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ENGLISH

SINBO SFD 7402 / SFD 7403
DIGITAL FOOD DEHYDRATOR
INSTRUCTION MANUAL

Dehydrates fruits, vegetables, herbs, and spices.
Digital temperature control and timer for precise drying time and temperatures

INSTRUCTIONS
The following important safeguards are recommended by most portable appliance
manufactures.

IMPORTANT SAFEGUARDS

To reduce the risk of personal injury or property damage, when using electrical appliances
basic safety precautions should always be followed, including the following:

1. Read all instructions.

2. Do not touch hot surface. Use handles or knobs.

3. To protect against electrical shock, do not immerse cord, plug, or the dehydrator base
in water or other liquid.

4. Close supervision is necessary when any appliance is used by or near children.

5. Unplug from outlet when not in use and before cleaning. Allow to cool before putting
on or taking off parts, and before cleaning the appliance.

6. Do not operate any appliance with a damaged cord or plug or in the event the appliance
malfunctions or has been damaged in any manner.

7. The use of accessory attachments not recommended by the appliance manufacturer
may cause injuries.

8. Do not let cord hand over edge of table or counter or touch hot surfaces.

9. Do not use outdoors.

10. Do not place on or near a hot gas or electric burner or in a heated oven.

11. Never use this appliance to dehydrate foods that contain alcohol or have been
marinated in alcohol.

12. Do not use appliance for other than intended use

SAVE THIS INSTRUCTION
This product is for household use only



Warning

Do not use this appliance for any other purpose
than its intended purpose

This appliance is for use in home and similar
environments:

- personnel kitchens in stores, offices or other
work environments;

- ranches:;

- customers in hotels, motels and similar
environments;

- bed and breakfast environments.

- The appliance is not designed to be operated by
an external timer or a separate remote control
system.

- This appliance can be operated by children of 8
years and above, people with limited physical,
auditory and cognitive skills or people with lack of
experience and knowledge as long as they are
under supervision or they are provided instructions
regarding the operation of the appliance. In case
they are not older than 8 years old or unsupervised,
children should not clean or maintain the product
If the power cable is damaged, to avoid any risk
hazards, it must be changed by the manufacturer,
service organization or a likewise qualified
technician.

- Keep the appliance and its cable from the reach
of children aged <8.




Features

*5 TRANSPARENT TRAYS FOR DRY MORE FOODS, EASY TO CHECK
* TRANSPARENT LID

* TEMPERATURE CONTROLLER

* ADJUSTABLE TEMPERATURE 40-70°C

* TIMER DISPLAY

* ADJUSTABLE TIMER 1-48 HOURS

*DRYING FOOD

* INSIDE FAN FOR SHORTENING DRYING TIME
* LED DISPLAY

* ON/OFF SWITCH

* AC220-240V, 50Hz, 250W

How to use the digital control

Timer
Display

The digital control (Fig. C) allows for easy adjustment of adjustment dehydration
temperature. In addition, it will automatically shut off the dehydrator when the selected
time has elapsed.

To Adjust Temperature

1. First press the start/stop button, Then Press the TIME/TEMP button and the time in
the display window will begin to flash, Then Press the + or - buttons to select the desired
time, to change the time hold down the + or - buttons, the time will change, timer range
for this dehydrator is (1 to 48 hours)

2. After the display keep time no flash, then press the TIME/TEMP button again. Press
the + or - buttons to select the desired temperature. 5°C up 1 press. To change the
temperature rapidly, hold down the + or - buttons. The temperature range for this
dehydrator is 40-70°C

Once you have the desired time and temperature set, the dehydrator will working on. At

any time, you can adjust the time or temperature by using the TIME/TEMP,+ ,and - buttons.
You can stop the dehydrator at any time by pressing the START/STOP button.
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General Dehydrating Information

Safety precaution: Wash hands thoroughly prior to preparing food for dehydrating.
Likewise, thoroughly clean all utensils, cutting boards, and counters that be used for
preparing food. Wash food before preparing them for dehydrating.

* When selecting food for drying, choose those that are at peak eating quality. Avoid
overripe* or immature fruits and vegetables. Remove any parts of the food that are
bruised or blemished.

* For even drying, cut food into uniform size, shapes, and thickness.

Drying time are highly variable depending on the type and amount of food, thickness,
evenness of food pieces, humidity, air temperature, personal preference, and even the
age of the plant at the time of harvesting. That is why throughout the book you will notice
there is a range of average drying times. In some cases you may find you may need to,
or prefer to, dry you foods for shorter or longer periods than those listed. For best results,
begin checking your food at the beginning of the range listed in the instructions. You
should then gauge how often you should recheck the food based on how the drying is
progressing. With some foods, such as herbs, that may mean every 10 minutes, and with
other foods, such as fruits, that may mean every 1-2 hours.

* Dehydration prevents microbial growth, however, chemical reaction caused by enzymes
in fruits and vegetables can occur unless the product is pretreated before drying..
Pretreatment will prevent or minimize undesirable color and texture changes during
drying and storage. See specific sections for recommend pretreatment.

* Place food in a single layer on the trays. Do not allow food to touch or overlap.

* When drying the strong-smelling foods, such as onions and garlic, be aware that there
will be a strong odor during the drying process. That odor may linger after drying has
been complete.

* Individual pieces of food may not all dry at the same time. Foods that are appropriately
dried should be removed before those that still require additional drying.

Always check all of the trays for food that are appropriately dried.

* If one tray of food is finished before the others, remove the dried food and return the
empty tray to the unit rather than rearranging the trays.

* Do not add fresh fruits and vegetables to a partially dried load. This will add moisture
and increase the drying time.

* Allow for continuous drying. Do not unplug the dehydrator in the middle of the drying
circle and resume drying at a later time as this may result in poor quality and /or unsafe
food.

Packaging and Storage

Dried foods need to be properly packaged to prevent reabsorption of moisture and
microbial deterioration. Pack food in clean, dry, airtight containers. Glass jars or freezer
containers with tight-fitting lids are good for storage. Releasable plastic freezer bags
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are also acceptable.

* Store package dried food in a dry, cool location away from light. Higher temperatures
and exposure to light will shorten the storage time and result in loss of quality and
nutrients.

* Fruit leather/rolls should keep for up to 1 month at room temperature. Vegetables
have about half the storage life as fruit. If food is to be kept longer, then store in a freezer.
* Package vegetables and fruits in separate storage containers to avoid flavor transfer.

Temperature mode advices:
- Herbs 40-50°C

- Greens 50°C

- Bread 50°C

- Yoghurt 50°C

- Vegetables 50-55°C

- Fruits 50-60°C

- Meat, Fish 70°C

Fruit

Selection and preparation

Select fruits that are at the peak of the ripeness. Wash fruits to remove dirt and debris.
There are many options when it comes to drying fruit and personal preference should
be your guide. Fruits can be sliced, halved, or if small left whole will require the most
drying time.

Slice fruit uniformly and in piece about 1/4 inch thick. Fruits that are left whole, such as
blueberries, cranberries and grapes, should be dipped in boiling water for 30-60 seconds
and then plunged in ice water to crack the skin. This procedure will reduce the drying
time.

Pretreatment

Many fruits will darker quickly once they are peeled and/or cut and will continue to
darken even after the fruit is dried. This is due to the exposure of the natural enzymes
in some fruits to air. There are several pretreatment options to prevent this discoloration.
Pretreatment is not necessary but is recommends to prevent discoloration .Some people
may detect a slight flavor change with pretreated fruit. See the Fruit Drying Guide on
page 6 to determine which fruit will benefit from the pretreatment. You may want to dry
the different options and see which you prefer.

Ascorbic acid (Vitamin C)-Ascorbic acid, available in tablet or powdered form, is available
at drugstores. Mix 2 1/2 tablespoons of powder ascorbic acid in 1 quart cold water.
Vitamin C tablet (six 500mg.tablets equal 1 teaspoons ascorbic acid) should be crushed
before mixing with water. Place cut fruit, such as bananas, peaches, apples, or pears,
in mixture and soak for 10 minutes. Remove fruit and drain well before placing on drying
trays.

-5-



Ascorbic acid mixture-These commercially available products, such as Mrs. Wages

Fresh Fruit Preserver ,are a combination of ascorbic acid and sugar and are commonly
used for fresh fruits and for canning and freezing Follow the manufacturers’ directions
for use of these mixture.

Lemon juice-Mix equal parts lemon juice and cold water. Place cut fruit in solution and
soak for 10 minutes. Remove fruit and drain well before placing on drying trays.

Place piece of fruit on dehydrator trays in a single layer, close together but not touching
or overlapping. Refer to the Fruit Drying Guide on before for suggested preparation, and
the drying times. Dry fruit at 50-60°C.

Determining Dryness

Refer to the Fruit Drying Guide on before page and begin checking the fruit at the beginning
of the average drying time range. Remove a few pieces of fruit from each dehydrator tray
and allow to cool to room temperature. Fruits are acceptably dry when they are soft and
pliable, but not sticky. Fruit folded in half should not stick together. Apple and banana
slices can be dried until crisp, if desired. If fruits seem to have a lot of moisture remaining,
recheck every 1 to 2 hours. If fruits appear to be almost done, check again in 30 minutes.
Always check fruits from each tray.

Uses

Dried fruits make great snacks. They can also be added to trail mixes, cereals, muffins,
breads, and other baked products. Dried fruit can be used as is or softened prior to use.
To soften dried fruit, submerge in boiling water and soak for 5 minutes or place fruit in
a steaming.

Select ripe or slightly overripe fruit and remove any bruised areas. Wash fruit sand
remove peel, seeds, and stems. Cut fruit into chunks and using a food processor or
blender, puree until smooth (applesauce consistency]. To get the pureeing process
started, you may need to add approximately 1 tablespoon of fruit juice or water.

If desired, fruit can be pretreated to preserve its natural color. Add 1/2 teaspoons of
lemon juice to each 1/2 cups pureed fruit. See the Fruit Drying Guide on page 6 to
determine which fruits will benefit from pretreatment.

The natural sweetness of fruit is intensified with drying. However, if preference is for a
sweeter fruit roll, you can add honey, maple syrup, corn syrup, or sugar to the pureed
fruit if desired. Try different amounts of sweeteners, staring with 1 tablespoon for each
1/2 cups of fruit puree, to find your preference. Fruit with sweeteners added will take
longer to dry than fruit that is not sweetened. Canned fruit can also be used to easily
make fruit leather. Drain juice from fruit, saving juice for later use. Place fruit in food
processor or blender and puree until smooth. Applesauce can be used directly from the
container.



FRUIT DRYING GUIDE

Dry fruit at 50-60 °C

Drying times are highly variable depending on the type and amount of food, thickness,
evenness of food pieces, humidity, air temperature personal preference, and even the
age of the plant at the time of harvesting.



Fruit Preparation Pretreatment Average
Drying
Time(hours)

Nectarines | Cut in half and remove pit. May |See apples 6-10 (Slices)

also quarter or slice 1/4"thick 36-48 [halves
or quarters)

Peaches |[Peelif desired. Cutin half and |See apples 6-10 (Slices)
remove pit. May also quarter 36-48 [halves
or slice 1/4" thick. or quarters)

Pears Peel, core, and slice 1/4” thick |See apples 7-13

Pineapple |Peel, core, and slice 1/4” thick [See apples 5-12

Plums / Halve or quarter and remove |None 8-15

Prunes pit.

Rhubarb  [Trim and discard leaves. Cut |None 6-9
stalk into 1/4" slices

Straw- Remove the leafy crown. Halve [None 6-12

berries or slice 1/4” thick

Drying Vegetables

Dry vegetables at 50-55 °C. Vegetables dry much faster than fruits. At the end of the
drying period moisture loss is rapid. As a result, vegetables need to be checked often
towards the ends of the end of the drying time to prevent over-drying. Food turns brown
when it is over-dried. When drying smaller vegetables, such as peas or carrots, it is
recommended that you place them on a mesh screen on the tray. A mesh screen will
help prevent smaller foods from falling through the grates in the tray as they dehydrate.
See information on before pages, “How to Use the Nonstick Mesh Screens.”

Selection and Preparation

Wash vegetables to remove dirt and debris. Trim vegetables to remove fibrous or woody
portions or bruised and decayed areas, peel, and slice using the preparation information
found on the Vegetable Drying Guide on before pages. Slice or cut vegetable into pieces
that are uniform in size. See befores for pretreatment information about specific vegetables.

Pretreatment

The process of blanching involves subjecting vegetables to a high enough temperature
to deactivate the enzymes. Blanching is necessary to stop the naturally occurring enzymes
from causing loss of color and flavor during drying and storage. Blanching also relaxes
the tissue walls so moisture can more readily escape during drying and enter during
dehydrating; Blanching can be done in water or steam. Water blanching causes a greater
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loss of nutrients but is faster than steam blanching and achieves a more even heat
penetration.

Steam Blanching- Fill a deep pot with water and bring to a boil. Place vegetables loosely
in a basket or colander that will allow steam to freely circulate around the vegetables.
Do not fill basket or colander with more than a 2 1/2 inch layer of vegetables. Position
the basket or colander in the pot, making sure it does not contact the boiling water. Cover
with a close fitting lid. Steam for the time indicated in the Vegetable Drying Guide on
before pages..

Water blanching

Fill a large pot 2/3 full with water. Cover and bring to a boil. Place vegetables loosely in
a basket or colander and submerge in the boiling water. Cover and blanch for the time
indicated in the Vegetable Drying Guide. Water should return to a boil in less than 1
minute. If not, too many vegetables were added to the basket; reduce the amount of
vegetables added for the next batch.

Water blanch for the time indicated in the Vegetable Drying Guide below.

Immediately after steam or water blanching, dip the vegetables in cold water to quickly
cool them. Drain the vegetables and arrange them in a single layer on the dehydrator
trays. Refer to the Vegetable Drying Guide below for drying times.

Determining Dryness

Refer to the Vegetable Drying Guide below and begin checking the vegetables at the
beginning of the average drying time range.

Remove a few pieces of vegetables from each dehydrator tray and allow to cool to room
temperature. Test for dryness by breaking the pieces in half. Most vegetables will be
crisp when appropriately dried and will break easily. If vegetables do not break easily,
additional drying time is needed. If vegetables seem to have a lot of moisture remaining,
recheck every 1 to 2 hours. If vegetables appear to be almost done, check again in 30
minutes. Always check vegetables from each tray.

Follow “Packaging and Storage” information on before pages.

VEGETABLE DRYING GUIDE

Dry vegetables at 50-55°C.

Drying times are highly variable depending on the type and amount of food, thickness,
evenness of food pieces, humidity, air temperature, personal preference, and even the
age of the plant at the time of harvesting.



Vegetable |Preparation Pretreatment water Average
blanching or steam Drying
blanching Time

Asparagus |Cut into 17 pieces. Water 3 1/2 - 4 1/2 minutes | 6-8 hours
Steam 4-5 minutes

Beans, Remove ends and strings. Cut [Water 2 minutes 6-11 hours

green/wax |into 17 pieces. Steam 2-2 1/2 minutes

Beets Cook until tender. Cool and [None - Already cooked. 4-7 hours

peel. Cut into shoestring strips
1/8" thick.

Broccoli Cut into serving pieces. Water 2 minutes 4-7 hours
Steam 3-3 1/2 minutes

Carrots Peel and cut off ends. Cut into | Water 3 minutes 4-10 hours

1/8” to 1/4” slices. Steam 3-3 1/2 minutes

Cauliflower|Cut into serving pieces. Water 3-4 minutes 5-8 hours
Steam 4-5 minutes

Celery Trim ends. Cut into 1/4” slices. | Water 2 minutes 2-4 hours
Steam 2 minutes

Corn, cut |Husk and remove silk. Blanch [Water 1 1/2 minutes 6-10 hours

and cut corn from cob. Steam 2-2 1/2 minutes

Mushrooms |Wash and slice 3/8” thick. None 2-6 hours

Onions Remove outer skin. Cut off top [None 3-7 hours

and root ends. Cut into 1/4”
slices.

Peas Shell. Water 2 minutes 5-9 hours
Steam 3 minutes

Peppers  |Remove stem, core, and inner |None 5-10 hours

and partitions. Cut into 1/4 strips.

pimientos

Potatoes |Peeland cutinto 1/4” slices. |Water 5-6 minutes 4-8 hours
Steam 6-8 minutes

Summer |Trim ends. Cut into 1/4” slices. |Water 1 1/2 minutes 4-6 hours

squash and Steam 2 1/2 - 3 minutes

zucchini

Tomatoes |Peel, if desired. Cut into|None 6-11 hours

sections 3/4” wide.
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Uses

Dried vegetables have a unique flavor and texture and are best used as ingredients for
soups, stews, casseroles, and sauces rather than stand-alone side dishes. When using
in soups, dried vegetables can be added without soaking. Dried vegetables used for other
purposes need to be soaked before cooking. To soak, start with 1 1/2 to 2 cups of boiling
water for every 1 cup of dried vegetables. Soak for 1 to 2 hours or until vegetables have
returned to nearly the same size they were before dehydrating. Additional water should
be added as needed during the soaking process. After soaking, simmer the vegetables
in the soaking water until tender, allowing excess water to evaporate.

Drying Herbs

Drying fresh herbs allows your to have a ready supply of economical herbs that are
available to use all through the year. To retain the best flavor of your herbs, it is
recommended that you dry them at the lowest temperature setting, 40 -50°C.

Selection and Preparation

Pick herbs for drying just before the flowers first open. These herbs will be most flavorful.
The best time to pick herbs is early morning just after the dew has evaporated. Rinse
leaves and stems in cool water to remove any dust or insects and then gently shake to
remove excess water. Remove dead and bruised leaves or stems. Large leafed herbs,
such as basil, sage and mint, should be removed from their stems for faster drying.
Smaller leafed herbs can be left on their stem and removed after drying. Placing the
herbs on a mesh screen will help prevent them from falling through the grates in the
tray as they dehydrate.

Determining Dryness

Herbs are acceptably dry when they are crispy and crumble easily. Refer to the Herb
Drying Guide below and begin checking the herbs at the beginning of the average drying
time range. Remove a few herbs from each dehydrator tray and allow to cool to room
temperature. If the herbs do not crumble easily, recheck every hour.

Packaging and storage
Dried leaves are best stored whole and then crumbled when needed. Follow “packaging
and storage” information on before pages.

Uses

Most dried herbs are 3 to 4 times stronger than the fresh herbs, therefore when using
dried herbs in a recipe that calls for fresh herbs, use 1/4 to 1/3 of the amount called for
in the recipe.
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HERB DRYING CUIDE
Dry herbs at 40-50 °C.

Herb Average Herb Average
Drying Drying
Time Time
Basil leaves 10-15 hours Mint leaves 9-14 hours
Bay leaves 5-7 hours Oregano leaves 9-12 hours
Chives 9-15 hours Parsley leaves 6-8 hours
Cilantro leaves 6-8 hours Rosemary leaves |8-12 hours
Dill leaves 3-5 hours Sage leaves 12-16 hours
Fennel 3-5 hours Tarragon leaves 5-7 hours
Marjoram 9-12 hours Thyme leaves 4-6 hours

Cooking meat before dehydrating

- After marinating meat strips, place meat strips and liquid marinade into a shallow pan.
If no liquid remains, add enough water to cover meat strips. Bring liquid to a boil for 5
minutes.

Remove meat strips from marinade, drain, and then position strips on dehydrator trays.
Position strips on dehydrator trays close together, but not overlapping. Dry jerky at 70°C
for 4 to 8 hours. See “Determining Dryness” information below.

If you did not cook the meat prior to dehydrating, cook it after, following the instructions
below:

Cooking meat after dehydrating - Preheat oven until the internal temperature is 135°C.
(For an accurate temperature reading, check with an oven thermometer.) Remove jerky
strips from dehydrator trays and place on a baking sheet close together, but not touching.
Heat jerky in preheated oven for 10 minutes. Remove jerky from baking sheet and cool
to room temperature.

Packaging and Storage

After cooling, pat jerky with paper toweling to remove any fat droplets which may form
on the jerky. Following “Packaging and Storage” information on before pages. Jerky can
be stored 1 to 2 months at room temperature. However, to maintain the best flavor and
quality, store in the refrigerator or freezer.

Jerky Marinade

11/2 -2 pounds of lean meat

1/4 cup soy sauce

1 tablespoon Worcestershire sauce

1 teaspoon hickory smoke-flavored salt
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1/2 teaspoon onion powder
1/4 teaspoon garlic powder
1/4 teaspoon black pepper

Combine all ingredients in a small bowl and follow “Preparing Jerky from Meat Strips”

Care and Cleaning

1. Remove plug from wall outlet before cleaning.

2. Wash the dehydrator trays and cover in warm water and a mild detergent or wash in
a dishwasher.

If necessary, a soft brush may be used to loosen dried on food particles. Do not use steel
wool scouring pads or abrasive cleaners on any of the dehydrator parts.

3. Wipe the dehydrator base with a soft, damp cloth.

DO NOT IMMERSE THE DEHYDRATOR BASE IN WATER OR OTHER LIQUID.
The screen which covers the center hub on the dehydrator platform lifts off for cleaning,
if needed. Wash in warm water, dry thoroughly, reposition over hub, and snap in place.

WHILE HANDLING

* Do not drop the product,

* Ensure it does not suffer impact,

* Ensure it doesn’t get crushed or squeezed,
* Observe the marks on the packaging.

ENVIRONMENT FRIENDLY DISPOSAL

You can also contribute to environmental protection!

Please do not forget to adhere to local regulations.

Take the non-operational electrical appliance to the suitable disposal centers.
There is no situation that might harm human health or the environment during use.
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Pycckuit

SINBO SFD 7402 / SFD 7403
LM®POBOW AETUAPATOP MPOAYKTOB
WHCTPYKLIUA NO 3KCMYATALIUK

CywmT hpyKTbI, OBOLLM, 3€MEHb U CrIELMN.
LincbpoBoit KoHTpONb TemnepaTypbl 1 TaiiMep AN TOYHOrO BPEMEHM CYLLKM 11 TEMMEepaTypbl.

WHCTPYKLIUA
BombLUMHCTBO NPOM3BOAUTENE NOPTATUBHBIX NMPUGOPOB PEKOMEHAYET COBMIOAATL CledyoLne Mepbl
MPeA0CTOPOXHOCTH.

BAXXHbIE MEPbI MPEJOCTOPOXXHOCTHU

[Ins TOro YTO6bI CHU3UTbL PUCK NONYYEHNS TPABM MW NOBPEXAEHNS UMYLLECTBA, CNeAyeT cobniofaTh
OCHOBHbIE NPaBuna TeXHWK 6e30MacHOCTY NPK MCMOMb30BaHUY ANEKTPONPUEOPOB, B TOM YUCTE CrieAytoLLMe:
1. V3yuuTe BCE MHCTPYKLMM.

2. He potparusaiiTech [0 ropsiumx noBepPXHOCTEN. cnonbayiiTe pyKoSTKI UK pyuKu.

3. Bo 13bexkaHve nopaxxeHuns aNeKTpUYECKuM TOKOM He MOrpy>KaiiTe LWHYP NMUTaHWS, LTENcenbHyt BINKY
UM cam AernapaTtop B BOAY 160 MHbIE XMAKOCTH.

4. Korpa paboTa 0CyLUeCTBASETCS B NPUCYTCTBUN JeTeil, HAXOAALUMXCS PALOM, HEOGXOAUM TLLATESbHbIiA
Haz3op.

5. Bblkntouaiite npu6op 13 po3eTkK, KOrAa OH He 3KCMyaTUpYeTCs, UMK Nepes ero 04nCTKoM. Mepes
YCTaHOBKOIA UMM CHAATUEM [eTaned, a Takxxe nepes 041CTKOI AaiiTe npubopy oCTbITb.

6. He akcnnyatupyiite npu6opbl ¢ NOBPEXAEHHBIM LIHYPOM MUTAHUS UNK LWTencenem nn6o nocne
BO3HWKHOBEHMS HENCTIPABHOCTE, @ TaKXXe B CNy4ae ero noBpexAeHNs NobbIM CnocoboMm.

7. Vicnonb3oBaHue AOMONHUTENbHbIX NPUCMOCOBAEHNIA, He PEKOMEH/OBAHHBIX MPOM3BOANTENEM NPUBOPA,
MOXET MPUBECTU K NONYUEHMIO TPABM.

8. He nonyckaiiTe nepeBeLLMBaHNS LUHYPA Yepe3 kpaw CToNa, CTOWKM Nk ero CONpUKOCHOBEHNS C ropsiyeit
MOBEPXHOCTbIO

9. He ucnonb3ayiTe AaHHbIA NPUGOP BHE NOMELLEHNS.

10. He pa3meLLaiiTe YaiiHnK Ha ra30BOW UK ANIEKTPUYECKON FOPEnKe U B6IM3N HUX NGO B pa3orpeToi
neyu.

11. Hukorgpa He ucnonb3yiite npuéop ANs 06€3BOXMBAHUS NPOAYKTOB, COAEPXALUNX CNUPT MnK
3aMapuHOBAHHbIX B CTIMPTE.

12. He ucnonb3yiite AaHHbIA NPBOP HE Mo Ha3HAYEHMHO.

Mpepynpexaenue
He ucnonb3yiiTe AaHHbIA NPUGOP He MO Ha3HAYEHMIO.
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[aHHbli nprbop npeAHasHaueH A1 UCroNb30BaHUS TOMBKO
B [IOMALLHWUX W @HANOTNYHbIX YCNOBUAX:

- Ha KYXHsIX B Kadpe, odmcax unm apyrux paboumnx cpepax;
- Ha fave,

- B FOCTUHULAX, MOTENSX M JPYrux nofobHbIX cpeax;

- B 3aBEJIEHMNSIX TUNA «HOUJEr U 3aBTPaK».

- Mpubop He npepHasHaveH Ansg paboTbl C BHELIHUM
TaMepoM WK OTAENbHON CUCTEMOU AMCTAHLMOHHOIO
yrpasieHus.

- [laHHbI NprbOpP MOXET 3KCMIyaTUpoBaTLCA AeTbMM OT 8
NeT 1 cTaplue, NoabMU C OrPaHNYEHHbIMU (PU3NYECKUMMY,
CIyXOBbIMM U KOTHUTUBHBIMM CMIOCOBHOCTSIMM UITW NFOLMM
C OTCYTCTBMEM OMbITa U 3HAHWI, TONBKO B CAy4ae, ECAN OHN
HaxoasTCs No4 HabnofeHNeM, UK UM NPesoCTaBATCS
MHCTPYKLMM OTHOCUTENBHO akcnayaTauuu npubopa. detu
MnagLe 8 neT unu Haxoaswmecs 6e3 npucmoTpa B3POCHbIX
He [OMXHbI UCTONb30BATb UM YUCTUTL NPKOOP.

Ecnv WHyp nuTanuns nospexxaeH, Bo 136exaHue pucka, oH
LOJKEH ObITb 3aMEHEH NPOM3BOAUTENEM, CEPBUCHOM
Cny>K60# UM aHanornyHbIM KBanMMOULUNPOBAHHbLIM
CreunanicTom.

- XpaHuTe npubop 1 WHYp NUTaHUS B MECTE, HEAOCTYMHOM
Ans feTei mnagwe 8 ner.
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XPAHUTE JAHHYIO UHCTPYKLWIO
N3pnenne npeHasHaueHo Ans UCroNb30BaHNA TONILKO B ObITOBbIX YCNIOBUAX.

XapakTepucTuku

* 5 MPO3PAYHBIX JTIOTKOB [ANA CYLLUKW MPOLAYKTOB, JIEFKO NPOBEPAEMbBIE
* MPO3PAYHAA KPbILLIKA

* PECYNIATOP TEMMEPATYPbI

* PEMYJIMPYEMASA TEMMEPATYPA 40-70°C

* AUCTINEN TAVIMEPA

* PEMYIIVPYEMBI/ TAUMEP 1-48 YACOB

* CYLLKA MPOAYKTOB

* BHYTPEHHW TAUMEP NS COKPALLIEHIS BPEMEHM CYLLIKM
* CBETOAMOHASA NAHENb

* BbIKIMIOYATESb

* 220-240 B nepemenHoro Toka, 50 i, 250 Bt

Kak ucnonb3osatb umbposoe ynpasneHue

[vcnneii
Fig. C = Temneparypbl

Lincbposoe ynpasnerue (puc. C) no3BonsieT Nerko perynuposath Temnepatypy cylwki. Kpome Toro, oH
aBTOMATUYECKN OTKIOUMT AErMAPaTOp, KOrAa UCTEYET BbIGPaHHOE BPEMS.

[ins perynupoBku TemnepaTypbl

1. CHavana HaxxmuTe KHonky start/stop, a 3atem Haxmute TIME / TEMP, HauHeT muraTb Bpems Ha okHe
AMCNAes, a 3aTem HXMUTE KHOMKM + MW -, ANS TOTO YTOGbI BbIGPATb Hy>XXHOE BPEMS,, ANS 3MEHEHNS
BPEMEHN yAepKMBANTE HAXaTol KHOMKY + WNK -, BpEMS U3MEHUTCS, AMana3oH Taiimepa Ans aToro
nernapartopa (ot 1 fo 48 yacos)

2. Tocne Toro, Kak Ha Ancniee yCTaHOBUTCS BpeMs, 6e3 BCMbILLKH, CHOBA HaxkxmuTe KHonky TIME / TEMP.
HaxxmmuTe KHOMKy + v - Ans BbIGopa Hy>XHOA Temnepatypbl. 40 5 C 1 HaxaTue. 4T06b1 6bICTPO M3MEHNTL
TemnepaTypy, yaepXuBaiTe KHOMKK + unu -. [lnanasoH pabounx Temnepartyp Ans aToro aernapatopa 40-
70C.

lMocne Toro, Kak Bbl 3aiaANTe Hy)XXHOE BpeMs 1 TemMnepaTypy, AernapaTop HauHeT paboTatb. B no6oe
BpEMS, Bbl CMOXETE HACTPOUTb BPEMS UM TemnepaTtypy ¢ noMoLbto kHomok TIME / TEMP, + v -. Bbl
MOXETE 0CTaHOBUTb AETMAPATOP B N060e BPeMs, HaxKas Ha kHonky START / STOP.
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061as uHdopmaLms o cyluke

Mepb! npefocTopoxHOCTH: TilaTENLHO BbIMOITE PyKM NEpe/ MPUroTOBNEHNEM NPOAYKTOB [N CYLUKA.
TouHO Tak Xe, TLWATENbHO OYNCTUTE BCIO NOCYAY, Pa3fenoyHble JOCKK U CTONMbI, KOTOpble ByayT
1CMONb30BATLCA ANS NPUrOTOBAEHNS ML, BbIMOIATE NuLLy nepep CyLIKOW.

* Mpw BbIGOPE NPOAYKTOB ANS CyLUKK, BbibepuTe camble crienble. He ncnonbayiite nepespesiumne * uan
Hecnenble pyKTbI 1 0BOLLM. CPexbTe BCe NOMATLIE UK NOBPEX AEHHbIE 4aCT! NPOAYKTOB.

* [Ins paBHOMEPHO CYLLKK, pa3pexXbTe MPOAYKTh Tak, YTOBbI OHI UMEN OAUHAKOBbIN pasMep, hopMy
1 TOMLLMHY.

Bpems CyLUKi CMAbHO BapbUPYIOT B 3aBUCUMOCTY OT TUMA W KONMYECTBA NPO/YKTOB, TOMLLMHbI, POBHOCTY
KYCOYKOB, BNI@XHOCTH, TeMNepaTypbl BO3AyXa, M4HbIX NPEANOUTEHNIA U e BO3PACTA PaCTEHWH B
MOMEHT yOOpKM ypoxas. VIMeHHO NoaToMy Ha MPOTSXKEHUM YTEHNS PyKOBOACTBA MOMb30BATENS Bbl
3aMeTuTe Hanune CpeaHero AnanasoHa BpeMeHu CyLIKK. B HEKOTOpbIX Cry4asx Bam NoHafo6uThLes, M
Bbl NPEANOYTETE, CyLIMTb NPOAYKTbI B 60M1e€ KOPOTKMA UMW MPOAOIKUTENbHBINA CPOK, YeM B yKadaHHbIN.
[IngA LOCTVXEHMS HannyHLLIMX PE3yNbTaToB, HAYHWTE NPOBEPSTHL MPO/YKTbI B HAYANE AManasoHa, ykadaHHoro
B MHCTPYKLMKM. 3aTeM Bbl JOMKHbI OLIEHUTb, HACKONBKO YaCTO Bbl AOMKHbI NEPenpoBepuTb NPOAYKTbI,
OCHOBbIBAACH Ha TOM, KaK MPOXOANT CyLUKa. [1nst HEKOTOPbIX NPO/YKTOB, TAKMX KaK TPasbl, 3T0 KaX/ble
10 MuHyT, a Ans pyKTOB Kaxable 1-2 yaca.

* CyLuka npe/ioTBpaLlaeT pa3MHOXeH1e MUKPOBOB, 0HAKO, XMMUYECKas peakuys, npoTeKatoLlas nos
neiicTBreM (hepMeHTOB B chpykTax 1 0BOLLAX, HE MPOU30IAET, MoKa MPOAYKT He byAeT npeasapuTenbHo
06paboTaH nepes CyLko .. MpefBapuTenbHas 06paboTka No3BONMT NPEAOTBPATUTb UMW CBECTHU K
MUHUMYMY HEXenaTenbHble M3MEHEHNs LIBETa 1 TeKCTYPbI BO BPEMS CyLLKM 1 XpaHeHns. CM. creumansHble
paspenbl Anst NpeABapuTENbHOI 06paboTkM.

* TlomecTuTe NuLLly B OAWH C0i Ha NoTKe. He onyckaiTe CONPUKOCHOBEHNS N HaKNafiblBaHUS MPOAYKTOB
Apyr Ha apyra.

* TTpn CyLLIKe CUNbHO NaxHYLLX NPOAYKTOB, TakMe Kak MyK 1 YECHOK, 3HaTe, YTO MOSBUTCS CUIbHbIA 3anax
BO BpeMS NpoLIecca CyLIku. JTOT 3anax MOXeT 0CTaTbCs NOCAe 3aBEPLUEHNS CYLUKA.

* OTAenbHbIe KYCOUKM MALLW MOTYT He BbICYLUMTLCS B OAHO U TO e Bpems. MpofyKThl, BbICYLLEHHbIE
Hafnesxatum 06pa3oM, JOSKHbI 6bITb YaseHbl C 0TKA OT TeX, KOTOpbIE MO-MPexXHeMy TPeByHT CyLLKK.

Bcerpa npoBepsiiTe NOTKM ¢ NPOAYKTaMU Ha NpeAMeT MOMHON NPOCYLUKHU.

* Ecnv opvH NOTOK € NPOAYKTamn MPOCYLLEH, CHUMUTE C HEro MPOAYKThI M MOCTaBbTE HA MECTO, He
nepecTasss NoTKM.

* He po6aBnsiiTe cBexue pyKTbl 1 OBOLLM K YACTUYHO BbICYLLEHHbIM. OTO YBENYNT KOMMYECTBO BAAr
11 BPEMSI CyLUKN.

* O6ecneybTe HenpepbIBHYHO CyLLKY. He 0TkNoYaiiTe AernapaTop, KorAa OH HaXoANUTCS B MPOLIECCE CYLLKY,
11 BO306HOBNEHME CyLUKY B 60Nee NO3[HEee BPEMSI MOXET NMPUBECTM K YXYALIEHNIO Ka4ecTBa 1/ unu nopye
MULLEBbIX MPOAYKTOB.

YnakoBka v xpaHeHue
CylueHble NpoAyKTbl JOMXKHbI ObITb HaAnexawum o6pas3oM ynakosaHbl Ans npeoTBpaLleHns
nepenornoLLEeHns Barv 1 nopyn Mukpobamu. YnakyiTe NpoAYyKTbI NUTAHUS B YNCTbIE, CyXne, NNOTHO
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3aKpbIBAIOLLMECS KOHTEliHepbl. CTeKNsHHbIe 6aHKN NN KOHTEHepb! ANS MOPO3WIbHUKA, 0bnadatoLme
NAOTHLIMI KPbILLIKaMM, XOPOLLO NOAXOAST ANst XpAHEHUs:. TakoKe JONYCKAOTCS NakeTbl Ansi 3aMOPO3KM.

* XpaHuTe ynakoBaHHble CyLIEHbIE MPOAYKTbI MATAHNS B CYXOM, MPOXNafHOM MecTe, BAAnM OT cBeTa.
Bonee BbicokMe TeMNepaTypbl M BO3AEACTBIE CBETA COKPALLAET BPEMS XPaHEHUS! U NPUBOANT K NOTEpe
Ka4ecTBa v NUTATENbHbIX BELECTB.

* CMOKBa [I0MXHA XpaHUTLCS B TeueHre 1 Mecsiua npy KOMHATHO Temnepatype. OBOLUM UMEHT CPOK
XpaHeHus! Ha NONOBUHY MeHbLUE, YeM hpyKTbl. EC poayKTbI AOMKHbI XPaHUTBCS AOMbLIE, XpaHUTE UX
B MOPO3WIIbHOIA Kamepe.

* YnaKoBblBaiTe 0BOLM W (OPYKThI B OTAEMbHbIX KOHTEHEPAX ANS XpaHeHus, BO n3bexaHune notepu
apomara.

CoBeTbl 10 TEMNEPaTypHOMY Pexumy:
- Tpasbl 40-50C

- 3enetb 50C

- Xne6 50C

- Morypt 50C

- OBouy 50-55C

- OpykTbl 50-60C

- Msico, peiba 70C

DpyKTbI

Ot60p 1 NpuroToBneH1e

BbibepuTe dhpykThl, HAXOAALLMECS HA NuKe cnenocTy. MpoMoiTe pyKTbl ANS YAANEHNS rPS3n 1 Mbinu.
CyLLEeCTBYET MHOr0 Bap1aHTOB, KOr/a Aeno AOXOAMT 10 CYLLIKK (pyKTOB, BOCMIONL3YATECH CBOUMM SINHHbBIMM
npeanoyTeHnsmu. Mnodbl MOryT 6bITb Hape3aHbl, pa3peaaHbl Nononam, eCM ManeHbLKoro pasMepa,
0CTaBJIeHbI MONHOCTbIO, 0/IHAKO, NOTPEOYETCS MaKCUMabHOE BPEMS 151 CYLLKM.

PaspexsTe Ha paBHbIe KyCky TONLMHOM okono 1/4 AtoiMa. LienbHble nnofbl, Takve Kak YepHuka, Knokea
11 BUHOTPa, JOMXHbI 6bITb NOrPY>KeHb! B KUNALLYtO BOAY B Teuenne 30-60 CeKyHA, a 3aTem B NEAsHYH0
BOJY ANA CHATUS KOXKMLbI. Ta npoLieaypa no3BOANT COKPATUTL BPEMS CYLLIKNA.

MpepnsapuTensHas o6paboTka

MHorie pyKTbl 6bICTPO TEMHEIOT MOCAE OYUCTKM 1 / NN HAPE3KM M MPOAOKAT TEMHETL Aaxe nocne
CyLWKM. OTO NPOUCXOANT M3-3a BO3AENCTBUS NPUPOAHBIX (DEPMEHTOB, COAEPXKALUNXCS B HEKOTOPbIX
hpyKTax, ¢ Bo3AyXoM. ECTb HECKONbKO BApUaHTOB NpeABapUTENbHON 06paboTki Anst NpeAoTBpaLLEeH!s
n3meHeHms useTa. MpeasapuTenbHas 06paboTka He 065i3aTenbHa, Ho PeKOMEeH/YeTCs s NpeioTBpaLLeH!s
N3MeHeHms LseTa. HekoTopble MOryT 06Hapy>XUTb HE3HAUNTESbHbIE M3MEHEHNS BKYCA NPEABAPUTENBHO
o6pa6oTanHbix pykToB. CM. PyKOBOACTBO MO Cyluke (ppyKTOB Ha CTpaHuLe 6 Ans onpeaenenns
HE0BX0AMMOCTM (PPYKTOB B NpeABapUTENbHOM 06paboTke. Bbl MoXeTe nonpo6oBaTh pasnuyHble BapuaHTbI
11 y3HaTh, 4TO BaM NOAXOAMUT GONbLLE BCErO.

Ackop6uHoBas kucnota (Butammut C) - ackopbuHoBas kucnota ocTynHa B hopMe TabneTok um
ropoLLKa, e MOXHO HailT1 B anTekax. CMelLaiiTe 2,5 CTON0BbIE IOXKKN aCkopBIUHOBOW KUCNOTI C 1
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4acTbo XonoAHoM BoAbl. TabneTky Butamuna C (wecTb 500 Mr. TabneToK, paBHbIx 1 YaitHON NOXKN
aCKOPBMHOBOIA KUCNOTBI) CREAYeT M3MENb4UTL Nepes CMeLLMBaHUEM C BOJOI. [TomMecTuTe Hape3aHHble
(bPYKTbI, Takue kak 6aHaHbl, Tepcuku, S6moKi, rpyLLn, B CMeCh 1 nodepkute 10 MUHYT. YaanuTe (pyKTbl
11 MPOCYLLMTE Nepes PasMeLLiEHMEM Ha CYLLIMIbHbIE NOTKA.

CMecb ackop6UHOBOW KMCNOTbI - KoMMepUecku ZOCTYMHbIE MPOAyKTbI, Takue kak KoHcepBaTop CBEXMX
npoayktos Mrs. Wages, npeacTasasitoT co6oii coueTaHme ackopbHOBO KMCNOTbI 1 caxapa v 06bI4HO
MCMONb3YIOTCS ANS KOHCEPBUPOBAHMS 1 3aMOPaXMBaHUS CBEXMX (PYKTOB. CNeayiTe MHCTPYKLMAM
MPON3BOANUTENS NO UCMONb3OBAHMIO ATUX CMECEH.

JIMMOHHBI COK - CMeLLaliTe paBHble 4aCTW MMMOHHOIO COKa M XONOAHON BOAbI. [ToMecTUTe Hape3aHHble
pyKTbI B pacTBop 1 noaepxute 10 MUHYT. Yaanute pyKTbl 1 NPOCYLUNTE NEPe pasMeLLleHnem Ha
CyLUWMbHBIE NOTKY.

[MomecTuTe Kycouku (pyKTOB HA NOTKM Aernapatopa OfHUM CoeM, 67M3Ko ApYr K Apyry, HO Tak, Y4To6b!
OHW He Compukacanuich Uin He NepekpbiBank Apyr apyra. O6patutech K PykoBOACTBY MO CyLuke (PyKTOB
ANS NONyYeHnst MHOpMAaLMM N0 NPUrOTOBEHNIO M BpeMeHH CyLuku. CylunTe (pyKTbl Npu TemnepaType
50-60C.

Onpepenexune BbICYIIMBaHNS

O6patuTech k PykoBoACTBY MO CyLUKe (DPYKTOB Ha NpefblAyLLeil CTPaHWLE ¥ NPUCTYNUTE K NpoBepKe
NnoAoB B Havyane CpeaHero AvanasoHa BPEMEeHU CYLLKN. YAanuTe HeCKOMbKO KYCOUYKOB (pyKToOB 13
KaX/AO0ro NoTKa 1 aiiTe eMy OCTbITb 4O KOMHATHOIA TemnepaTypbl. [10/bI BbICYLUEHbI, KOTAA OHY MSIrkue
Ha OLLyMb, HO He MMnkie. DpyKTbI, CROXKEHHbIE MONONAM, He AOMKHbI NpUANNaTh ApYr K Apyry. Kycouku
s610Ka 1 6aHaHa MOryT BbITb BbICYLUEHbI [0 XPYCTALLE KOPOUKM, NPK XxenaHnu. Ecn kaxeTes, 4To Bo
bpykTax eLe NpUCyTCTBYET MHOTO BRaru, nepenpoBepsinTe kaxasie 1 - 2 yaca. Ecnn nnopbl nouty
roTOBbI, MPOBEPLTE €Lle pa3 no npotuecTsun 30 MuHYT. Beeraa nposepsiiTe hpykThbl U3 Kaxaoro noTka.

Wcnonb3oBanue

CyxodpyKTbl - 9T0 0TAMYHAS 3akycka. OHK Takxe MoryT 6biTb 406aBNEHbI B CMECH, KPYMbl, KEKCbI,
pasnunyHble BUAbI xneba u Bbineyky. CyxodpyKTbl MOXHO UCMONb30BATL B TAKOM COCTOSIHUM, Kak OHM
€CTb, UM PA3MArYMTb NEPEA CMONb30BaHNeM. YTo6bI pasMsrinTb CyxodpyKTbl, MOrPY3NTE UX B KUMSLLYIO
BOZY M NOAEPXUTE B TEYEHWE 5 MUHYT UM Pa3MeCTUTE B NapoBapke.

Bbi6epuTe cnenble unu cnerka nepeapenble NnoAbl U yianute niobble MaTble YacTu. Mpomoiite ppyKTbl
1 ynanuTe KouLly, cemea i cTe6nn. Paspesxxste pyKTbl Ha KYCK 1, NCTIONb3YS KYXOHHbII KOMOaWH 1
6neHzep, pasMarynTe [0 Moy4eHNs OJHOPOAHON Macchl (KOHCUCTEHUMs S604HOro niope). Mepen
NPUroTOBNEHMEM Miope, BO3MOXHO, NOTpebyeTcs A06aBUTb MPUMEPHO 1 CTONOBYIO NOXKKY (PPYKTOBOrO
COKa Wi BO/bI.

[pv xenaHim, pyKTbI MOrYT 6bITb NPeABAPUTENBHO 06paBtoTaHbI ANt COXPaHEHNS ECTECTBEHHOMO LiBETA.
[o6asbTe 1 1/2 YaitHoi NOXKM IMMOHHOTO coKa Ha kaxayto 1 1/2 ualuku npoTepTbix pykToB. CM.
PykoBoACTBO NO CyliKe (PPyKTOB Ha CTpaHuLe 6 ANs onpeaeneHns HeobXoaumocTi pykTos B
npeBapUTENbHON 06paboTKe.

EcTecTBeHHas cnafocTb (bpyKTOB yeunnBaeTes ¢ cylukoil. OaHaKo, ecvm 0TAAeTCs NpeanoyTeHne Gonee
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CNagiKoMy BKYCY, Bbl MOXeTE 06aBUTb Me, KNEHOBbINA CMPON, KYKYPY3HbIA CHPON Wiy caxap K Mope, npu
xenaHuu. MonpobyiiTe pasnuyHble NOACNACTUTENM, HAYMHAS C 1 CTONOBON NOXKM Ans Kaxaoro 1 1/2
cTaKaHa ppyKToBOro nope, ANs Co3aaHns fydiero Bkyca. OpykTam ¢ NOACNaCTUTENsMIN NOTPe6yeTes
6onblue BPEMEH ANs BbICYLLMBAHWS, YeM HenoAcnalleHHbIM hpykTam. KoHcepBrpoBaHHble (pyKTbl
TakXe MOryT 6bITb MCONb30BaHbI ANS CO3AaHNS CMOKBbI. CreiiTe CoK ¢ (hpyKTOB, COXPaHWB €ro Ans
nocneAyHoLLEro 1Cnonb3oBaHNs. NMoMecTuTe (pyKTbl B KyXOHHBIA KOMGAIAH nn 6neHaep v pasmenbinTe
[0 NOMy4eHnst 0AHOPOAHOM Macchl. MoXKHO MCMoNb30BaTh MIOPE HEMOCPEACTBEHHO U3 KOHTEIHepa.

PYKOBO/ICTBO MO CYLLKE ®PYKTOB

Cywute pykTbl npu Temnepatype 50-60C.

Bpemst cyLLKi CUITbHO BapbUPYIOT B 3aBUCUMOCTM OT TUMA W KONMYECTBA NPO/YKTOB, TOMLLMHbI, POBHOCTY
KYCO4KOB, BMIAXHOCTM, TEMNEpPaTypbl BO3AyXa, MMUHbIX NPEANOUTEHMA 1 faXKe BO3pacTa pacTeHuil B
MOMEHT Y6OpKM ypoXast.

DpyKTbI MoproToBka MNpenBaputenbHas CpepnHee
o6paboTka Bpems
CyLKM(Yachl)
SA6n0ku QumcTUTe OT KOXYPbI, MK XenaHuu, | AckopbuHoBas Kucnota, cMech |4-9

yAanuTe CepALeBUHY N HapeXbTe |ackOpPOUHOBOW KMCNOTbl WK
KOMbLAMM UM Kycodkamu, 1/8 fo 1/4 | IMMOHHBI COK
"TONWMHBI.

A6puKoChI PaspexbTe nononam, BbiHbTE [(CM. 56n0KkK) 8-16
KOCTOYKM M pa3pexsTe Ha 4 yacTi
UM NOMTUKN TONLLUMHO 1/4.

BaHarbl OuuncTuTe M paspexeTe Ha NOMTUKK | (CM. S60KH) 6-8
TONLWMHOI 1/4.
YepHuka Ypanute cte6nn, norpysute B|Her 9-17

Kunswyto Bogy Ha 30 - 60 cekyHa, a
3aTeM B NIefisHyI0 BOAY ANA yaaneHus
KOXWLbI.

BuHs Ypanute cteban u KocTouku. |Het 15-23
Pa3pexbTe nononam, U3MesbunTh
WK OCTaBbTE LIESTUKOM.

Knioksa Ynanute ctebnu. Morpyaute B|Her 10-18
Kunsyto Bogy Ha 30 - 60 cekyHp, a
3aTeM B NieISHyH0 BOAY ANS yAaneHus
KOXMLbI.

WHxup YpanuTe ctebnm. HebonbLuoin uHxup | Het 8-15
MOXHO 0CTaBWTb LenukoM. B
NPOTUBHOM Cflyyae, paspexsre
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DpyKTbI MoproToBka MpenBapuTenbHas CpepnHee
o6paboTka Bpems
CyLIKM(4achbl)
WHxwp nononam. Morpyante B kunswyo [Het 8-15
Bofy Ha 30 - 60 cexkyHA, a 3atem B
NeAsHyl BOAY ANS ypanexus
KOXKMLbI.
HekTapuhbl  |Paspexbete nononam u yaanute | (Cm. s610ku) 6-10 (MomTukm)
KoCTO4KM. MOXHO Takxe paspe3satb 36-48
Ha 4 4acTi N NOMTUKM TOALLMHOM 1/4. (MonoBuHKM
nm
YETBEPTUHKN)
Mepcukn OumMCTUTE OT KOXYPbI MY XenaHui. | (CM. s6mokm) 6-10 (MomTukm)
Pa3pexbTe nononam 1 ypanute 36-48
KoCTO4KM. MOXHO Takxe paspesatb (MonoBuHKM
Ha 4 YacTh 1 NIOMTUKM TONLLMHOA 1/4. L
YETBEPTUHKN)
Tpywm OyucTute 0T KOXYpbI, yaanuTe |(Cm. s6moku) 713
CEPALEBYHY 1 PA3PEXXETE Ha NOMTUKA
TOALMHON 1/4.
AHaHac OumncTute 0T KOXYypbl, yaanute [Het 5-12
CEPALEBYHY 1 PA3PEXXETE Ha NOMTUKA
TONLMHO 1/4.
CrmBbl / Ha nonosuHKy unn 4eTBepTMHKN 1 |HeT 8-15
YepHocmMB | yaanuTe cepALeBuHy.
PeseHb O6pexbTe 1 yaanute nuctbs. [Het 6-9
Paspexbre cTebenb Ha uvactu
TONLMHOI 1/4.
Kny6Huka | Ynanute nuctbst. Paspexbrte Ha|Het 6-12

MONOBUHKY MM HA 4aCTM TONLMHONA
1/4.

Cyuwuka oBoLuyeit
CywwuTe ooy npyu Temnepatype 50-55C. OBOLLM BbICLIXaOT ropa3ao GbiCTpee, Hem dpyKTbl. B koHLe
npoLiecca CylLKv NoTeps Bnari NpoxoauT 6bICTPo. B pesynsTate, 0BOLM JOMKHbI 4aCTO NPOBEPATLCS K
KOHLY CyLLIKM, 4TOObI NPEAOTBPAaTATL Nepecylunsanme. MpoayKTbl CTAHOBATCS KOPUYHEBLIMM, KOT A OHA
nepecyLueHbl. Mpu cylke 6onee Menkux OBOLLEA, TaKMX KaK rOpoX K MOPKOBb, PEKOMEHAYETCS UX
pa3meLLeHe Ha cute noTka. CuTo MOMOXeET NpeAoTBPATUTL NafeHne MeNKux OBOLLEA B NOTOK Npu
BbICYyLUMBaHMM. CM MH(OPMALMIO Ha NPeablayLLIMX cTpaHMLax "Kak Henpununatoiee cuto."
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Ot60p 1 NpuroToBneHne

TpoMoiiTe 0BOLLM ANS YAANEHWS rpsian 1 Nbini. OBpeXKsTe 0BOLLM, YAANMB BONOKHUCTbIE UK IPEBECHbIE
4aCTV 1 MPOTHUBLLIAE Y4ACTKY, O4ACTUTE W PA3PEXXbLTE, UCTIONb3ys MHhopMaLmio Pasaena o CyLuke 0BOLLEH,
HaXOAAILLYIOCS Ha MPeAbIAYLLMX CTPaHMLAX. Pa3pesxsTe 0BOLLYM HA KYCOHKM W IOMTUKW, OAVHAKOBbIE MO
paamepy. CM. MHhopMaLMIo 0 NpeABapUTENbHOI 06paBGOTKe ANS OTAENbHBIX BUO0B OBOLLEH.

MpepBaputenbHas obpaboTka

Mpoviecc 6naxwWwmMpoBaHks NpeanonaraeT NoABEPXXeHNE 0BOLLE OCTAaTOYHO BbICOKUM TemnepaTypam
ANs Ae3akTuauun hepMeHToB. bnaHlwmMpoBaHne HEO6X0ANMO ANS NpeAoTBpaLLeHNs BbIpaboTKu
€CTECTBEHHbIX (hepPMEHTOB, KOTOPbIE CAlyXXaT NPUUMHON M3MEHEHNS LiBETa W apoMaTa BO BPEMSi CyLIK
11 XpaHeHns. bnaHLwmMpoBaHye Takoke paccnabnaeT CTeHKM TKaHW, Tak kak Bnara MOXET ferye BblAenMTbes
BO BPEMSi CyLLKI ¥ NPOHUKHYTb BO BpeMs 06€3B0XMBaHMS; BnaHLwmpoBanmie MoXeT 6bITb NPOBEAEHO B
BOAE N Ha napy. bnaHiumposaHue B BOAE BbI3bIBAET GONbLLYO MOTEPH MUTATENbHbIX BELECTB, HO
ropasfo 6bicTpee, YeM 6naHLIMpoBaHue Ha napy, 1 A0CTUraeTcs 6011ee PaBHOMEPHOE pacnpeenexme
Tenna.

BraHwmposaHie Ha napy - 3anonHuTe rny6okyt KacTpIoNio BOAOW 1 I0BEAUTE [0 KuneHuns. PasvecTute
0BOLLY B KOP3WHE UM AypLunare CBO60AHO TaK, 4To6bl nap CBOGOAHO LMPKYNMPOBan BOKPYr 0BoLLel. He
3anonHANTe KOP3NHY Unn AypLunar 6onee yem 2 1/2 4toiiMoBbIM Cnoem 0BoLLeiA. NoMeCTUTe KOp3uHy nin
JAypLunar Ha KacTpionto, y6e A BLLMCh, UTO OH He KOHTAKTUPYET C KUNSTKOM. 3akpoiATe NAOTHO NpuneratoLLei
KPbILLKOIA. [ponapuBaiiTe CornacHo BpeMeHH, yka3aHHOro B pykoBOACTBE MO CYLUKE OBOLLEHA.

BbnaHwuposaxue B Bofe

3anonHuTe 6oMbLUYt0 KacTpronto Ha 2/3 Bopoi. HakpoiiTe 1 foBeauTe Jo kuneHus. MomecTuTe 0BOLLM B
KOP3WHY N BypLunar cBo60AHO M NOrpy3uTe B KUMSILLYtO BOAY. HakpoiiTe KPbILLKOWA 1 6naHwmpyiiTe B
TeYeHe BpeMEH, YKa3aHHOro B PYKOBOACTBE MO CyLuke 0BoLei. Boja fofKHa CHOBA 3akuneTb MeHee
uem yeped 1 MuHyTy. Ecv HeT, T0 6bIN0 A062BNEHO CANULLKOM MHOIO OBOLLEA B KOP3UHY; COKpaTUTe
KONMYECTBO OBOLLIEH creaytoLLen napTim.

HakpoiiTe KpbILLIKOIA ¥ GNaHLLMPYIATE B TEUEHME BPEMEHH, YKa3aHHOr0 B PYKOBOACTBE MO CyLIKE OBOLLEH.
Cpasy e nocne 6naHLWMpoBaHns B BOAE UM HA Napy OMyCTUTE OBOLUYM B XONOAHYHO BOAY ANSt GbICTPOrO
OXNaXAEHMs. HEMHOro NpocyLIMTe OBOLLM 1 PACTIONOXMTE UX OLHUM CTIOEM Ha NoTKax AeruapaTopa.
O6patuTech K PykoBOACTBY MO CyLLKE OBOLLIE AN BPEMEHM CYLLKM.

Onpepenexue BbICYWIMBAHUSA

O6patuTech k PyKoBOACTBY MO CyLUKe 0BOLLE Ha NpefblayLuei CTPaHuLe U NPUCTYNUTE K NPOBEpKe
0BOLLEiA B Ha4ane CpeHero ananasoHa BPEMEHM CYLLKM.

YaanuTe HeCKOMbKO KyCO4KOB OBOLLEH 13 KaXX0ro N10TKa 1 JailTe OCTbITb 10 KOMHATHON TeMneparypbl.
lMpoBepbTe Ha BbICYLIMBaAHHME, Pa3pe3as KyCo4KM Hanononam. bonbLMHCTBO 0BOLLE ByAeT XpyCTeTb,
€CNM OH BbICYLLEHbI HAANeXaLLMM 06pa3oM, 1 Nerko pasnamblBaThes. ECiv 0BOLLM He pasnamblBaloTcs
Ierko, He0OX0AMMO JIONONHUTENbHOE BPeMs ANns CyLuku. ECnn kaxeTes, 4To B 0BOLLAX eLLie NpUcyTCTBYeT
MHOro Baru, nepenposepsiiTe kaxaple 1 - 2 yaca. Ecnv 0BOLLM NOYTY rOTOBbI, NPOBEPLTE elle pas no
npowectsun 30 MUHyT. Beerna nposepsiiTe 0BOLLM 13 KaXAOrO N0TKA.

Cnepyitte nHchopmaumn "Ynakoska 1 xpaHeHue" Ha npefblayLLUux CTpaHmLax.
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PYKOBO/CTBO O CYLLKE OBOLLEV
Cywmute oowwum npm 50-55 ° C.

BpeMﬂ CYLLUKM CMJTbHO BapbMPYHOT B 3aBMCMMOCTW OT TUNA U KONM4YeCTBa NPOAYKTOB, TOMLLUMHbI, POBHOCTH
KYCO4KOB, B1aXKHOCTW, TemnepaTtypbl BO3AYXA, JIMYHbIX npe,u,nouTeHwﬁ W aaxke Bospacta paCTeHVIﬁ B
MOMEHT YOOpKM ypoXKas.

Osowwm MoaroTtoBka MpenBaputenbHas o6paboTka | CpeaHee
6naHwWwnpoBaHme B BOAe BpeMs CyLLIKK
WnK Ha napy
Cnapxa Pa3pexsTe Ha 1 yacTu. B Boge 3 1/2 - 4 1/2 MuHyT, 6-8 4acoB
Ha napy 4-5 MuHyT
®aconb, YnanuTb KOHLbI 1 CTE6NN. PagpesxsTe |B BOAE 2 MUHYTbI, 6-11 vacos
3efeHast / Ha 1 4actu. Ha napy 2-2 1/2° MUHyTbI
BOCKOBAst
Ceekna BapwTe fo rotosHocTu. OxnaanTe v | Huuero - Yxe npurotosneHo. | 4-7 yacos
CHUMUTE KOXYpY. Pa3pexste Ha
NNMHHbBIE NONOCKM TOMLLUMHON 1/8 .
Bpokkonm PaspexbTe Ha nopuyu. B BOJE 2 MUHYTBI, 4-7 vacos
Ha napy 3-3 1/2 MUHYTbI
MopkoBb YRanuTe KoXypy v CPeXbTe KOHLIbl. | B BOAE 3 MUHYTbI, 4-10 yacos
Paspexbre Ha 1/8 - 1/4 vactu. Ha napy 3-3 1/2 MuHyTbI
LiseTHas PaspexbTe Ha nopuyn. B BOJE 3-4 MUHYTbI, 5-8 yacos
Kanycra Ha napy 4-5 MuHyT
Cenbpepeit | Ynanute KoHubl. PaspexsTe Ha 1/4 |B BOAE 2 MUHYTbI 2-4 yacoB
yacTu. Ha napy 2 MiHyTbI
Kykypysa,  |Oumctute oT Wwenyxu. bnaxwmpyiite (B Boge 1 1/2 MUHYTbI 6-10 yacos
paspexsTe | ¥ paspexxsTe NouaTok KyKypysbl. Ha napy 2-2 1/2 MuHYTbI
[pubbI BuimoiiTe 1 paspexbTte Ha yactv |Het 2-6 vacos
TONLLMHOI 3/8.
Tlyk YpanuTte BHelwHo o6onouky. |Het 3-7 vacos
CpexbTe BEPXHIO U KOPHEBYHO
yacTb. PaspexxeTe Ha 1/4 vacty.
Topox Koxypa B BOAIE 2 MUHYTbI 5-9 vacos
Ha napy 3 MiHyTbI
Mepupl Ypanute ctebenb, aApo u(Her 5-10 vacos
BHYTPEHHOCTU. Pa3pexebTe Ha 1/4
4acTu.
Kaptodenb | OumncTute v paspexsTe Ha NOMTVKM |B BOAE 5-6 MUHYT 4-8 vacos

TOMLMHON 1/4.

Ha napy 6-8 MuHyT
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OBowu MoproToBka MpenBaputenbHas o6paboTka | CpeaHee
6naHiMpoBaHue B BOAe BPeMsi CYLIKK
WNK Ha napy
Matuccon n | Ynanute koHubl. Paspexste Ha 1/4 (B Bode 1 1/2 MUHYTbI 4-6 yacos
LIyKWHH yacTu. Ha napy 2 1/2 - 3 MUHYTbI
Momupopbl | OunCTUTE OT KOXYPbI NPN XenaHuw. |Het 6-11 vacos
Pa3pexsTe Ha YacTv LnMpuHoii 1/4.

Wcnonb3oBanue

CyLUeHble 0BOLLM MMEIOT YHUKANbHBIA BKYC U TEKCTYPY, W Nyulle BCEro UCMonb3oBaTh WX B Ka4ecTBe
WHTPEANEHTOB ANs CYMOB, TyLUEHbIX 6M1t0f, 3aneKaHoK 1 COyCoB, @ He CaMOCTOATENbHbIX rapHUPOB. py
CNONb30BAHWM B Cynax CyLUeHble 0BOLLUM MOTyT 6biTb Ao6aBneHsl 6e3 3amMaumsaHusi. CyLLeHble 0BOLLM,
1cnonb3yeMble B APYrux LUeen, [OMKHbI ObiTb MPOMbITbI Nepej NpUroToBneHreM. 3amaynsatque, ot 1
1/2 po 2 cTaKaHa KMNATKa Ha Kaxblii CTakaH CyLUeHbIX 0BoOLUeid. 3aMo4nTe B TeyeHne oT 1 fo 2 yacos
UK [0 BO3BPALLEHMS OBOLLIEN K MOYTYH TakoMY XKe pa3Mepy, KOTOPbIi OHW UMeNK Nepes cyLukoi. MoxeT
noTpe6oBaTbCs AONONHUTENBHOE KONMYECTBO BOAbI B MpoLecce 3amMaunBaHus. Mocne 3amaunBaxus
MPOKMNATUTE OBOLLM B BOAE ANS 3aMa4MBaHNs 0 MATKOCTM TaK, Y4TOObI MCApUAAch SIMLLHAS BOAA.

Cyluka Tpas

CyLuKa CBEXMX TpaB MO3BONMT BaM MMETb B HANNUMK FOTOBbIE TPaBbI ANst UCMONb30BaHWS B TeYEH!e
BCero rofa. Yto6bl COXpaHUTb NyuLLMiA BKYC BALLMX TPaB, PEKOMEHAYETCS MX CyLUKa Mpu Camoii HU3KOM
HacTponke Temnepatypbl 40 -50 ° C.

OT60op U npuroToBneHne

BbibepuTe Tpasbl Ans CyLIK HENOCPEACTBEHHO Nepef TeM, kak pacnycTATCs UBeTKM. JTn Tpasbl byayT
Hanbonee apomaTHbIMK. Jlyyluee Bpems Ans c6opa Tpas - paHHee yTpo, Cpady nocne Toro, kak poca
ucnapunach. [MpomoiiTe MCTbS 1 CTEGNN B XONOAHO BOAE, YTOObI yAANUTH Mbiflb M HACEKOMbIX, @ 3aTEM
OCTOPOXHO BCTPSXHUTE JIALLHIOK BOAY. YAanUTe Cyxue nucTbs i cTeban. LLIMpokonncTBeHHbIe Tpasbl,
Takue Kak 6asnnuk, wandei u MsTa, ROMKHbI ObITb O4MLLEHbI OT cTebneR Ans 6011ee BbICTPOIA CYLLKY.
TpaBbl C ManeHbKUMM IMCTBAMM MOTYT ObITb OCTABAEHbI CO CTEONEM, KOTOPbI CneayeT yaanuTb nocne
CyLKu. Pa3melLieHne Tpas Ha cuTe MOMOXET NPeAOTBPaTUTb WX NAZEHNE B JIOTOK NPY BbICYLIMBAHIM.

OnpefeneHue BbiCYIIMBAHNS

TpaBbl NONMHOCTLIO BbICYLUEHbI, KOTAA OHW XPYCTST U flerko kpouatcsi. O6patutech K PykoBoACTBY no
CyLUKe TPaB Ha npe/blayLLeii CTPaHWLe U MPUCTYNUTE K NPOBEpKe TPaB B Ha4ane CpeaHero ananasoHa
BPEMEHM CyLLKY. YAanuTe HECKOMbKO TpaB W3 KaXKAOro NOTKa 1 AaiiTe OCTbITb [0 KOMHATHOM TeMMepaTypbI.
Ecnu Tpasbl He KpOLLATCS N1Erko, NepenpoBepsiiTe kaxablil 1ac.

YnakoBKka v xpaHeHue
BbiCyLLEHHbIE MUCTbS NyULLE BCErO XPaHUTb LENMKOM, & 3aTeM pacTonoyb no HeobxoauMocTi. Cnepyiite
nHepopMaLmm "YnakoBKa v xpaHeHue" Ha npefblayLLnX CTpaHuLax.
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Wcnonb3oBaHue

BonbLUMHCTBO CyLueHbix Tpas B 3-4 pasa CuslbHee No BKYCy, YeM CBEXIE, NOITOMY NP UCMOb30BaHIM
CyLLEHbIX TPAB B peLienTe, KOTOpbIA TpebyeT A06aBNEHNS CBEXMX TPas, ucronbayiite 1/4 -1/3 oT konnyecTsa,
npeayCcMOTPEHHOr0 B peLienTe.

PYKOBO/ICTBO MO CYLLKE TPAB
Cywnute Tpasbl npu 40-50 ° C.

Tpasbl CpeaHee Bpems cywku | TpaBbl CpeaHee BpeMs CyLIKU
JncTbs 6asnnmka 10-15 yacos JIncTbs MaATbI 9-14 yacos

JlaBpoBbiii nucT 5-7 vacos JlncTbs operaHo 9-12 yacos

3y60K YecHoka 9-15 yacos JcTbst neTpyLuky 6-8 4acos

JlncTbs Kopuanapa 6-8 yacos JncTbs po3mapuHa 8-12 vacos

JncTbs ykpona 3-5 yacos JncTbs wandes 12-16 yacos

DeHxenb 3-5 yacos JncTbs nonbiHM 5-7 yacos

MaiiopaH 9-12 yacos JncTbs TMUHA 4-6 yacos

MpuroToBneHue Msco nepea CyWKon

- Mocne MapuHOBaHMA MACHbLIX NIACTUKOB, MOMECTUTE UX U MapuHa B Hel’]‘lyﬁOKle KaCTPHNH. Ecnm HeT
JKUOKOCTH, ﬂoﬁaBbTe J[0CTAaTO4HOE KONM4YeCcTBO BOAbI, 4To6bI NOKPbITb MNACTUKK MsCa. Llosenme KUAKOCTb
A0 KUNEHUs B Te4eHne 5 MUHYT.

V,u,anme nnacTukn Maca U3 MapuHana, npoueanTe, a 3ateM NoMecTuTe UX Ha NOTKU aervaparopa.
Pa3mecTtuTe nx 6113K0 Apyr Apyry, a He Apyr Ha apyre. Cywute npu 70C B Teuerme 4 - 8 yacos. CmoTpuTe
paszen "OnpegeneHue BbiCyLUMBaHMS".

Ecnu Bbl He NPUroToBMIIN MACO nepen CyLLIKOﬁ, npuroToBbTe €ro nocne, cnepys HwkeykadaHHbIM
UHCTPYKLNSM:

MpurotoBnenue mMsica nocne cywku - Pasorpeiite ayxosky Ao 135C. ([Inst TouHoCTM npoBepbTe C
noMoLLbto TepmomeTpa.) CHUMUTE BbICYLLEHHbIE MNACTUKM C AETMAPATOPA W PA3MECTUTE Ha NPOTUBHE
6713K0 APYT K ApYrY, HO He Ha Aapyr apyre. OcTaBbTe NNacTvky B NpeABapuTENbHO Pa3orpeToil AyxoBKe
B TeyeHre 10 MUHYT. YaanuTe nnacTuku ¢ NPOTUBHS 1 OXNaAnTe A0 KOMHATHOM TeMnepaTypbl.

YnakoBka v xpaHeHue

lMocne oCTbIBaHWUS NPOMOKHUTE NAACTUKM Msica CandeTKoi, YTobbl yAanuTL ocTaTku xupa. Cnepnyiite
MHChopMaLmm "YnakoBka v XpaHeHue" Ha NpefblAyLUMX CTpaHuLax. BsineHoe MACo MOXeT XpaHUTbCs 0T
1 [0 2 MecsiLieB npyu KoMHaTHoii Temnepatype. OfHaKo, YTOBbl COXpPaHUTL NYuLLNIA BKYC U Ka4ecTBo,
XpaHUTE B XONOAUIbHUKE U MOPO3UIBHOM Kamepe.

MapuHap ans Banexns msca
11/2 -2 chyHTa NOCTHOrO MAica
1/4 vaLuku coesoro coyca
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1 cTonosas noxka coyca Byctepmp

1 vaiiHasi NoxKa ConM Co BKYCOM fibIMa
1/2 yaiiHoi NoXKK NopoLLka nyka

1/4 4aiiHol NOXKM NOPOLLIKA YECHOKA
1/4 4aiiHol NOXKKM YepHOro nepua

CMeLLaiiTe BCE MHIPeAneHTbI B HEOONbLLOW MICKe 1 cnefyiTe "TIpUroToBReHme BSIEHOTO MACA M3 MACHBIX
NNacTUKoB".

Yxopa v ouncTka

1. Mepes 0umMCTKOI BCer/aa BbIKtoUaiTe NPUBOP 13 PO3ETKM.

2. TpoMoiiTe NOTKM W KPbILLKK AeruapaTopa B Tennoit BoAe C MATKMM MOKLMM CPECTBOM UK B
MOCYAOMOEUHOI MaLLKHE.

Ipy HEOBXOAUMOCTH, MCNONb3YATE MATKYHO LLETKY ANS O4UCTKN NI0TKA OT CyXmX YacTuyex. He ucronsayiite
MEeTannM4eckyto ryoky unu abpaavsHble YACTSLLME CPEACTBA HA NGO 13 YacTeil aernaparopa.

3. MpoTpuTe OCHOBaHWe AeruapaTopa BNaxHoA TKaHbHo.

HE MOrPY)XAMTE AETUAPATOP B BOZY UMW APYTUE XXWUOKOCTH.
CuTo, 0XBaTbIBAOLLEE LIEHTPasbHYI0 YacTb NNaTopMbl AETMAPATOPA, MOXKET GbITb CHATO ANS YNCTKY,
€cnn 310 Heobxoanmo. Mpomoiite B Tennoii Bofe, TLATENbHO NPOCYLUMTE 1 YCTAHOBUTE Ha MECTO.

MPW OBPALLIEHWA C U3AENUEM

* He poHsiiTe nsgenve;

* Y6eauTeCh, 4TO OHO HE MOABEPXKEHO yAAPHOMY AEiCTBMIO;
* Y6eauTech, YTO OHO He ByAeT pa3fasneHo Uiv Nepexaro;
* PyKOBOACTBYATECH MapKUPOBKOIA HA YNaKoBKe.

9KOJIOrMYECKM BE3BPEHAA YTUNU3ALUA

Bbl TaK)Ke MOXeTe BHECTH BKNafi B COXpaHeHue oKpyxatoweii cpefbi!

MoxanyicTa, He 3abblBaiiTe CO6MIOAATL MECTHbIE 3AMUHUCTPATUBHBIE HOPMbI.

CpasaiiTe BblLLeALLME U3 CTPOS ANEKTPUIECKIE NPUBOPbI B COOTBETCTBYHOLLME YTUNU3ALMOHHBIE LEHTPbI.
Bo Bpems akcnnyaTaLum cuTyaLnm, BO BpeMs KOTOPbIX BO3MOXHO HaHECEHHe Bpe/a 3[10p0BbH) YesoBeKa
1N OKPY>KAIOLLEH CPEAibl, UCKMHOYEHDI.
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SiNG®

FapaHTUIMHbIN TanoH

CEPUAHDBIN HOMEP (Mpy Hanman) = = = = = = = = = = = = = = = = & o @@ o d o f e e e e e e
LaTa MPOAAMKM - - - - o o oo o oo e eeeeeeoeoooo-

HanmeHoBaHWE, aAPEC M TENEPOH === === === === - oo moom oo

TOpI’yIOLLI,eﬁ OPraHUBaUNN e

Moanwuce npogasua LLITamn marasuHa

BHUMAHME!

FapaHTUIAHBIV TaNOH AEUCTBUTENEH TOIbKO NPU HA/IMUMM NeYaTen NpoaasLa Ha
TUTYZIBHOM INCTE U OTPE3HbIX KYMOHax

Aarta BbinonHeH [ara Mopgnucb Mognucb
npuvema B Hble BblAAuu U3 | COTPYAHMUK KNAneHTa
ACL pa6oTbl ACL, a ACL,
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YBaxKaemblit nokynarenb!

Mbl Bbipaxaem 6narogapHoCTb 3a Baww BbIGOp M rapaHTUpyem BbICOKOE KavyecTBo
n 6esynpeyHoe OyHKLMOHMPOBAHUE nNpuobpeTeHHOro Bamu w3genus npu
cobntofeHUN NpaBua ero aKcnayaTauuu.

CpoK rapaHTMM Ha Bce usgenna — 12 mecAuesB CO AHA MNOKYNKWU. [aHHbImM
rapaHTUIiiHbIM TanoHOM lMpousBoanTeNb MOATBEPXKAAET UCNPABHOCTb U3LENNA U
beper Ha cebs o6s3atenbctBO  No  6ecnaaTHOMY  yCTpPaHEHMIO  BCex
HEeMCnpPaBHOCTEW, BO3HUKLLMX MO BUHE NPOU3BOAUTENSA.

[apaHTUIHbIA PEMOHT MOKeT b6biTb npousseaeH B t06OM aBTOPUM30BaHHOM
CEepPBUCHOM LIeHTpe Ha TeppuTopun Poccum.

Ycnosua rapaHTum:

B cnyyae HeobXoAMMOCTM  MNPOBEAEHUA  FAPaHTUWHOTO  OBCAYKMBaAHWA,
MHbopmaLmio 06 aBTOPM30BAHHbLIX CEPBUCHBIX LIEHTPAX MONKHO MOAYYUTb Ha
calite www.sinbo-russia.ru

B rapaHTUiMtHOM 06CNY}KMBAHUM MOKET BbiTb OTKa3aHO Npu:

* HapylleHun noTpebutenem NpaBu SKCNAyaTaLUmU UAK TPAHCMIOPTUPOBKM

* WCMNONb30BaHUM B NPOGECCUOHANBHDBIX Lenax

* Ha/MYUM NOBPENKAEHUIN, HAHECEHHbIX OMALLUHMMU XKUBOTHBIMU, TPbISYHaMU U
6bITOBbLIMKM  HAaCEKOMbIMU

* MPW3HAKOB CAMOCTOATE/IbHOTO PEMOHTA

* Ha/MuMe NOBPEXAEHWI, BbI3BaHHbLIX AEWCTBUAMU HENPEOAOAMMON CUAbI UK
TPETbUX I,

C YCNOBMAMM COrnaceH, I'IpeTeH?Mﬁ K BHeWHemy B4y 1 KOMnieKtauum He

(Noanucek nokynatens)

War : «[lenma dnex Yptonnep WHwwaat Cnop Manaemenepu Vmanst Canaiiv Be TupkapeT AHoxum LLinpkeTn» Xapamupaape
Meskuu, [xuxanrup Max. Mosepaxur, [xaa. Ne 4, Asixeinap, Crambyn, Typuusi.
CrpaHa npoussoauTenb: Kutail

WUmnopTep B P®: 000 "Xacken"

PO, r. Mocksa, yn. LLlep6akosckas, .53, kopn.3, KoMH.408

WMHH/KMMN 7719269331/771901001

lapaHTHiiHbIii cpok: 12 Mec

www.sinbo-russia.ru

99
Mecsiu 1 rog npoussopcTsa: 03-2017 — |:| ’-" [H[ C €
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ZGHMICEDT

Deima Elektromekanik A.S.

Cihangir Mah. Guvercin Cad. No:4 Avcilar-Istanbul-TURKEY

Produced at: 03-2017 Made in China

War : «[lema Anek Ypiornep UHwaat Cnop Mansemenepu Mmanst Canaiin Be TuzkapeT AHoHum LLinpkeTn» Xapamupape
Meskum, [xuxanrup Max. Mosepaxun, xan. Ne 4, Aspxeinap, Ctambyn, Typuus.

CrpaHa npoussoguTens: Kutail
Mecsiu 1 roa npoussoacTsa: 03-2017




