTb, Ha KOTOpPYyl ycTaHaBnusBaeTcs
npméop, AoMKHa ObiTb YCTONYMBOW, TEPMOCTONKON U yAaneHHonm OT Apyrux
MCTOYHUKOB Tenna. [Momectnte Npubop Ha >KapOmnpoOuyHY MOBEPXHOCTb,
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noganslie OT Kpas, BO u3bexaHune OnpoKuAabIBaHUS.

2. lNomecTnTe npoAyKTbl Ha CywwunbHble nopaoHsl. He nepenonHsite
nopaoHbl. VYKnapgbiBaWTe KYCOYKWM TMPOAYKTOB TakK, 4TOObl Mexpay
Kycoykamu 6binnm 3a3opbl. 3a3opbl MO3BOASIT ropsiyeMy BO3AyXY
cBoOOAHO UMpKYynNUpoBaTb. 3akpoiiTe KpbilwKy npubopa.

3. Bkntounte npubop B ceTb. Npubop m3pact 3ByKOBOW CUrHan, 3aroputcs
LED aucnneii.

4. Ona ycTaHOBKM BPEMEHW HaXumawTe Ha KHOMKW Tanmepa + u -.
Taimep 3anporpammupoBaH Ha 48 uvacoB. Kaxpoe Haxatue pobasnsier
30 MuHYT. [na  ObICTPO HaACTPOWMKM HaXMuWTe W yAepxusaiite
COOTBETCTBYIOLIYIO KHOTMKY.

5. [loBepHuTe TemmnepaTypHbIl  perynatop, 4Tobbl YCTaHOBUTH
npubnuanTenbHylo Temneparypy.

6. Haxxmute kHonky CTAPT/CTOl. HayHeTcst o6paTHblil OTCHET BPEMEHN.
Ha pucnnee otobpasunTtcsi Bpemsi, ocTaBlieecs A0 KOHLA Mporpammbl.

7. Ons Toro 4tobbl OTperynupoBaTtb Temnepartypy 6onee TOYHO, HaXmute
N yoepxuBanTe KHOMKY TanWmMepa "+', OWCMNen nokaxeT Temneparypy.
[MoBepHUTE TemnepaTypHbl perynsatop, 4Tobbl Bbi6paTb HEOOXOQUMYHD
Temneparypy.

Mpumeyanune: -Bbl MoXeTe nerko W3MeHUTb Bpemsi U Temnepartypy B
npouecce Cywku. - Ona nNpoBepku 3Ha4YeHUs TemnepaTtypbl UCMONb3yinTe
War 7.

8. Tlo OKOHYaHUW YCTAHOBMEHHOrO BPeMeHW BeHTunaTop 6yner
npogonxaTb paboTatb B TeYEeHMWEe KOPOTKOro BPEMEHW, AN OXNaXXAeHUs
MoTopa. Ha pgucnnee BbicBeTUTCS obpaTHbil oTcdeT oT 10 go 1, mocne
4ero BEHTUNATOP npekpatuT paboty. OTcoeguHuTe nNpubop OT CeTwu.
Ecnn Bbl X0TUTe npepsaTh MPOLECC CYWKU JO UCTEHEeHWs] YCTaHOBIIEHHOIro
BpemeHu, Haxmute Ha kHornky CTAPT/CTOIM.

9. [Haite npomykTy OCTbITb. [loMecTUTe BbICYIIEHHbI MNPOAYKT B
NONWaTUNEHOBLIV MakeT WAM Tapy AN XpPaHeHWss Wunn  MnonoxumTe B
xonoamnbHUK (6onee nMogpobHO O XpaHeHUM BbICYLWEHHbIX MPOAYKTOB Bbl
MoxeTe npouutate B paspene "XPAHEHWE MPOAOYKTOB").

* BHUMAHMUE! He ucnonb3yitte npubop 6onee 48 yacos noppsia. Mo
OKOHYaHWU HemnpepbiBHOW paboTbl B TeyeHWe 48 yacoB, BbiK/OUYUTE
npubop, oTcoeauHUTEe OT CeTU W AalTe OCTbITb B TeYeHMe Kak
MUHUMYM 2-X YacoB.
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TABJINLA TEMMNEPATYP

NMPUMEYAHMUE: TEMNEPATYPbI B TABJINLE YKA3AHbDI
NMPUBNTN3UTENBHO.
BsineHoe msico n pbiba 70°C CylKa roBsiiuHbl, AUYKN, NTULBLI W
pbIGbI
®DpyKTbl 1 OBOWM 65°C
pubbl 52°C
TpaBbl 1 cneuuu 46°C Cywka TpaB, 3eneHu, cneuumn w
uBEeTOB
Macta, norypt (Ans msar- 57°C
Koro TBopora), nactuna
Norypt 42°C

MponykThl, pa3MelleHHble Ha CYWWNbHbLIX nNoAAoHax npubopa,
cywarcs ¢ MUHMManbHbIMU NOTEPSIMU NONE3HbIX BellecTs. BoicywmBas
npoaykKTbl B AaHHOM npubope, Bbl MoxeTe Hacnaxpatbcs (hpyKTamm,
oBowamu wunu rpubammu, 3arotoBneHHbiMM 6e3 uKcnonb3oBaHuUs
KOHCEepBaHTOB BeCb rof. B npumbope MOXHO Tak Xe CylWMUTb LBETbl U
neKapcTBeHHble pacTeHusl, FOTOBUTbL MIOCNM, AenaTtb nactuny.
lpumedaHue: ecnvn Bbl He ycnenu BbICYWUTb NPOAYKTbl B TedeHue
OfHOro AHA, Bbl MOXeTe NpoponXuTb CylweHune Ha crnepylowunii AeHb. B
3TOM Crny4ae HefoCyLeHHble MPOAYKTbl HEOGXOAUMMO XpaHWTb B MULEBOM
KOHTEelHepe / MONMITUNEHOBOM MakeTe B MOPO3WMbHUKE BO u3bexaHve
nop4n npopayKToB.
NMPEABAPUTEJIbHAYl OBPABOTKA ®PYKTOB
MpenBapuTtensHas obpaboTka MO3BOMNSET COXPaHUTb HaTypanbHbIA LBET,
BKYC W apomaTt (hpyKTOB.
BOT Heckonbko MonesHbIX COBETOB KaK MpaBUIbHO MOArOTOBUTb (PYKThI
K CyLeHNo:
Bosbmute 1/4 crtakaHa coka (kenaTenbHO HaTypanbHOrO).
[MloMHUTE, 4TO  MCNOMb3yeMbli  COK  [OMKEeH COOTBeTCTBOBAaTb
npurotaenueaemMomy ¢pykty. Hanpumep, pns 46nok  ncnonb3yinte
AGMOYHBIN COK.
Cok cmellanTe ¢ 2-Ms cTakaHamy Bofbl. 3aTem Morpysute npeasapuTenbHoO
obpaboTaHHble pyKTbl (cM. "Tabnuuy NOAroToBkKM (PPYKTOB K cyuike")
B MPWUrOTOBMEHHYIO >XXMAKOCTb Ha 2 MWHYTbI.
DpyKTbl MOXHO TakXe MorpyxaTtb B COK, CMELWaHHbIA C MefoM.
OOBABKHU
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Mocne npepBapuTensHO 06paboTKM ANS MPUAAHUS BKYCY MUKAHTHOCTW
MOXHO MOCbINaTh (PYKTbl MakoM, KOKOCOBOW CTPYXXKOW WAW KYHXKYTHbIMM
cemeHamm.

NMPUMEYAHUNE: Cnocobsl npepBapuTenbHONW MOANOTOBKU, a
TaK JXe BpeMs CYWKW TMpuBefeHHble B Tabnuue panee, HoOCSAT
O3HaKOMMUTENIbHbIA XapaKkTep. JIn4Hble npeano4YTeHns notpebutenei
MOryT oTiuvatbCcs OT ONUCaHHbIX B  AaHHOW  Tabnuye.

HaunmeHo- MoproTtoBka Mokasatenn Bpems,
BaHue FOTOBHOCTH yachbl
hpykTa (npumep
HO)
Abpukoc Paspenute Ha MONOBUHKM wUnU Msarkui 13-28
KPYXKaMW, yaanute KOCTOUKY
AHaHac Ypanute KOXypy M cepaLesu- Msarkui 6-36
HYy, MopexbTe Kpyxoukamu 1
CM TONWMHON
ApPTULIOKK Mope3aTb nonockamu okono 2 Xpynkui 5-13
CM TONWMHOMN
Anenb- MopexbTe Ha BJINHHbIE Jlomkum 6-16
CUHOBasi MONoCKM
KOpKa
AnenbcuH, MopexbTe Kpyxoukamu 0.4 cm Msarkun 2-12
namm, TONWMUHON
NUMOH
BaHaH Ouuctute oT KOXYpbl | XpycTawmii 8-38
U nopexbTe Ha KPYXKu
TONWMHON 3-4 MM
BuHorpaa OcTtaBbTe LenbiM Msarkui 8-26
BuwHs KocTouky ynansaTtb He Teepabii 8-26
ob6sizaTenbHO
Mpywa MopexbTe nomMTUKaMu Msirkum 8-30
Nrxup MopexbTe nomMTUKamu Teepabin 6-26
| KniokBa OcTaBbTe Lenou Msrkum 6-26
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Kusu Ypanute KOXypy M nopexbTe Msarkui 5-12
KpYy>XOo4YKamu
HekTapuH Paspenute Ha nNONOBUHKM, Msrkumu 6-16

CywWuTe KoXypou BHU3 (ypanutb
KOCTOYKY, KOrfa HeKTapuH
HanoNoBMHY BbICYLUUNCS)

Mepcuk Ypanutb KOCTOUKY, Korga Msirkun 6-26
nepcuk HanonoBUHYy
BbiCcywmncs

Cnusa Ypanute KOCTOUKY Mopexbre Msrkun 8-16
NONOBMHKaAMU WNU 4YeTBEPTUH-
Kamu

DUHUK Ypanute KOCTOYKY U Mopexbre TeepablI 8-15
noMTuKamMu

si6noko Ypanute cepaueBuHY. Msirkum 4-8
MopexbTe KpyXKamu  uUnu
ponbKamu

OblHsA Ypanute KOXypy M cemeHa, Msirkum 8-12
U nopexbTe nomMTukamu 1 cm

TONWMWUHOWN

KoHcep- Cne#ite cupon, ob6cywure Msrkuin 6-12
BUpPOBaH- 6ymaxHbIM nonoTeHuem
Hble (PPYKTbI

MopexbTe nonoBuHkamu nu6o Msrkun 6-12
TOHKUMM JIOMTUKaMM

Kny6Huka

MACTUIA (peuenT HOCUT peKOMeHAaTeNnbHbIN XapakTep)

A6nokn - 300 r, cnuebl - 300 r

caxap-3 cT. n. / Bopa-150 mn

(Bbixog: 3 nactunbl)

BbIMbITb 16M10KW/CNNBLI, OYUCTUTL S6MOKWU, YAANUTb CEpALUEBUHY, BbIHYTb
KOCTOYKM U3 CnuB, HapesaTb (PyKTbl Ha Kycoyku. [Jo6aBuTb Bogy,
caxap w Baputb 10-15 wMwuHyT. [locne npuUroToBneHus, MPOMONOTb
cMmecb B OrneHgepe [0 KOHCUCTEHUMW opHopopHoro niope. Oxnaputb
niope. Cmasatb NOBAOH [ANS NacTUibl ONMBKOBLIM WU MO[CONHEYHbIM
MacrioM (3TO MOMOXEeT roTOBOMY (DPYKTOBOMY pyneTy nerdye OTOeNnuTbCs
OT noppgoHa), paBHOMEPHO pacnpepenuTb ¢pykToBoe miope. [liope He
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LOOMXKHO BbIXOOWUTbL 32 Kpas nopaoHa. Y6epwute oguH ceTyatbii NOQAOH M3
cepeauHbl. YNoXxuTe MOQAOH C Mope Ha ceT4yaTbil NOQOOH B cepeauHe
npogykta u cywute npu temneparype 57°C B TeuyeHune 3-5 yacos, noka
niope He npeBpaTUTCs B MMOTHbIA 9NacCTUYHLIA nnacT. PekomeHpyeTcs
npoBepsiTb  NPOAYKT KaxAbll 4ac. [OTOBbIN MNPOAYKT [AOMXKEeH ObiTb
9NacTUYHbIM, HE XPYCTAWMM W HE UMETb BNaXHbIX MECT Ha MOBEPXHOCTU
notka. Mo xenaHwio MOXeETe U3MEHUTb BPEMS W Temnepartypy.

NPEOBAPUTEJIbHASI OBPABOTKA OBOLIEN

1. PekomeHpyeTtca 6naHwwupoBaTb (6naHwupoBaHune - obpaboTka ropsymm
napom, KUnsTKOM, MacrioMm Ans nofaroToBKW K KOHCEPBUPOBAHMIO (CYLUKE))
3eneHble 606bl, LUBETHYIO KanycTy, 6poKKonu, cnapxy u kaprogens. Tak
KaK 9T NPOAyKTbl 4acTO WCMONb3YIOTCA MPU NPUrOTOBAEHUWN MEepBbIX W
BTOpbIX 6ntof, OnaHWMpoBaHWE COXPaHWUT NepBOHaYanbHbIA LBET 3TUX
oBOLLEN.

Kak 6naHwupoBarb: onoxure npeasBapuTesibHO 06paboTaHHble O0BOWM
B KacTplonio ¢ kunswen Bogovi Ha 3-5 MuHyT. 3atem cnente oteap, a
OBOLN YNIOXUTE Ha CyWWbHblE CeKLuu rnpubopa.

2. Ecnn Bbl xoTute po6aBuTb MPMBKYC NMMOHA K TakMM OBOLlaM, Kak
3eneHble 606bl, cnapxa W Ap., NPOCTO MOAEPXMUTE UX B HaTypanbHOM
NIMMOHHOM COKe 2 MWHYTBI.

MPUMEYAHUE: Cnocobsi npeaBapuUTenbHOMN NnoAroToBKH,
a Tak Xe BpeMsi CYWKW nNpuBeAeHHble B Tabnuuye panee,
HOCSIT O3HaKOMMUTENbHbIN Xapaktep. JInuyHble npepnoyYTeHuns
norpeburtenesi MOryT oTIM4aTbCs OT OMUCaHHbIX B Tabnuye.

Haume- MoprotoBka MokasaTtenb Bpewmsi, yachol
HOBaHue rOTOBHOCTH (npubnu-
osolla 3UTENbHO)

ApTUwoK MopexbTe Ha MONOCKU Nomkun 5-13
TONWMHOA 3-4 MM

BaknaxaH/ OumncTuTe U nopexbTe Nomkun 6-18

oBoLM NOMTUKaAMM TOJNLUNHOW

cemecTBa 6-12 Mm

TbIKBEHHbIX

Bpokkonu OuucTUTe U NopexbTe. Nomkuin 6-20
MponapbTe 3-5 MUHYT
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Fpubbl MopexbTe nomTukamu Teeppabiv 8-10 Mommpopei Ynanute Koxkuuy. Teepnplit 8-24
pesaHHble WK cylimuTe LenbiMU Mopexbte Ha nonoBAHKK
(Menkue) NN KonbLamu.
Fpn6bI CywuTb LenMkom Teepabiit 10-12 PeBeHb Ypanute BHELWHO OTcyTcTBUE 8-38
06ono4Ky M mnopexbTe | Bnaru B oBole
3eneHas MopexbTe 7] Nomkuu 8-26 Ha KYCOYKM ANMHHOW 3
CcTpyu4KoBas 6naHwupynTte no MM
¢haconb nNpo3payHoOCTH - -
Ceekna BnaHwwupyiite, oxnapuTe, Jlomkuin 8-26
Kabauku MopexbTe nNOMTUKaMM Nomkuii 6-18 ynanute KOPHMU "
TONWMHOW 6 MM Bepxywky. [lopexbTe
Kanycta OuucTUTe U nopexbTe Teepablit 6-14 konsLamu
Ha Monocky TonwWmHo#H 3 Cenbpepen MopexbTe Ha KyCOUKM TNomkwii 6-14
mm. KauaH ypanute TONWMUHOMH 6 MM
KanycTta MopexbTe cTebenbku XpycTswmia 8-30 Cnapxa MopexbTe Ha KyCOUKM NoMKMA 6-14
Bploccens- nononam pasmepom 2,5 cm
ckas .
Kanycrta BnaHwwupyuTte no Teeppbiv 6-16 YecHok Ypanute wenyxy u JNlomkuu 6-16
uBeTHas MsirkocTu. OumcTuUte U nopexsTe KonbLamu
nopexere lWinuHat BnaHwupyiite go Jlomkuu 6-16
. yBSifaHNS
KapTodpenb MopexbTe noMTUKaMU, Nomkum 6-18
Ky6ukamu unn _
KpyKKamu. BnaHwmpyitTe NMPEABAPUTENIbHAA OBPABOTKA MSCA, PbiBbl, OOMALIHEW
8-10 MUHYT nTuUbl 1 AN4n
- MpenBapuTenbHasa rotoeka msca obssarenbHa K NpUMEHeHNI0 1 Heobxoanma
Nykoeunua ToHko HapexbTe Nomkwui 8-14 ANSi  COXPaHEHUs 3[0pOBbs noTpebuTens. [Ons  S(MMEKTUBHON  CyLKM
KpyXkamu UCMoMb3yiTe TONLKO MOCTHOE Msco (6e3 Xupa).
MopkoBb BnaHwupyinte no Teepabiit 6-12 [ns coxpaHeHus HaTypanbHOro npuBKyca, a TakxXe Ans NpugaHus MSrkon
MsirkocTu. HawmHkyinte KOHCUCTEHUMW, nepen CYWKON MSCO pekoMeHayeTcs MapuHoBaTtb. B
MK nopexsTe KonbLamu COCTaB MapuHaga fAOmKHa 06a3aTenbHO BXOAUTL COMb, KOTOpas momoraeT
Orypeu Ou4ucTUTE OT  KOXYPbI Teepapliii 6-18 Zﬁfﬁ:;;ﬁzi?;m(;?:::;}m BORY VI3 MFACE 11 TEM CAMBIM COXPANACT ero-
M nopexbsTe KomnbLamu ’
TOﬁLI.I.VIHOﬁ 12 Mm 1/2 ctakaHa coeBoro coyca / 1 ronoBka 4YecHoka, MeNko Hape3aHHas
- - 2 CTOnoBblE NOXKM caxapa / 2 CTONoBble NOXKM keTdyna / 1 n 1/4 yaHon
Mepeu cnapkuit | MopexsTe Ha nonocku Nomkui 4-14 noxkn comu / 1/2 yaiiHON NMOXKW NYKOBUYHOW npunpasbl (nopowka) / 1/2
Unm KonbLamu TonumHoun YalHON NOXKW CYLWEHOro nepua
6 mm. Ypanute cemena Bce MHrpugmeHTbl HYyXHO TlWaTenbHO nepemewarb.
Mepew ocTpbli CywuTtb LEenmKom Teepabl 8-14 MapuHapn Tepusku
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Bce WHrpuameHTbl HYXHO TlaTenbHO nepemellaTb.

OOMALWHAA MTULUA lMepen Havanom cywku nobasi gomallHas nruua

AOMKHa ObiTb MPEeABapuTenbHO MNPUroToBreHa. [OoMalHIow MATALY fydwe

BCEro oTBapuBaTtb WM XapuTb.

CywuTte npubnusutenbHo oT 2-8 YacoB WIM QO MOMEHTa, Korpa Bcs

Bllara u3 msica ywupger.

PbIBA Tlepen Hauyanom Ccywku pblby pekomeHgyeTcs oTBapuTb NnmMbo

ucneyb B neun (Bbinekatb 20 MUHYT npu Temnepatype okono 200°C wnu

A0 MOMeEHTa, Korpa pbiba CTaHeT crerka pbiX0BaToMn).

CywuTte npubnusutenbHo oT 2-8 YacoB WnM QO MOMEHTa, Korpa Bcs

Bnara u3 pbibbl yiger.

MACO U ONYb [purotoBbTe (noxapbTe uAM OTBapuTe), NOpexsTe Ha

HebonbluMe KyCco4ku U Mornoxure B npuéop.

CywuTte npubnusutenbHo oT 2-8 YacoB WIM QO MOMEHTa, Korpa Bcs

Bllara U3 msica ywupger.

3ENIEHb 3eneHb npexpe Bcero nepebupaioT. [pybble, noxenteswue

NNCTbst BbIOpPACHIBAIOT, 3€MeHb TWaTenbHO MPOMbIBAIOT. 3areM CBSXWUTe

3efeHb B HebOMblIME PbIXIble My4YKW U NonoxuTe B npubop. Bpems cyuwku

6yneT BapbupoOBaTbCS B 3aBMCMMOCTU OT pasmepa M Bupa 3efeHU.

Cywute B Te4yeHue 2-6 4yacos.

JIEKAPCTBEHHbBIE TPABbDI lNpomoiiTe u BCTpsixHUTe OT BoAabl. Ypanute

cyxne n obecuBeyeHHble NUCTbs. BO Bpems CylwKW ANCTbS HEe [OMXHbI

6bITb OTOPBaHHbIMM OT CTebns. Bbl MoxeTe WX OTAENWTb TOMbKO MO

OKOHYaHuM cywku. [lonoxute TpaBbl Ha CywwnbHble cekuun. Bpems

cywkn 6OyneT BapbMpoBaTbCs B 3aBUCMMOCTM OT pasmepa W Buga

ne4yebHbIX Tpas.

CywuTte B TeyeHue 2-6 yacos.

XJIEB TMopexbTe xneb, npegBapuTenibHO OYMCTMB €ro OT KOPKM, Ha

Heb6onblune Kycoukun. Pasnoxurte Ha CylunbHble CEKLUM.

Cywute B Te4yeHue 2-8 4yacos.

OPEXW Ouuctute opexu OT CKOpnymnbl U NPOMOWTE Mof ropsyent BOJOW.

PasnoxuTe opexv Ha cywunbHON cekuun. [1o Havana CywKu opexu GOMxXHbI

HeMHoro oxnaputbcs. Opexu copepxaT 6onblioe KONM4YecTBO XXUPOB, a

XWpbl MOryT cnocobcTBoBaThL NMPOropkaHuio. Moatomy cpasy nocne CylKu

opexu crepyeT MOMECTUTb B MOPO3WNMbHMK. [ns noTpebrneHus opexos,

BbITAWMTE UX N3 MOPO3UNbHMKA N QOBEANTE A0 KOMHATHON TemnepaTtypbl.

CywuTte B TeyeHue 18-26 yacos.

OMPEAENEHUE CTEMNEHU NOTOBHOCTU MPOAYKTA.

Bo wu3bexaHne nepecywnBaHWs npoAykTa peKkOMeHAoBaHa nposepka

COCTOSIHMA NpoAyKTa Ha (UHAanNbHbIX CTaAMsX CylleHus. [lepecyleHHbIi
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NpoayKT TEPSeT CBOW BKYCOBblE€ W MUTaTeNbHble CBOWCTBA.

Ons npoBepku u3BNeKMTe Kycoyek MpopykTa u3 npubopa, paite emy
OCTbITb, pas3noMuTe U C CUNOW COoXmuTe nansuamu. Ecnm Ha wmecTte
pasnoma nocrne HaxaTtusi He BbICTYMNalT Kanenbky Bnaru, 3HayuT npogykT
BbICYWEH N rOTOB ANS ANUTENLHOIO XPaHEHUS.

* ()pyKTOBasi nactuna AOrkKHa OblTb NMOTHOW, 3NacTUYHON, 6€3 MOKPbIX
y4acTKOB.

® BANEHOE MSCO AOMXKHO ObITb MIOTHbIM, HO HE JNIOMKUM.

e BaneHaa pbiba pgomkHa ObiTb MNOTHOW, HO He nomkon. Ecnu pbiba
XWpHasi, BO BpeMs MpPOBEpPKW Npu CAABIMBAHWM MOFYT MOSIBASTHCS
Kanenbkn xupa.

° OBOWM M (PPYKTbl MOTyT ObITb MSTKUMW NMGO NOMKUMM.

BOCCTAHOBJIEHUE BNNATOCOOEPXAHUA BbICYWEHHbIX
NPOAYKTOB

BOT HECcKomnbko COBETOB Kak MpaBunbHO BOCCTaHOBWTL Bnarocopep>XaHue
NpoayKTOoB:

- COOTHOLIEHNE XWAKOCTU K BbICYLIEHHOMY MPOAYKTY AOMKHO 6biTb 1/1 (B
KayecTBe XMOKOCTM MOXET BbICTynaTb (PunbTpoBaHHas Bopaa, (PPyKTOBbIN/
OBOWHOW COK unmM OynbOH B 3aBMCUMOCTM OT MpUroTaBnvBaemMoro
npogykTa).
- (PpyKTbl 1 OBOWM MOXHO MOMECTUTb B MULEBON KOHTEWHEp C XONOJHOW
BOMOW, @ 3aTeM MoCTaBUTb B XOMOAMIBHUK Ha 2-6 4acoB (KOMHaTHas
Temneparypa MOXET CnocobCTBOBaTb MNOSABNEHMIO 60Ne3HETBOPHbIX
6akTepuii B oBowax u pykTax).
- (DPYKTbl M OBOWM MOXHO MOMECTUTbL B KUMNALWY BOAYy Ha 5-10 MUHYT.
- Takue TMpoAyKTbl, Kak BsAeHoe MsCO, MOryT BOCCTaHOBWUTL CBOE
BrnarocogepxaHue, Bapsicb B cyne.
- 06paboTka Napom MOMOXET COXpaHuTb MoJfie3Hble BellecTBa B
npogykTte. lNMomecTuTe BbiCylEHHbIE NPOAYKTbI B MapoBapky Ha
5-35 MUMHYT (B 3aBMCMMOCTM OT pasmepa npoaykTa).
- MOMECTWUTEe CylleHble MpPOoAyKTbl B KOHTEWHEp, MOAXOAAWMNA Ans
UCMOMb30BaHWA B  MUKPOBOMHOBOW neyu, [obaBbTe >KMAKOCTb B
coTHoweHunn 200 mn xugkoctn Ha 100 rp npogykTa (B Kadectse
XKMOKOCTU MOXET BbICTynaTb (PunbTpoBaHHas BOAA, (HPYKTOBbIA/OBOLLHON
COK unu O6ynbOH B 3aBUCMMOCTU OT MPWUrOTaBNIMBaEeMoOro mnpoaykTa) wu
NOMEeCTUTE KOHTEWHep B MMKPOBOMHOBYIO Meyb. BbicTaBbTe MakcumManbHyto
TemnepaTypy W Talimep Ha 2 MuHyTbl. Ecnum  npogykT He ycnen
NPUroToBUTLCS, BbICTaBbLTE AOMOMHUTENLHOE BPEMSI.
MpumeyaHue: He peKomeHayeTcs AobaBnsaTh caxap,
conb  wMnAM  npunpasbl [AO MAM  BO  BpemMsi  fpouecca
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BOCCTaHOBJIeHUS BiarocofiepXxaHus BO unsbexaHue
U3MeHeHus1 apomata U  yBe/lMYEeHUS]  BPEMEHU  TOTOBKH.
Bbi  MoxeTe pob6aBuTb MX MO  OKOHYaHMW  npoueaypsl.
MOJIE3HbIE COBEThI
Mpepnaraem BalemMy BHMMaHWIO HECKOMbKO MOME3HbIX COBETOB,
KoTopble nomoryT Bam pasobpartbcsi, Kak nydwe cywuTb B npubope, a
TakxXe MOBbICAT Bawwy KynuHapHble HaBbIKW. Bpems cyweHnus
ANA pasnu4HbIX MPOAYKTOB, YKasaHHOE B HACTOSIWEN WHCTPYKLUWMW, HOCUT
03HaKOMUTENbHbIV XapakTep v 6ygeT 3aBuceTb OT cneaylowmnx HakTopoB:
1) TonwmHa KyCO4KOB npogykTa.
2) o6bemM MpopyKTOB CyLIEHWS.
3) BnaxHOCTb B nomelleHunn, roe 6ynet pabortatb npubop.
4) Bawu nuyHble MPeanoyYTEHNs B CYLIEHWM TeX WU WHbIX MPOAYKTOB.
PekomeHpyeTtcs:
° KaxXAbll 4ac MpoBepsiTb NPOAyKTbl B Npubope Ha roTOBHOCTb.
® Ha MUWeBbIX KOHTENHepax, rae 6yAyT XPaHUTbCA BbICYLWEHHbIE
NpoAyKTbl, OTMeYanTe cnepylollee - HaMMEHOBaHWe MnpopaykTa,
Maccy npogykTa [0 CYIWKW, a Takxe AaTy cyweHus. 9Ta WHhopmauuns
CMOXeT npuroanTtecst Bam B 6ynyuiem.
° nepen YKNagkonW MPOAYKTOB ANAA CyleHus B npubop, cmounte
CYWWNbHbIE  CEeKLUMU  aHTUMPUrapHoW XXWOKOCTbIO, MpeaHasHa4YeHHoN
ANA NUWeBbIX MPOAYKTOB, NMO0 CMaxbTe pacTUTENbHbIM MacnoM, YTO
obnerunT OTAENeHWe BbICYLIEHHLIOrO MPOAyKTa.
* 0653aTenbHO NPOBEPSANTE NPOAYKTbI HA Hanuyne nopym U MexaHU4ecKunx
noBpexpeHnin. Hecsexme unm noBpexpaeHHble NPOAyKTbl MOCMe CyLWeHUs
BLICTPO MopTATCS.
° npeaBapuTenbHO o6paboTaHHble MPOAYKTbl MO3BOMSAT AOOMTLCA
NyYWnx pesynsTaToB Mpu CyLIEHWW.
* pacnpepensanTe NPOAYKTbl ANS CYWKU B OAWH CIIOW.
* He pob6aBnsAnTe CBEXWW NPOAYKT B YaCTUYHO BbICYWEHHbIN — 3TO
3amMeannuT Mpouecc CylleHns anst 06omnx NpopyKTOB.
° MpaBunbHOE XpaHeHWe MpOAYKTOB MOCne CYWKW TakxXe Mno3BonseT
COXpaHUTb WX KayeCcTBO M TMONe3Hble CBOWCTBA (CMOTpUTE paspen
"XPAHEHUE").
XPAHEHUE MNMPOAYKTOB
° nepen yKnaakol BbICYWEHHbIX MPOAYKTOB B NULLEBbIE KOHTENHEPbLI ANs
XpaHeHns panTe UM OCTbITb.
* NPOAYKTbl AOMKHbI XPAHUTLCA B MPOXNafgHOM, CYXOM W TEMHOM MecTe.
° MPOAYKTbl AOMKHbI XPaHUTbCS B FEPMETUHHO yrnakoBaHHOM,
BaKyyMHOW Tape.
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* (hpyKTOBYIO MacTuny ny4ile OTAEeNUTb OT CYWWNbHON CeKuunm cpasy xe
nocne npUroTOBMEHNS, €elle Ternnon, 3aBepHYTb B MUWEBYID MMNEHKY W
MOMECTUTL B FepMeTU4HYIl0 BraroHernpoHuuaemylo Tapy.

° onTMManbHas TemnepaTtypa [Ansi XpPaHeHUs CYLEeHbIX MPOOYKTOB - He
Bbiwe 15°C.

° He XpaHWTe CylleHble MpORyKTbl HEMOCPEACTBEHHO B MeTannMyeckomn
Tape.

° cnegute 3a TeM, 4TOGbl B MPOLECCE XPaHEHWUsI CyWeHbIX MPOOYKTOB B
Tape He obpasoBbiBanacb Bnara. Ecnu Bnara Bce-

Takn obpasoBanacb, HeO6XOANMO MOBTOPHO BbICYIWNTL MPOJYKThI

BO M3bexaHue nx nopuu.

* PEKOMEHOYEMblE CPOKM XPaHEHWs CYLEHbIX (PPYKTOB, OBOLLEN, 3EneHu,
neyebHbIX TpaB, opexoB, xneba - B XONOAUNbHUKE/MOPO3WIIbHUKE - He
6onee 1 ropa.

® pekomMmeHayemble CPOKU XpaHeHusa CylweHOoro msca, ntuubl unu

pbibbl B XONOAUNbHUKE - He 6onee 3 neT, B MOPO3UNbHUKE - He 6Gonee
1 ropa.

°* He XpaHWTe CylleHble ¢PYyKTbl B OOHOM KOHTEWHEpe C CyLeHbIMU
oBolwamMn BO nsbexaHue CMeleHns 3anaxos.

* He CywwWTe NpoAyKTbl, MapuHOBaHHbIE B ankorone unum obpaboTaHHble
nm.

° NlyK U TOMaTbl o6rnapgaloT Haubonblen CrnocOoBHOCTbIO BMMTbIBATL BRary
N3 BO3ayxa, U NOTOMY AOONXHbI ObITb ynakoBaHbl cpasy

Xe nocne u3BneyeHuss u3 npubéopa.

® rocrne OTKPbITUA repmMeTuyHoro KOHTeﬁHepa C CyWweHbIM NpoAyKToM,
ncnonb3ynTe MpoayKT Kak MOXHO CKopee.

MOrypPT (AN NPUrOTOBNIEHUA MAKOro TBOPOIA)

(Peuent HOCUT pekoMeHAaTeNbHbIW XapaKTep)

Monoko 3,2-4% xupHocTtu: 1 n

MorypT 1,5% >upHocTn: 140 mn

Caxap: 3 4valiHble NOXKM

Bo3bMute 3 unucTble CcTeknsiHHble 6aHkM (emkocTb Kaxpgonm 0,5 n).

OnonocHute kunsveHon ropsiyen Bopon. OcTygute 6aHku. Haneite B

Kaxpyto 6aHKy paBHOE KOMM4eCTBO MOMOKa. VCMonb3ynTe YWUCTYI0 MOXKY

ons gobaBneHus UHFPEQUEHTOB, CMEWMNBaHNA U CHATUS Npobbl. [obaBbTe

B Kaxpgyto 6aHKy 2-3 yaiiHble NOXKW norypta u 1 4anHylo NoXKy caxapa.

Xopowo nepemelaite cmecb. [locTaHbTe wu3 npubopa 5-6 HUKHMX

nogaoHoB. lNomectute Ha AHO npubopa nopaoH ans nacTtunbl. MoBepx

nopooHa ynoxute 6aHku co cmecbilo. YcTaHoBute Temnepartypy 57°C un
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Bpems 3-4 4yaca. Bkniouute npubop. Mo ucteveHnn BpeMEHU NpoBepbTe
rOoTOBHOCTb. JKenTasi CbiIBOpOTKa [JOMXHA OTHenuTcs oT cMecu. Bosbmute
YACTYI0 Maprio, CIOXEHHY B 4 Cnosi WAM YUCTbIA TKAHEBbIA MELLOK.
BbineiiTe cmecb B MeWOK W MoBeckbTe, 4TOObl [aTb CbIBOPOTKE CTEYb.
[Mocne TOro Kak CbIBOPOTKA CTEYET, BbINIOXWTE TBOPOr B YUCTYID €MKOCTb
M MocTaBbTe B XONOAWMNBHUK Ha 8 4acoB Onsi [O3peBaHus.

MprMeyaHne: npu HeOBXOOMMOCTW PErynupyinTe Bpems U TemnepaTypy.

NorypeT

(PeuenT HOCUT pekOoMeHpAaTeNbHbIA XapaKTep)

Monoko 3,2-4% xwupHoctu: 1 n

Morypt 1,5% upHocTtu: 140 mn

Caxap: 3 4yaliHble NOXKKn

Bo3bmute 3 uucTble CTeknsiHHble 6aHku (eMKocTb Kaxpgow 0,5 n).
OnonocHuTe KunsyeHon ropsiyenn sopon. OcTtygmute 6GaHwkn. HaneinTte B
Kaxpylo 6aHKy paBHOe KONMMYecTBO Mosoka. McnonbayiiTe 4MCTylo NOXKY
ons no6aBneHns MHFPEQUEHTOB, CMELWNBAHUSA U CHATUA Npobbl. [lob6aBbTe
B Kaxgylo 6aHKy 2-3 vaiHble NOXKM norypta u 1 YamHylo NoxXKy caxapa.
Xopowo nepemewante cmecb. [ocTaHbTe U3 npubopa 5-6 HUKHUX
noppoHoB. lomecTuTe Ha AHO npubopa nopAaoH Ans nmactunbl. [oBepx
nogaoHa ynoxute 6aHkM co CMechlo. YcTaHoBute TemnepaTypy 42°C wn
BpemMs 6-8 yacos. Bkrnouute npubop. o nctedeHnn BpemMeHn nposepbTe
cmecb. [MoctaBbTe OYThINKM C FOTOBbLIM WNOFYPTOM B XONMOAMIBbHUK Ha 4
yaca.

MprMeyaHne: npu HeOBXOOMMOCTW PErynupyinTe Bpems U TemnepaTypy.

OYUCTKA n XPAHEHUE

1) nepep ouucTkonM npubopa, Bcerga OTKM4YanTe ero oT cetu. [Hante
npubopy OCTbITb. 2) MNOAAOHbI W KPbIWKY BbIMONTE B TEMNoW Boge C
MbinioM. CnonocHuTe ¥ Bbicywute. He npumeHsiiTe ans ounctkm npubopa
XMMUYEeCKMe MooWmne CpeacTsa, XecTKMe Movanku unum abpasuBHble
yucTawme cpeactsa. [Ons OYMCTKM 3acoxwen nun 3amoymTe NOAAOHbI
B TEnnon BOAe Ha HeCKonbko 4acos. [locne 3amayvBaHus NpomMoWnTe un
BbICyWMTe MOAAOHbLI. [MOAAOHbI MOXHO MbITb B MOCYLOMOEYHON MalluHe.
3) ons o4mcTkM Kopnyca npubopa MCMNoNb3ynTe MSArKY BRaXXHYK TKaHb.
He onyckante npubop, ceTeBoi lWHYp U BUNKY B Body. He ponyckante
nonagaHus BofAbl BHYTpb mpubopa.

XpaHute npubop Bpanu OT peTel, B CyxOoMm, npoxnagHoM Mecte. He
XpaHuTe B npubope NOCTOPOHHWE MPEAMEThI.
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MEPbI NMPEAOCTOPOXHOCTHU
e YCTAHABJINBANTE MNPUBOP TOJIbKO HA XXAPOYCTOW4YMBYIO
NMOBEPXHOCTb BO U3BEXAHWE BO3MOXHOIMO BO3MOPAHUS.
¢ BHUIMAHUE! He ucnonb3yiite npubop 6onee 48 vyacoe noapspa. Mo
OKOHYaHWU HenpepbiBHOW paboTbl B TeyeHWe 48 yacoB, BbiKIUYUTE
npubop, oTcoeguHUTE OT CETU U [alTe OCTbiTb B TEYEHUe Kak
MMHUMYM 2-X Yacos.
° npubop npegHasHayeH TOMbKO [ONnsi AOMAWHEro  WUCMONb30BaHWs.
He wucnonb3oBatb B KOMMep4Yeckux uensx. Mcnonb3dynte npubop no
ero npsiMOMYy HasHa4yeHuio. ® nepen MOOKMYeHnem npubopa B CeTb
NpoBepbLTE, COOTBETCTBYET NW  anekTponutaHue Bawero npubopa,
yKasaHHOe Ha TEeXHUYecKoW I9TUKETKe Ha npubope, 3aNeKTPonuUTaHul B
Bawen ceTtn. * nepeg ucnonb3oBaHWEM yanUHUTENS y6eguTecb, YTO OH
paccuuTaH Ha TaKyl Harpysky, Tak Kak YAnMHWUTENb MOXET Mneperperbcs
W Bbl3BaTb OMACHOCTbL MoXapa. ® He OTCOEeAuHsInTe npubop OT CeTeBOWA
pPO3eTKM, MOTSHYB 3a WHyp nuTaHus. OTcoemuHWTE OT PO3ETKW, MOTSHYB
3a BWNKY. ® He MOAKMoYanTe U He OTCOEAUHSNTE LWHYP MUTaHus oT
PO3ETKM MOKPbLIMW pyKamu. ® HUKOrOa He MO3BOMSIATE CETEBOMY LWHYpY
cBucaTb C Kpasi CTona Wnu KacatbCsi ropsiyux MOBEPXHOCTEN. ® AepxuTe
npubop Ha paccTosiHuM He MeHee 20 CM OT OKpy>XatlolWwux MNpegmMeToB,
Ona obecneyeHns Hapnexalei UMpKynsuuy BO3AyXa. ® He CTaBbTe Ha
npubop HUKaKuMx NPegMeToB, He HacTynanTe U He caguTecb Ha HEro. ® He
gonyckante napgeHus npubéopa u ero akCeccyapoB. ® HE POHSNTE YTO-NM60
Ha npubop U ero NPUHAONEXHOCTU. ® He O6noKUPYNTEe BEHTUNSILMOHHbIE
OTBEPCTUSI. ® He BCTaBNSNTE HUKakue-nmbo npeamMeTbl B  3aLMUTHYO
pelleTky BEHTMNATOPa, B BEHTUNSAUWMOHHbIE OTBEpCTMsi npubopa. ¢ He
neperpyxante npubop nuweBbIMU npogykTamu. Mexay Kycodkamu nuiym
OOMKHO ObITb MPOCTPAHCTBO, YTOObI BO3[YyX XOPOLWO UMpKynupoBan.
* He nepemelarnte npubop BO BpemMs paboTbl. ® He HakpblBaiTe
npubop. * He mnomellanTe BHYTPb Npubopa GymakHble Wnu MNnacTUKOBblE
NpegmeTbl. ® He XpaHuTe B Npubope MNOCTOPOHHUE MpeAMETbl © Mpu
obpaueHnn ¢ npubopoM n nogaoHamu cobniofante OCTOPOXHOCTb, Tak
Kak OHW MOryT ObITb ropsyumu! ¢ HeKOTOpble MOBEPXHOCTM npubopa
HarpeBaloTc BO Bpemsi paboTbl. Cobniopgaite OCTOPOXHOCTb! ¢ He
rnepeHocuTe ropsiunin nNpubop. ¢ OTKpbiTas Kpbllka AOMXKHA nexatb Ha
paboueit MOBEPXHOCTU M HUKOrOa He [ofkHa BuUceTb B Bo3gyxe. He
KnaguTe NpegmeTbl Ha KPbIlWKYy. ® BCErga BblHUMAaNTE BUIKY W3 PO3ETKM
nocne ucnonb3oBaHuWs npubopa. © He ocTaBnsTe paboTaiowmii npudop
6e3 npucmoTpa / npu BbIXxode U3 goMa. © OTKM4YanTe npubop OT ceTw,
€eCcnv OH He 3KCnnyaTupyeTcs U nepef O4YUCTKOW. ® mepxuTe npubop Ha
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paccTosiHum 1 mMeTpa OT NerkoBOoCMNaMeHsWNXCs MNPeaMeToB Takux,
Kak mebenb, AMBaHHble MOAYLWKW, MOCTENbHbIE MPUHAANEeXHocTn, bymara,
ofiexaa, 3aHaBeckm W T.4. ® He UCMonb3ynte npubop B MOMELLEHUSX,
roe XpaHsiTcs B3pbiBYaThle BelecTBa WM  NerkoBocnnameHsiowmecs
XunpkocTn (pacteBoputenu, GEH3WMH, NakuW, Kpacku u T.h.). ® crnegute 3a
Tem, 4Tobbl ceTeBOW kabenb npubopa He cBuUcan Ha Kpailo cTona u He
Kacancs ropsidux MOBEPXHOCTEN. ® He pacrnonarante npubop psaom C
UCTOYHMKAMKN Tenna (anekTpo/rasoBas nnuta W Ap.). * He pab6oTainTte
Cc npubopom BOMM3M ras3oBbiX 6anoOHOB. ® He WUCMNONb3yhWTe npuéop
C nNoOBpexXAeHHbIMU BUNKOW UNun WHYPOM, a TakXxe npu nosaslieHnun
Hernonapok B paboTe npubopa. ® He MCMonb3yhTe Npubop C MOKPbIMM
pykamu. * He HanueamTe B npubop BOAY WM Apyrue >XWUAKOCTU. © He
onyckanTe npubop, BWIKY, CETEBOW LWHYp B BOAY WNW Apyrne >XMAKOCTW.
He pa6otante ¢ npubopom BOMM3N 6GaACCENHOB, KYXOHHbIX PakOBWUH W
Ap. * He pemOHTMpyihTe npubop camocTosATensHo. PemoHT npubopa
AOIKEH OCYLECTBASTLCS TONbKO B aBTOPU30BAHHOM CEPBUCHOM LIEHTpE.
* B rnpouecce paboTbl C npubopom, noxanyicra, cobnopante TEXHUKY
6e30MacHOCTN. ® HenpasunbHOe obpalleHne ¢ NpMbopPoOM MOXET NPUBECTU
K ero mMonoMKe W HaHecTu Bped MOnb30OBaTenio. ® MNpyu IKchnyaTauum
npubopa C HapyweHUsiMM PYKOBOACTBA MO 3SKCMiyaTauuun, OMUCaHHbIMU B
AAHHOWN MHCTPYKLUMKM, NpUBOp CHUMAETCSA C rapaHTu U PeMOHT NMPOU3BOANTCS
3a cyeT Bnafenbla. ® 3TOT Npubop He npefHasHayveH ANs WCMoNb30BaHUS
noabMu (BKMoYas feTen) ¢ NOHMXKEHHbIMU (U3NYECKUMM, HyBCTBEHHbIMYU
nmn ncuxn4eCcKnMm BO3MOXHOCTAMU, C HepgoCTaTkOM oOnbiTa WUnu 3HaHW
no ero aKkcnrnyatauun, ecfim OHW He HaxOfATCs MOf KOHTPONeM Wnu He
NPOUHCTPYKTUPOBAHbI NULOM, OTBETCTBEHHbLIM 3a UX 6e30MacHoOCTb. © netun
AOMXHbI HAXOAUTBLCS MOA KOHTPONEeM Ans HEQOMyLEeHWs Urpbl ¢ NPUGOpPOM
UM yNakoBKOMW.

TPEBOBAHMA MO YTUIU3ALUN

Mo okoH4aHMM cpoka a3KkcnnyaTauuu anekTpornpubopa He

BblbpacbiBaiiTe ero BMecTe C 0Obl4HbIMU ObITOBLIMM OTXOAAMM,

Tak Kak aneKkTpornpubop CORepXuUT aNeKTPUHECKNE N INEKTPOHHbIE
BN (OMMNOHEHTbI HEe MNpUrodHble OnA  yTUAN3auMn C  BGbITOBbLIM

mycopom. CpaBas npubop Ha yTuIM3auuio, Bbl COXpaHseTe
npupopy. O6s3aTenbHO yunTbiBaNTE OENCTBYIOWEE rOCyfapCTBEHHOE U
MEeCTHOEe 3aKOHOAAaTeNbCTBO.

BHUMAHUE! MpousBoguTenn octaBnser 3a cobol npaBo BHOCUTb

M3MeHeHUss B TEeXHUYEeCKMe XapaKTepucTuku npubopa, € Lenblo

yNnyu4lleHUsl ero CBOWCTB, a TaKXe WU3MEHSTb KOMMNEeKTauui U LBeT
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npubopa 6e3 npepBapuTENbHOrO yBEeAOMAEHUsi noTpebuteneii.

COXPAHUTE OAHHYIO MHCTPYKLUMUIO

OnekTpocywmnka Ans osowen u ¢GpykToB, mopenb: FD-120
Oata npomussopcTBa: 10.2019 / CpokK XpaHEHUs: He OrpaHu4eH.
BCEM Bornpocam U >xanobam obpawarbcs B WMHHOPMALMOHHbLIA LEHTP.
Ten.:8(925)507-74-46; e-mail: info@Itd-ves.ru
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