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CYLUUNIKA OJ19 OBOLLEN U ®PYKTOB
VT-5066

Vicnonb3ys anekTpuy4eckyto Cywnsnky, Bel Mo-
XeTe 3arotaBnmeaTb OBOLM, GPYKThl, BANUTb
MSICO, pbiOy, CYLUNTb IEKAPCTBEHHbIE UK
npsiHble Tpaebl, 3aCyLUMBaTb PA3HOOOpPa3HbIe
LBETbI U T.M.

OnucaHune

ook wn =

Kopnyc

Boikniovatens nutaxus 1/0
CBeTOBOWM MHAMKATOP

Perynatop Temneparypsl 40-70 °C
CeKkunn ans cywkm

Kpbika

BHUMAHMUE!

J1nss AONOIHNTE IbHOV 3aLUnThbl Lies1ecoobpa3Ho
B Lienu MATaHusl yCTaHOBUTb YCTPOMCTBO 3aLLNT-
Horo oTksoyeHusi (Y30) ¢ HOMUHasIbHbIM TOKOM
cpabatbiBaHus, He npesbiluarimm 30 MA; ans
yCTaHOBKU crienyeT 0b6paTuTbCs K CrIeLnaancTy.

MEPbI BEBOMNACHOCTU

Mepen Hayanom akcnnyartaunm yCTpomcTea BHU-
MaTesbHO MPOYMUTANTE HACTOSLLYIO MHCTPYKLUMIO
no aKcnyaTaumm n CoOXpaHuTe eé Ans UCnosb-
30BaHNS B KQYECTBE CNPaBOYHOro Matepuana.
Vlcnonb3yinTe yCTPOMCTBO TONbKO MO €ro nps-
MOMY Ha3Ha4YeHWIO, Kak N3NTOXEHO B AHHOW UH-
cTpyKumn. HenpasunbHoe obpatleHre ¢ npnbo-
POM MOXET NPUBECTU K €r0 MNOJIOMKE, MPUYNHE-
HWIO BpeAa Nnosnb30BaTeslio Un ero NMyLLECTBY.

MNepen BkoyeHvem ybeauTecb B TOM, YTO
Hanps)XeHVe 3NEeKTPUYECKON CeTn COOTBET-
CTBYeT paboyeMy HarnpsiXeHnio yCTPONCTBa.
Wcnonbayiite npubop TOMbKO MO ero npsi-
MOMY Ha3Ha4yeHUIo, NPUMEHSIATE TOJNIbKO Te
akceccyapbl, KOTOpble BXOAAT B KOMMIEKT
MOCTaBKMU.

Mpubop He npegHasHadyeH ans paboTbl OT
BHELLHero Tarimepa unn oTaesbHOM CUCTEMbI
OVCTaHUMOHHOIO yrpasieHus.
YcTaHaBnvBamTe yCTPOMCTBO Ha TEMIOCTON-
KOW POBHOW YCTOMYMBOM NOBEPXHOCTU, BAANU
OT UCTOYHMKOB Tenna, Bnaru 1 NpsiMoro con-
HEYHOro cBeTa.

He BKntoyainTe npubop B MecTax, rae pachbl-
NSI0TCS a3PO30JIM N UCTONb3YIOTCH NErko-
BOCM/IaMEHSIOLLMECS XNAKOCTU.

He ncnonbayiite npnbop BHE NOMELLLEHUIA.

PYCCKHUM

Mpwn skcnnyataumm npubopa pekoMeHayeTCs
pasmoTaTb CETEBOW LLUHYP Ha BCIO €ro AJ/INHY.
CeTeBOW LUHYP HE O0JIKEH:

- conpukacartbCsl C ropsiynuMm NnpeameTamu,
— NPOTArMBaTbCs Yepes3 OCTPbIE KPOMKM.
BbIHMMas BUKY CETEBOIO LLUHYPA U3 3N1eKTPU-
4eCKOW PO3eTKM, He TAHUTE 3a LUHYP, a Aep-
XNTECb 3a BUJIKY.

He 6GepuTtecb 3a BWKY CETEBOro LWHypa
MOKPbIMW pyKamu.

Hukorpa He ocTtaBnaiTe paboTtawowmin npu-
60p 6e3 npucmoTpa.

Bpems HenpepbIBHOM paboTbl HE JOMKHO Npe-
Bbllwatb 40 yacos. o ncteveHun 40 vacos
paboTbl BLIKJIIOYATE YCTPOWMCTBO, OTK/OYUTE
€ro OT 3JIEKTPUHECKOI ceTn 1 aalite Nnpnoopy
OCThITb.

He mncnonb3yinte n He xpaHUTe YCTPOMCTBO
B MeCTax, [Ae OHO MOXET ynacTb B BAHHY WX
PaKOBVHY, HAMoOJSIHEHHYIO BOOOW, HE MOrpy-
>anTe yCTPOMCTBO B BOAY Wn B Ntobyto apy-
Y0 XXMAKOCTb.

Ecnn ycTponicTBO ynano B BOAY, HEMEANEHHO
M3BNEKUTE CETEBYID BWJIKY U3 3nekTpuye-
CKOW PO3€eTKM, 1 TOJIbKO MNOC/e 3TOr0 MOXHO
pocTatb Npnbop 13 BoAbl.

He ponyckante nonagaHvs BOAbl B BEHTUIS-
LIMOHHbIE OTBEPCTUSA Nprbopa.

N3 coobpaxeHuii 6e30macHOCTM OeTell He
OCTaBNANTE NONNITUNEHOBbLIE MAKETbI, UCMOJIb-
3yemble B Ka4eCTBe yrnakoBku, 6e3 Haazopa.

BHumaHune! He paspeluarite petsam urparb
C MOJIMATUIEHOBbLIMY NaKkeTaMuy v yrnakoBoY-
HOW nnéHkovi. OnacHocCTh yayLwbs!

He paspeLuainTte oeTsaM npukacarbCs K KOprycy
YCTPOWCTBA, K CETEBOMY LLIHYPY UV K BUJKE CE-
TEeBOro LUHypa BO Bpemsi paboTbl yCTPONCTBRA.
[eTn nomKHbl HAXOAUTLCS Mo, MPUCMOTPOM
0191 HeJONyLLEHWS UTP C NPUBOpPOM.

Byabte 0c06eHHO BHUMATENbHbI, €C/n Nobnn-
30CTM OT paboTaloLLLEero YCTPONCTBA HAXOAATCS
OEeTV v NLa C OrpaHNYEHHbIMY BO3MOXHO-
CTAMMU.

[laHHOe yCTPOMCTBO He npeaHasHavyeHo ons
1CMNOJIb30BAHMSA AETbMU.

Bo Bpemsi paboTbl 1 B nepepbiBax Mexay
pabounmu LMKnaMn pasMeLLanTe ycTpoin-
CTBO B MeCTax, HeJOCTYMHbIX A5 AeTEN.
Mpnbop He npegHasHavyeH OJ1si UCMOSb30-
BaHUS nuuamMun (BKIYas OeTein) C MnoHu-
XEHHbIMU (PUINYECKMMU, CEHCOPHBLIMU UK



PYCCKUH

YMCTBEHHLIMW  CMOCOBHOCTAMWU UK Npun
OTCYTCTBUM Y HUX XWU3HEHHOrO OmnblTa Wn
3HaHWI, €CAN OHM HEe Haxo@ATCcs Mo npu-
CMOTPOM MM HE MPOUHCTPYKTUPOBaHbI 06
MCMNONb30BaHMM nNpubopa uLOM, OTBET-
CTBEHHbIM 3a Ux 6€30MacHOCTb.

- 3anpellaeTcs UCMNOJSIb30BaTb CYLUUIKY 6e3
BEPXHE KPbILLKW, BO BpeMs paboTsl npubopa
He CHUMaWTE KPbILIKY Ha ANIUTENIbHOE BPEMSI.

+  Ecnu Bbl CHANUM KPbILLKY, YTOObI MPOKOHTPO-
nMpoBaTb MPOLECC CyLIKW, To cobnopante
OCTOPOXHOCTb 1 HE pacnonarante anMuo uim
Opyrve OTKpbITble YHaCTKM Tena Hag Cekum-
AMU ANSA CYLLKK.

» He npukacanTecb K ropsinm noBEPXHOCTAM
yCTpOCTBA.

«  Cekumn ons cyLlku Bo Bpems paboTbl Harpe-
BatoTcs. MNepepn CHATUEM JaliTe UM OCTbITb.

+ He BcTaBnsinTe MNOCTOPOHHME MNpPeaMeTbl
B Ntobble 0TBEPCTUS Koprnyca npubopa.

* Bcskuii pas nocne ucnonb3oBaHUS WUn
nepen, YNCTKON OTKKoHanTe Npubop OT anek-
TPUYECKON CETU.

+ 3anpelaeTca ncnonb3oBaTb yCTPONCTBO Npu
HaMYUN NMOBPEXAEHNI CETEBOWN BUJIKM UNU
CEeTEBOrO LLHYpa, EC/N YCTPONCTBO paboTaet
c nepebosmMu, a Takxke Nocse ero nageHus.

+  [pwv NOBPEXAEHWM LLIHYPA NUTAHUS €ro 3aMeHY
BO M30exaHne onacHOCTU AOMKHbI MPOU3BO-
OVTb N3roTOBUTENb, CEPBUCHAs cnyxba wnn
NoA06HbIN KBANMMPULMPOBAHHbIV NEPCOHA.

» 3anpelaeTcs caMOCTOATENIbBHO PEMOHTUPO-
BaTb Npubop. He pasbupaiite npnbop camo-
CTOSITENIbHO, MNPU  BO3HWKHOBEHUWN NOObIX
HEeNCnpaBHOCTEN, a TakXke nocne nageHus
YCTPOMCTBA OTK/IIOYUTE MPUOOP OT 3SIEKTPO-
ceTn n obpatnTecs B 1I0H60M aBTOPU3OBAHHbI
(YNOMHOMOYEHHbIV) CEPBUCHBIN LLEHTP MO KOH-
TaKTHbIM aJpecaM, yKa3aHHbIM B rapaHTui-
HOM TaJioHe 1 Ha canTe www.vitek.ru.

*« Bo usbexaHne nNoBpexaeHUn nepeBo3vTe
YCTPOWCTBO TOJIbKO B 32BOACKOM YNakOBKe.

*  XpaHuTe yCTPOMCTBO B MECTAX, HEAOCTYMHbIX
ons neteit U Niogen ¢ orpaHnyeHHbIMU BO3-
MOXHOCTSAMMU.

JAHHBIVI MPUBOP MPEAHA3SHAYEH A1 UC-
MOJIbBOBAHWNSA TOJIBKO B BbITOBbIX YCJIO-
BUSIX. 3AMPELLAETCS KOMMEPYECKOE UC-
MOJIbBOBAHWE W NCT10J/Ib3OBAHUE NMPUBEOPA
B PON3BOACTBEHHBIX 30HAX W PABOYMX
MOMELLIEHNSIX.

MEPEA NEPBbIM UCIMOJIbBOBAHUEM
Mocne TpaHCIOPTUPOBKN WU XPaHEHUs
yCTpowicTBa npu nOHMXeHHON Temrneparype
Heobxo[MMo BbiAepXaTb ero npu KOMHar-
HOWV Temrnepartype He MeHee TPEX 4acoB.

- Ypanute nioOble 3NEMEHTbI YMakoBKU U
Hakfelrkn, MellatoLme paboTe yCTponcTea.

- Yb6eputecb B TOM, 4TO paboyee Hanpsixe-
HWe yCTPOICTBa COOTBETCTBYET HaNPSXXEHMIO
3NEKTPOCETU B BalLEM JOME.

- TpomoinTe cekumn ansa cywkn (5) 1 KpbILLKY
(6) TEnnoi BOAOWM C HENTPaNbHLIM MOKOLLMM
CPEenCTBOM, TLATENbHO NPOCYLUNTE.

- Kopnyc npubopa (1) npoTpuTe BNaxHON Tka-
HblO, 3aTEM BbITPUTE HACYXO.

BrumaHune! 3anpeujaercs norpyxarbs KOpnyc

npu6opa B Bogy nnu B sio6ble apyrue XvuaKo-

ctu. He gonyckaiite nonagaHusi BOAbI B B€H-

TUJISILMOHHbIE OTBEPCTUSI Kopryca npubopa.

Ucnonb3oBaHue ycTponcTBa

Mpumeyvanue: [lpy rnepBoM KnCNOIL30BAHUN

BO3MOXHO [0SIBJIEHNE MOCTOPOHHEro 3ariaxa

npu paboTe HarpeBaTesibHOro 371EMEHTA, 3TO

Z0MycTUMO.

- TMpoaykTbl Nepepn, CyLIKON HeobxoaMmMo npo-
MbITb, BbICYLUMTb 1 NOpe3aTb Ha HebonbLIne
KYCO4KM.

- PasnoxuTte NpoayKTbl HA CEKLMSAX A5 CYLLKUN
(5) Tak, 4To6bLI 06ECNEeYnTb CBOBOAHLIN NPO-
X0[, ropsiyero Bo3ayxa Mexay Kycoykamu.

- Mbl pekoMeHAyeM, 4YTOObl pPaCCTOsSIHME
Mexay KaxAblM KyCOYKOM nuLum 6b1i0 npu-
mepHo 0,5 cm.

- TloMHWUTE, 4TO ropsYn BO3OYyX A0KEH CBO-
60HO LIMPKYNMPOBaTh B CeKUMSX (5).

- YcraHoBuTe cekumun (5) Agpyr Ha apyra.
YcTtanaBnuBarite Bce 5 cekuui, gaxe ecnu
HEKOTOPbIE U3 HNX HE 3aMOJIHEHbI.

Mpumeyanune: - Ecniv Bbl ncrosb3yete coBCEM

TOHKME KYCOYKM [POAYKTOB, TO CTaBbTE CEK-

Lyn(5) Apyr Ha Apyra;

- MMpu cywke 6osnee TONCTbIX KYCOYKOB MPOAYK-
TOB, MOBEPHUTE BEPXHIO cekumto (5) oTHoCK-
TenbHO HXHen cekumn (5) Ha 180 rpaaycos.

- HakporiTe cekummn (5) kpbiLKow (6).

- BcTaBbTe BUKYy CETEBOrO LLHYpa B 3N1€KTpu-
4YeCKyI0 pO3eTKy.

- YcraHOBUTE TemMneparypy Harpesa perynsro-
pom (4). YCTaHOBUTE HU3KYID Temneparypy,
€CJIN KYCOYKM TOHKME U MasieHbKME AN ecnm
HekoTopble cekuuu (4) nycTole. [na TONCTbIX
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1 6OJIbLUMX KYCOYKOB YCTAHOBMUTE BbICOKYIO
Temnepartypy (cMm. pasgen «Temneparypa
1 NPOJOIIKNTENBHOCTb NPUrOTOBIEHUS»).

- BknounTe yCTpONCTBO, NOBEPHYB BbIKJIOYA-
TeNb NUTaHUS (2) B NONOXeHME «|», npmn aTom
3aropuTcst CBETOBOM nHamkaTtop (3).

Mpumeyanne: Cywunka paboTaeT o rnpuH-

unny npuHYaNTE/IbHOM KOHBEKUMW BO34yxa,

MO3TOMY WHIPEAUEHTbI, PACIOJIOXEHHbIE Ha

HWKHUX CEeKLMSIX, MOABEPXEHbl BO3AENCTBUIO

6osiee ropsiyero u Cyxoro Bo3ayxa v BbICbIXa-

10T 6bicTpee. [ns obecrneyeHus: HauayHLLnx
pes3ynbTatoB CYLIKW PEKOMEHAYETCS YKanbl-

BaTb 60/1€€ BJIaXHbIE UHIPEANEHTbI Ha HUXHUE

cekumn n NepuoanNYeckn MEHSITb HWXHUE U

BepxHWe cekumm mectamu. lNepes Tem kak no-

MEHSITb CeKLMN MeCTaMu, BbIK/TIOYUTE YCTPOM-

CTBO, IMOBEPHYB BbIKjloYaTesb nutaHus (2) B

nosoxeHuve «0»,

- 10 OKOHYaHWK CYLLKM MPOAYKTOB, BbIK/OUYNTE
YCTPOICTBO, MOBEPHYB BbIK/OYATENb NUTa-
HUS (2) B nonoxeHne «0» N BbIHbTE BUJIKY
CEeTEeBOro LUHypa 13 PO3ETKU.

MpumeyaHus:

- Kaxnabli 4ac rnpoBepsiiTe npoaykTbl Ha
roToBHOCTb. Ecan  npoaykTel — cyLwiarcs
HepaBHOMEPHO, Bbl MOXETe NepeBepHyTh
WHIPEANEHTbl WIN MEHSITb MeCcTaMu CekK-
ummn(5) ans 6onee paBHOMEPHOM CYLLKU.

- Bpems cywkn Kaxporo vHrpeaveHta noa-
bupaetcss vHAVBWUAYa/lbHO W 3aBUCUT OT
KadectBa, pa3mepa, Temrnepatrypbl u OTHO-
CUTEJIbHOV BJIAXHOCTU B rloMeLLeHun. bonee
noapo6Hy MHHOPMAaLMIO CMOTPUTE B pas-
aene «Temneparypa v npoAo/HKUTESIbHOCTb
PUroTOBIEHUSI».

- [JanTe yCTPONCTBY 1 BbICYLLUEHHbLIM VHIPean-
€HTaMm OCTbITb.

- PacdacyinTe rotoBble MHFPeaMeEHTbI B NaKeTbl
unn 6aHkn 1 ybepute Ux Ha XpaHeHue (CM.
pasnen «xXpaHeHune npoayKTOB»).

PEKOMEHOALUUU

Bo n3bexaHve nNuLeBbIX OTPaBNEHU NN KU-

LeYHbIX 3ab0oneBaHnii cTporo cobnoaanTe Hu-

Xecneayoue pekoMeHaaLmmn.

- TwartenbHO BbIMOWTE PYKW nepepn, noaroToB-
KOW NPOAYKTOB K CYLLUKE.

- Cobniopainte 4nctoTy paboumx noBepx-
HocTer. [locne kKaxgoro MCNonNbL30BaHUS
CylWuaKn npombiBanite cekumm (5) n

PYCCKHUM

KPbILLKY (6) TENMON BOAOW C HenTpasibHbIM
MOKOLWMM cpencTBoM.Ecnm y Bac Ha pykax
MIMEIOTCS Nopesbl, A3Bbl, WX €CNN Bbl CTPa-
naeTe KOXHbIMU 3a00neBaHnsaAMM, He Kacan-
TeCb NPOAYKTOB PyKaMu.

- [lpoBepsis, roToBbI N NPOAYKTLI, HE Kacan-
TECb UX pykamu, a MUCMonb3yihTe Ofis 9TOro
BUAKY, KYXOHHYIO NlonaTtky uamM gpyrme npu-
cnocobneHus.

- He ponyckante AOMALLIHUX XMBOTHbIX Ha
KYXHIO BO BPEMSI UICMONb30BAHNS CYLLVKM.

BbiGOp OBOLLEV U PPYKTOB AJISl CYLLKU

- WNcnonb3yinte TONbKO cCBexune GpykTbl nan
OBOLLN.

- Tonbko cnenble GpPyKkTbl, NPUrogHble ANs
CYLUKW, HecneJsble Naoabl MOryT npuobpecTu
MOCTOPOHHUIA MPUBKYC.

- [epe3spenbie GpPyKTbl MOTYT N3MEHUTL CBOWN
LLBET NOC/E CYLUKN.

- Beblpesalite niobble NoAnopyYeHHbIe MecTa.

- He Bce oBOWM NPUrogHbl Ofasi CyLiku, Tak
KaKk B OTAMyMe OT (PYKTOB OHWU copepxat
MEHbLLEE KOMNYECTBO CaxapoB W KUCIOT.
HekoTopble oBowM, Hanpumep, OPOKKOIU
WA CAapxy, PEKOMEHAYETCH He CyluTb,
a 3aMOopaxmBaTb.

- OBOWM rOTOBbl, €CM OHU CTann CyxXMmu
1 TBEPOLIMU.

MoaroroBka NPoAyKTOB

- TwarenbHO NPOMONTE NPOAYKTHI.

- Ypanute y GpPyKTOB KOCTOYKM N MOBPEXAEH-
Hble YyacTu.

- TMpn HeobxooMMOCTM ypanute C OBOLLEN
TONICTYIO KOxXuuy. Ob6a3aTtenbHO cpesante
KOXMLLY, €CJI1 OBOLLM MOKPbITbl BOCKOM.

- Yganute n10O0HOXKN Y GPYKTOB.

- TMopexbre oBoWwM MM GPYKTbl TOMTUKAMUN
nnu kyébmkamm.

- {rogbl NN BUHOrpag, CyLUNTE LLESIMKOM.

- 3eneHb unn npsiHble TpaBbl CyLUNTE BMECTE
CO CcTebnsaAMM.

- Y706bI yNyyLLNTb BKYCOBbIE Ka4eCTBa NpoayK-
TOB 1 YBENIMUYNTb X CPOK XPaHEeHWUs, NpeaBa-
puTenbHO obpaboTaliTe KX nepemn CYLUKOM.
[aHHbIl Wwar He sBnsieTca 06a3aTenbHbIM.

- TMonpobyiiTe cyWwnTb NPOAYKTLI C NpeaBapu-
TeNlbHOM 06paboTkon 1 6e3 Heé n pelunTe,
Kako cnoco® npUroTOBNIEHUS MNOAXOAUT
VIMEHHO OJ151 Bac.
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PYCCKUH

npeABapuTeanaﬂ o6paboTka ¢ppykTOB
[lna coxpaHeHnst eCTECTBEHHOIO LBeTa GpyK-
TOB UCMONb3YITE COK aHaHaca, IMMOHA, anesb-
cuHa un namma. Onyctute Kycoyku GpykToB
B COK Ha 2 MUHYTbI, 3aTeM JaiTe UM 0OCOXHYTb
1 BbINIOXUTE Ha CeKummn (5) Ans CyLuKu.

- Onsa ycunenus Bkyca GpPyKTOB MUCMOMb3yNTe
HaTypasbHbIN COK U3 Tex GPYKTOB, KOTOPbIE
noagsepralTcs cyllke (Hanpumep, s6104-
HbIX COK A5 9610K). YeTBepTb CTakaHa coka
pa3BeguTe B ABYX CTakaHax BOAbl, 3aMo4nTe
bpyKThl B pacTBOpE Ha 2 Yaca.

- HexoTopble PpPyKTbl MOKPbLITHI CNOEM HaTy-
panbHOro Bocka (puUHMKK, BUHOrpag, KItoKBa,
cnuBbl 1 T.N.). Y106l YAANNTb BOCK U YCKO-
pPUTb NPOLLECC CYLUKW, OMyCTUTE MNPOAYKThI
B KUMSILLYIO BOAY HA 1-2 MUHYTHI.

MpeaBapuTenbsHas o6paboTka oBoLen

MpenBaputenbHas o6paboTka OBOLLEN paspy-

LwaeT GepmMeHTbl, KOTOpPbIE BbI3bIBAOT M3MEHE-

HMe BKyCa B MPOLECCE CYLLUKN U XPaHEHUS.

O6paboTka OBOLLE NapoM UM B MUKPOBOJTHOBOM

reyn NpeanoyTUTeNbHee 06paboTKM KUMSTKOM.

- TonoxuTe OBOLLM Ha BEPXHWUIA IOTOK Mapo-
BapkuM 1 NPOrpeinTe nx B Te4eHne 2-3 MUHYT.
Cpa3sy nepenoxuTe oBOLLM Ha cekumn (5).

- TMonoxwuTte OBOLWM B NOAXOASLLYI0O EMKOCTb
ona  ucnonb3oBaHma B CBY-mewax wu
nobaBbTe B HeE HeboONbLIOEe Konuye-
CTBO BOAbl. 3aKpoOnTEe EMKOCTb KPbILLKOM
1 NOMeCcTUTe €€ B MUKPOBOJIHOBYIO MeYb.
YcTtaHoBUTE BpeMs, KOTOpoe cocTaBnsieT 1/4
OT BPEMEHU BapKMW, YKa3aHHOIO B MHCTPYK-
unn Kk Bawei CBY-neuun. MoToBbIE OBOLLMU
NepenoxnTe Ha cekumm (5).

- OnyctuTe nopesaHHble OBOLN B KUMSLLYIO
BOAY, Yepes 3-4 MUHYTbl 4OCTaHbTE MX, 0OCY-
wnTe GyMaxKHbIM NONIOTEHLEM, 3aTEM Pa3so-
XUTE Ha cekumax (5).

TemnepaTypa 1 NPOAO/HKUTENIbHOCTb CYLLUKU
lMpuBenEHHbIE HMXE [aHHble O Temmneparype
1N NPOAOSIKUTENbHOCTU MPUIOTOBAEHUS HOCAT
pekomMeHaaTeNbHbIN XapakTep, NOCKOJbKY Bpe-
MS1 CYLLKM KaX[0ro UHrpeamveHTa nogbupaercs
VHONBUAYANIbHO 1 3aBUCUT OT KayecTsBa 1 pas-
Mepa NpoayKTOB, a Takxe OT TeMneparypbl U OT-
HOCUTENBbHOWM BAAXHOCTN B MOMELLEHUN.

[0 mMepe OCBOEHUSA CyLWWIKU A9 OBOLLEN
1 GPYKTOB Bbl CAMU CMOXETe nogobpartb xena-
eMOe BPeEMS CYLLIKN.

[oTOBbIE PPYKTbI JOKHBI ObITh MArkumMu, 6e3
Bnarun. lNepecyleHHble GPYKTbl XyXXE XpPaHATCS
1 COAepXaT MeHbLLE NUTaTeNbHbIX BELLLECTB.
BbicyLLueHHbIe 0BOLLUM O0MKHbI ObITb TBEPALIMU
N NOMKUMMU.

PekomeHayemas Temneparypa

NPUroToBNIEHUS
MpoaykTbl Temnepatypa (°C)
TpaBhbl, 3eNeHb 40-45
Cyxapuku n3 xneba 40-55
OBoLum 40-55
DpyKThI 55-60
Msico, pbiba 55-70

Mpumeyanne: Eciv Bbl HE ycriesin BbICYLUNTb
nPOAYKTbI 3@ OAVH MPUEM, Bbl MOXETE MpPOoA0II-
XWTb CYLLKY B yAOOHOE /151 Bac Bpems. B atom
c/ayyae OCTyauTe MPOAYKTbI B CEKLMSIX CYLUNIT-
kn (5) OO KOMHaTHOV Temrnepartypbl, nepeso-
XKUTE NPOAYKTbI B MOJINITUIEHOBbIE NaKeTbl NN
nULLEeBbIe KOHTENHEepPbl N MOMEeCTUTE UX B MOPO-
3UJIbHYIO KaMePy X0J104MJIbHUKA.

AOMNOJIHUTEJSIbHBIE BO3MOXHOCTU

Tpasbl, LBETbl, NPSHOCTU

- MpakTnyeckn niobble Tpaebl NPUFOAHLI AN
CYLLIKM.

- CywwuTe npsHble TpaBbl BMECTe CO CcTebnsamu,
Mocsie CyLUKW OTAENINTE JINCTbS OT CTEGNEN.

- Y6eauTecb B TOM, 4TO TPaBbl XOPOLLO BbICY-
LUEHbI, B MPOTMBHOM C/ly4ae MOXET Ha4aTbCs
NMPOLLECC THNEHUS.

- BbICylUEHHblE LBETHI MOXHO MCMOJSIb30BaTb
[0J151 COCTaB/IEHMS apOMaTHbIX calle.

CyLwika msica u pbiGbl

- Cywwute cbipoe uav NpUroToBIEHHOE MSICO
vnn pbiby. lMpenBapuTenbHas MNoAroToBka
Msica Unu pbibbl COXPAHSIET Balle 340POBbE
1 siBNsieTcs 006a3aTesibHOMN.

- BsaneHoe Maco unu peiby MOXHO UCMOJIb30-
BaTb AJ191 NPUIOTOBJIEHNS MEPBbIX MU BTOPbIX
6noa. Mepepn ynotpebrieHeM 3amMoumTe nx
B BoAe unu B 6ynboHe Ha 1 yac.

- BblBupaiiTe ans CyLLKN TONBbKO MOCTHOE MSICO
6e3 xwupa (Hanpumep, roBAOMHY, NTULY)
1 TOJIbKO CBEXYIO PbIOy.

- PbIBy 1 MACO NpeaBapuUTenbHO 3aMapuHyinTe
VN oTBapuUTeE.



PeuenTt mapuHapa:

0,5 cTakaHa coeBoro coyca

1 YarHas noxka Hape3aHHOro YecHoka

2 CTOJIOBbIE JIOXKN TOMATHOW NacTbl

1,25 YaliHoW NOXKM conn

0,5 yaHOW NOXKM MONOTOro nepua

Bce uvHrpeaueHTtbl cnegyeT TwWATENbHO nepe-
MewlaTb.

MpurotoeneHus BaneHoOro msica

[oBSAMHY MoOpexbTe Monepék BOJIOKOH Ha He-
fonblume Kycouyku. lonoxuTe noMTUKM Msica
B MapviHaz, Ha 3 yaca, 3ateM n3Bnekute un 06-
cywmTe. Pasnoxute Kycouyku Ha cekumm ans
CyLLIKW, cylumTe B TeyeHune 8-15 yacos. BaneHoe
MSAICO XpaHuTe B repMeTWHHONM YnakoBKe npu
KOMHaTHOW Temnepatype He 6onee 2 Hepenb,
B XONI0ANNIbHUKE — He 6onee 3 mecsLeB.

MpurotoBneHue BANEHOM PbiObl

[ns npuroToBneHns BaneHol pblbbl HE NCMONb-
3yiNTe 3aMOpPOXeHHy pbidy. Yoanute KocTu,
nopexsTte pblby Ha Kycouku. MNomectute pbiby
B pacTBOp conu (noncrakaHa conu Ha 1 autp
BOZbl) 1 Ha 30 MUHYT NOCTaBbTE B XONIOAMNIBbHUK,
M3BNEKNTE KYCO4YKM PbIObl 1 06cyLunTe. Monoxm-
T€ KYCO4YKM pbiObl HA 6040 M NOCbINLTE COJIbIO
c npunpasamu (1 yaHas noxka conu Ha 1kr
pbiObl). 3akpoiTe 6000 U NOCTaBbTE B XO0-
OVNbHUK Ha 6 4acos.

Kycouky pbiObl BbUIOXWTE B CEKLMW ONIS CYLU-
K1 (4) n cyumTe oo Tex nop, noka He nepectaHeT
BbIAENSATLCS COK. XpaHuTe pbiby B XONOAUSIbHU-
Ke He 6ornee 3 mecsueB.

CyLuKa rotoBoii pbiObl Unu mMsaca

3apaHee oTBapuTe pbiby UM Msco. Yoanute
Xup, nopexste kybukamu. Cywimte Ao roTos-
HOCTU. XpaHuTe B repMEeTU4HON ynakoBKe npu
KOMHaTHOM TemrniepaTtype He Gonee 2 Hepnenb,
B XONl0AnIIbHYIKE — He Bonee 3 MecsiLLEB.

XpaHeHue NpoayKToB

MpaBunnbHasa ynakoBKa CyLLUEHbIX MPOAYKTOB yBe-

JNIN4MBaET CPOK XPaHEHUS.

- [JanTe npoayktamMm NosHOCTLIO OCTbITh Mocsne
CYLLKW, 3aTeEM NMOMECTUTE UX B FrePMETUYHbIE
naacTUKoBble NakeTbl. Hawnyywmin pesynb-
TaT JAET XpaHeHVe NpoayKTOB B BaKyyMHOWN
yrnakoBke.

PYCCKHUM

BHUMAHMWE! He nomelwjanite ropsiame uwuam
Zaxe Tersible rnpoayKTbl B KOHTEiHepb! /151 Xpa-
HeHYs.

- Ha nuweBbIX KOHTEWHepax WA nakeTax,
B KOTOPbIX OYyAQyT XPaHUTbCS BbICYLUEHHbIE
NPOAYKThI, CAENanTe OTMETKY O HAMMEHOBA-
HVe NPoAyKTa 1 NPOCTaBbTe AATY CYLLKN.

- Y706bI NpenynpeouTb Mop4vy MPOAYKTOB,
nepuoauyecku npoBepsnTe, He o6paso-
Banacb N1 Bfara B yNakoBKax C CyLUEHbIMU
npoayktamu. OOHapyxmB Bnary, MOBTOPHO
BbICYLLUTE NPOAYKThI.

- XpaHuTe NPOAYyKTbl B TEMHOM MPOX1agHOM
MecTe. OnTumManbHas Temnepartypa Ans xpa-
HEeHUSI CyLUEHbIX NPOAYKTOB A0JIXHA ObITb He
Bbllwe 15°C. Ons xpaHeHUs CyLLUEHbIX NPOAYK-
TOB MCMNOJNb3YTE XONOAUbHOE WM MOPO-
3UJIbHOE OTAENEeHNE XON0oAUbHMKA.

- To cpaBHeHuIO C oBowamu, GPyKTbl cogep-
art 6osblUe caxapa 1 KUCNoT, NoaToMy 6onee
NPUroAHbI 4719 CYLLKW U XpaHeHus. PerynsapHo
NPOBEPSINTE COCTOSIHNE CYLLEHBIX GPYKTOB.

- XpaHuTte cylwéHble GPyKTbl, OBOLM, 3ENEHD,
nedyebHble TpaBbl, OPEXWN U Cyxapwu B XOJO-
OVnbHUKe,/Mopo3unbHuKe He 6onee 1 roga.

YucTtka u yxop,

- BbiKOYMTE  YCTPOMCTBO BbIK/OHATENEM (2)
1 U3BEKUTE BUJIKY CETEBOIO LUHYPA U3 3MeK-
TPUYECKOM PO3ETKN, faliTe YCTPOWCTBY OCTbITb.

- BbimoiiTe cekummn (5) n KpbiwKky (6) TENNON
BOAOM C HENTPasbHbIM MOIOLLVIM CPEACTBOM,
npocyLmre.

- 3anpeltaeTcs MCMnonbL3oBaTb AN YUCTKKW
kopnyca (1) nnn cekumin (5) abpasuBHbIe
MOIoLLME CpeacTBa UIN PacTBOPUTENN.

- Kopnyc cywmnku (1) npoTpuTe MArkomn, cnerka
BJTQXKHOW TKaHbIO, 3aTEM BbITPUTE HACYXO.

- He norpyxaiite kopnyc (1) B Bogy v B niobble
npyrve Xuakoctu. He pgonyckarnte nonapa-
HWS BOAbI B BEHTUIALNOHHBIE OTBEPCTUS KOP-
nyca (1).

XpaHeHue

- TMepepn 1em, kak yopaTb YCTPONCTBO Ha XpaHe-
HVe, NPON3BEANTE YNCTKY YCTPONCTBA.

- XpaHuTte yCTPOMCTBO B MECTAX, HEAOCTYMHbIX
Ons peten v ngen ¢ orpaHnyeHHbIMU BO3-
MO>XHOCTSAMMU.
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PYCCKUH

KomnnekT noctaBku

Cywwnka — 1 Wwr.

VHCTpyKUmMs no akennayataumm — 1 wr.
fapaHTUnHBIN TanoH — 1 Wt

TexHn4eckue xapakTe pucTuKku
AnekTponutanme: 220-240 B ~ 50-60 Iy,
HomuHanbHasa notpebnsemas
MOLLHOCTb: 250 BT

O6béM 5 n

YTUIN3ALUUNA
_—

B uensx s3awmTbl OKpyXaloLwen cpenbl, nocne
OKOHYaHUs cpoka ciyx06bl Npnbopa 1 371EMEHTOB
nuTaHus (ecnv BXOAAT B KOMMEKT), He Bbibpa-
cbiBaTe KX BMECTe C OOblYHbIMU ObITOBLIMU
oTXo4amu, nepepanTe Npubop M 3EMEHTbI
NUTaHMs B CNEeLNanM3npoBaHHble MyHKTbl OJ1st
DanbHenLWen ytmnmaaumn.

OTxoabl, 06pasyoLmecs Npu yTunmsauum n3ne-
nniA, nognexar obs3arensHoMy cOopy ¢ nocne-
aywouwen  ytuamsaumein B yCTaHOBIEHHOM
nopsiake.

[na nony4eHns JononHUTENBLHON HbopMauum
00 yTnnmMsaumm AaHHOro npoaykta obparutech
B MECTHbI/ MYHUUMNANUTET, CAYXO0Y yTuansaumm
ObITOBbLIX OTXOA0B U B MaraauH, roe Bel npno6-
penv AaHHbIN NPOAYKT.

MponasoanTenb coxpaHseT 3a coboii npaBo 13-

MEHSITb An3ariH, KOHCTPYKLMIO N TEXHUYECKME Xa-
PaKTepPUCTVKY, HE BAMSIIOLLIME Ha O0LLMe MPUHLN-

RUS

bl paboTkl ycTporcTBa, 6e3 npenBapuTesbHOro
YBEOMJ/IEHWS], U3-3a YEro Mexay WHCTPpYKUnelr n
usnenmemM Moryt HabnoaaTbCs He3HaYNTENIbHbIE
pasnuuus. Ecnv nonb3oBatesib 06HapyXu Takue
HEeCcoOTBETCTBUSI, NMPOCUM CO0OLLNTL 06 3TOM 10
/71EKTPOHHOM royTe info@vitek.ru s nony4eHus:
06HOBJIEHHOW BEPCUY MHCTPYKLMMN.

Cpok cayx6bi npubopa — 3 roga

ERL

W3roTOBUTEJIb: CTAP MNIIOC NUMUTEL,
(STAR PLUS LIMITED)

MECTOHAXOXXAEHUE U NOYTOBbIN AQPEC
L9 CBSAA3U: IOHUT BU 3HJ, CU, 15/ STAX,
KSMCW ABEPOMH XAYC, N238, XEHT UM POY/,
BOHI" YYK XAHT, FOHKOHT, KHP

MWMNOPTEP U YNOJIHOMO4YEHHOE
W3roTOBUTEJIEM JINLLO: OO0 «BUTEK.PYC»

MECTOHAXOXXOEHUE U MOYTOBbIN
ALOPEC OJ19 CBA3U: PO, 117452, . MOCKBA,
YEPHOMOPCKWW BY/TIbBAP, IOM 17, KOPI. 1,
OTAX 4, ODUC 401, KAB. 1.

Ten.: +7 (499) 685-48-18, e-mail: info@vitek.ru

OTBETCTBEHHOCTb 3@ HECOOTBETCTBME
npoaykum1mn TpeﬁOBaHI/IﬂM TEXHU4YECKUX
pernameHToB TamMOXEeHHOro COK3a BO3/10XEHA
Ha yNnoJIHOMO4YeHHOE N3rotoBUTENEM NINLLO.

JlaHHoe un3genve COOTBETCTBYET BCEM
TpebyeMbIM eBPONercKUM 1 POCCUICKUM
cTaHaapTam 6€30racHOCTY U TNrNeHbI.

www.vitek.ru
TENE®DOH AJ19 CNPABOK: 8-800-100-18-30

CHOENTAHO B KHP

Jarta npov3BoacTBa n3nenuvs ykasaHa B CEPUIAHOM HOMepe Ha Tabnmnyke C TEXHUYECKMMU AaHHbIMU. CepuiiHbii
HOMeEp npeacTaBnsieT coboi OAMHHAALATM3HAYHOE YMCNO, NepBbie YeTbipe undpbl KOTOPOoro o6o3HayaloT aaty
npounsBoacTea. Hanpumep, cepuiiHblii Homep 0606XXXXXXX O3HAYaET, YTO U3aenne Gbino NPON3BEAEHO B MIOHE

(wecTtom mecsy,) 2006 roapa.

GB

A production date of the item is indicated in the serial number on the technical data plate. A serial number is
an eleven-unit number, with the first four figures indicating the production date. For example, serial number
0606xxxxxxx means that the item was manufactured in June (the sixth month) 2006.

SAMPELLEHO YTUITN3NPOBATb
C BEbITOBbIM MYCOPOM.
OBPATUTECb HA COOTBETCTBYIOLLIUI

NYHKT NEPEPABOTKW QJIEKTPUYECKOIO
I /1 5JIEKTPOHHOIO OBOPYOBAHUS.
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FOOD DEHYDRATOR VT-5066

Use the electric dehydrator to preserve fruit and
vegetables, dry-cure meat and fish, dry medicinal
or flavoring herbs, dry various flowers etc.

Description

Body

Power switch 1/0

Light indicator

Temperature control knob (40-70 °C)
Trays for dehydration

Lid

oo k0N

ATTENTION!

For additional protection you can install a residual
current device (RCD) with nominal operation cur-
rent not exceeding 30 mA into the mains; contact
specialist for installation.

SAFETY MEASURES

Before using the unit, read this instruction carefully

and keep it for future reference.

Use the unit according to its intended purpose only,

as it is stated in this user manual. Mishandling the

unit can lead to its breakage and cause harm to the
user or damage to his/her property.

« Before switching the unit on make sure that your
home mains voltage corresponds to unit operat-
ing voltage.

« Use the unit only for the intended purposes, use
only the attachments supplied with the unit.

« This unitis not intended for usage with an external
switch timer or a separate remote control system.

+ Place the unit on a heat-resistant flat stable
surface, away from heat sources, moisture and
direct sunlight.

* Do not switch the unit on in places where aero-
sols are sprayed or inflammable liquids are used.

« Do not use the unit outdoors.

*  When using the unit we recommend to unwind
the power cord to its full length.

« The power cord should not:

touch hot objects,

run over sharp edges.

«  When unplugging the unit, pull the plug but not
the cord.

* Do not touch the power plug with wet hands.

* Never leave the operating unit unattended.

« Continuous operation time of the unit should not
exceed 40 hours. After 40 hours of operation
switch the unit off, unplug it and let it cool down.

* Do not use and do not keep the unit in places,
where it can fall into a bath or a sink, filled with
water, do not immerse the unit into water or other
liquids.

« Ifthe unit was dropped into water, unplug itimme-
diately. And only then you can take it out of water.

9

« Provide that water does not get into the ventila-
tion openings of the unit.

« For children safety reasons do not leave polyethyl-
ene bags, used as a packaging, unattended.

Attention! Do not allow children to play with poly-

ethylene bags or packaging film. Danger of suf-

focation!

« Do not allow children to touch the unit body, the
power cord or the power plug during operation
of the unit.

« Do not leave children unattended to avoid them
using the unit as a toy.

« Close supervision is necessary when children
or disabled persons are near the operating unit.

» This unitis not intended for usage by children.

* Place the unit out of reach of children during the
operation and cooling down.

* Theunitis notintended to be used by people with
physical, sensory or mental disabilities (includ-
ing children) or by persons lacking experience
or knowledge if they are not under supervision
of a person who is responsible for their safety or
if they are not instructed by this person on the
usage of the unit.

* Do not use the dehydrator without upper lid; do
not remove the lid for a ling time during the unit
operation.

» if you removed the lid to check dehydration pro-
cess, be careful and do not place your face or
other open parts of your body above the trays for
dehydration.

» Do not touch hot surfaces of the unit.

» Trays for dehydration get hot during the operation
of the unit. Allow them to cool before removal.

* Never insert any foreign objects into the unit
body openings.

* Unplug the unit after every usage and before
cleaning.

« If the power cord is damaged, it should be
replaced by the manufacturer, a maintenance
service or similar qualified personnel to avoid
danger.

« Do not attempt to repair the unit. Do not disas-
semble the unit by yourself, if any malfunction is
detected or after it was dropped, unplug the unit
and apply to any authorized service center from
the contact address list given in the warranty cer-
tificate and on the website www.vitek.ru.

« To avoid damages, transport the unit in original
package only.

+ Keep the unit out of reach of children and dis-
abled persons.

THIS UNIT IS INTENDED FOR HOUSEHOLD USE
ONLY. ITS COMMERCIAL USAGE AND USAGE IN
PRODUCTION AREAS AND WORK SPACES IS PRO-
HIBITED.

@
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BEFORE THE FIRST USE

After unit transportation or storage at Ilow
temperature it is necessary to keep it for at
least three hours at room temperature before
switching on.

Remove all stickers and packaging elements that
can prevent unit operation.

Make sure that unit operating voltage corre-
sponds to voltage of your mains.

Wash the trays for dehydration (5) and the lid (6)
with warm water and neutral detergent, dry them
thoroughly.

Wipe the unit body (1) with a damp cloth and
then wipe dry.

Attention! Neverimmerse the unit body into water
or other liquids. Provide that water does not get
into the ventilation openings of the unit body.

Using the unit

Note: During the first operation some foreign smell
from the heating element is possible, this is normal.
Before dehydration wash the products, dry them
and cut into small pieces.

Put the products on the trays for dehydration (5)
providing space for hot air circulation between
the pieces. Remember that hot air should
circulate freely in the trays (5).

We recommend that the distance between each
piece of food is approximately 0.5 cm.

Install the trays (5) on one another. Install all the
5 trays even if some of them are empty.

Note:

If you use very thin slices of products, install the
trays (5) on one another;

when dehydrating thicker slices rotate the upper
tray (5) to 180° relative to the bottom tray (5);
Cover the trays (5) with the lid (6).

Insert the power plug into the mains socket.

Set the required heating temperature using the
knob (4). Set low temperature if the pieces are
thin and small or if some trays (4) are empty.
Set high temperature for thick and big pieces
(see chapter «Temperature and duration of
dehydration»).

Switch the unit on by turning the power switch (2)
button to the position «I», the light indicator (3)
will light up.

Note: This dehydrator works on the principle of
forced air convection, so the ingredients located
on the lower trays are exposed to hotter and drier
air and so they are dried faster. For the best results
of dehydration we recommend placing moister
food on the lower trays and interchange the lower
and upper trays periodically. Before transposing
the trays switch the unit off by turning the power
switch (2) to the position «0».

After the dehydration is finished, switch the
unit off by turning the power switch (2) to the
position «0» and unplug the unit.

Notes:

Check food readiness every hour. If products are
dried unevenly, you can turn them or interchange
the trays (5) for more even dehydration.

Time of drying for every type of product is set
individually and depends on the quality and
size of the used food products, temperature
and relative humidity of the room. For further
information see chapter «Temperature and time
of dehydration».

Let the unit and dried products cool down.

Pack the ready products into packages or jars, put
away for storage (see chapter «Storage of food»).

RECOMMENDATIONS

To avoid food intoxication and intestinal diseases
strictly follow the recommendations below.

- Wash your hands carefully before preparing
products for dehydration.

Keep operating surfaces clean. Wash the trays
(5) and the lid (6) with warm water and neutral
detergent after every use. Do not touch the
products with bare hands if you have cuts,
ulcers on your hands or if you have any skin
diseases.

Checking the food readiness, do not touch the
products with your hands; use a fork, a spatula
or other kitchen tools.

Do not allow pets to enter the kitchen during food
dehydration.

Choosing vegetables and fruits for drying

Use only fresh fruits or vegetables.

Only ripe fruits are suitable for drying, green
fruits may become acquire foreign flavor.
Overripe fruits may change their color after drying.
Cut off any rotted parts.

Not all vegetables are suitable for drying because
unlike the fruits vegetables contain less sugar
and acid. It is recommended to freeze some
vegetables, for instance broccoli or asparagus,
better than to dry.

Vegetables are ready if they are hard and dry.

Preparation of products

Wash the products carefully.

Remove the stones and rotten parts of the fruits.
If necessary, peel off the vegetables skin. Always
peel off the skin if the vegetables are covered
with wax.

Remove the fruits stalks.

Cut the vegetables or fruits in slices or cubes.
Berries or grapes should be dried whole.

Dry the greens or spice herbs whole with stems.
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If you want to improve the taste and prolong the
storage life of the products, preprocess them.
This is not obligatory.

Try drying preprocessed products and not
processed products and decide which way of
cooking suits you better.

Preprocessing of fruits

You can use pine apple, lemon, orange or lime
juice to keep natural color of fruits. Dip the fruits
pieces into the juice for 2 minutes, then let them
dry and put them on the trays for dehydration (5).
Use natural juice made of the same type of
fruits that are intended for drying (for instance,
apple juice for apples) to enhance the natural
taste of fruits. Dilute 1/4 glass of juice with two
glasses of water; soak the fruits in the solution
for 2 hours.

Some fruits are covered with layer of natural wax
(dates, grapes, cranberry, plums etc.). To remove
the wax and speed up the drying of products put
them into boiling water for 1-2minutes.

Preprocessing of vegetables

Preprocessing of vegetables destroys ferments that
cause the change of taste of products during the
storage.

Steam treatment or microwave oven treatment of
vegetables is more preferable than boiling water.
Put the vegetables on the upper tray of a food
steamer and warm them up for 2-3 minutes.
Right after that put vegetables on the trays(5).
Put the vegetables into the container suitable
for microwave oven, add some water. Cover the
container with a lid and put it into a microwave
oven. Set the time which makes 1/4 of the time
of cooking, specified in the instruction manual
for your microwave oven. Put ready vegetables
on the trays (5).

Put the pieces of vegetables into boiling water for
3-4 minutes, dry them with paper towel and then
put on the trays for dehydration (5).

Temperature and duration of dehydration

Food dehydration time indicated in the tables may
be used for reference only, because time of drying
for every ingredient is set individually and depends
on the quality and size of the used food products,
temperature and relative humidity of the room.
After learning the food dehydrator better, you will
be able to set the desired time of dehydration by
yourself.

Ready fruits should be soft, without moisture.
Overdried fruits are stored worse and contain fewer
nutrients.

Dried vegetables should be hard and brittle.

1

Recommended temperature

Products Temperature (°C)
Herbs, greens 40-45
Baked breads 40-55
Vegetables 40-55
Fruits 55-60
Meat, fish 55-70

Note: If you didn’t dry all products at a time, you
can continue drying at any appropriate time. In this
case let the products in the trays (5) cool down
to room temperature, put them into polyethylene
bags or food containers and place them in the
freezer.

Additional functions

Herbs, flowers, spices

Practically all herbs are suitable for drying.

Dry spice herbs together with stems, separate
leaves from stems after drying.

Make sure that the herbs are well-dried; other-
wise they may start to rot.

You can use dried flowers for making fragrant
sachets.

Drying of meat and fish

You can dry raw or cooked meat or fish.
Preprocessing of meat or fish keeps you healthy
and is obligatory.

You can use dried meat or fish for making first
or main courses. Before use soak it in water or
broth for 1 hour.

Dry only lean meat without fat (for instance, beef
or poultry meat) and only fresh fish.

Keep fish and meat in the marinade or boil before
cooking.

Recipe of the marinade

0,5 glass soy sauce

1 tea spoon cut garlic

2 tbl. spoons tomato paste

1,25 tea spoon salt

0,5 tea spoon ground pepper

All ingredients should be mixed carefully.

Cooking of jerked beef

Cut beef into small pieces against fiber. Put the
pieces of meat into the marinade for 3 hours, then
remove and dry. Put the pieces on the trays for
dehydration, dry for 8-15 hours. Keep jerked beef
in hermetic package at room temperature no longer
than 2 weeks, in the fridge — no longer than 3 months.

@
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Cooking of dried fish

Do not use frozen fish for drying. Remove the
bones, cut the fish into pieces. Put fish into salt
solution (half a glass of salt with 1L water) and put
the container into the fridge for 30 minutes, then
remove fish pieces and dry. Put fish pieces on the
plate, add salt and spice (1 tea spoon salt for 1 kg
fish). Cover the plate and put it into the fridge for
6 hours.

Put the pieces of fish on the trays for dehydration (4)
and dry till the juice stops dripping. Keep the pre-
pared fish in the fridge for no longer than 3months.

Drying of cooked fish or meat

Boil the fish or meat before cooking. Remove the
fat, cut the products into cubes. Dry until ready.
Keep in hermetic package at room temperature no
longer than 2 weeks, in the fridge - no longer than
3 months.

Storage of food

Proper package prolongs storage life of dried food.
Let the products cool down completely after dry-
ing, then pack them into hermetic plastic pack-
ages. For the best result keep the food in vacuum
packages.

ATTENTION! Do not place hot or even warm
products into containers for storage.

Mark the containers or packages for dried food
with the name of the product and sign the date
of drying.

To prevent the food spoiling, regularly check the
packages for moisture. If there is moisture, dry
the products again.

Keep the products in a dry cool place. Optimal
storage temperature for dried products should
not exceed 15°C. Keep the dried food in the
fridge or freezer.

Compared to vegetables fruits contain more
sugar and acid so they are more suitable for dry-
ing and storage. Check the dried fruits regularly.
Keep dried fruits, vegetables, greens, medici-
nal plants, nuts and baked breads in the fridge/
freezer for no longer than 1 year.

Cleaning and care

Switch the unit off using the power switch (2),
unplug it and let the unit cool down.

Wash the trays (5) and the lid (6) with warm water
and neutral detergent, dry them thoroughly.

Do not use abrasives and solvents to clean the
unit body (1) or trays (5).

Wipe the dehydrator body (1) with a slightly damp
soft cloth and then wipe dry.

Do not immerse the unit body (1) into water or
other liquids. Provide that water does not getinto
the ventilation openings of the unit body.

Storage

Clean the unit before taking it away for storage.
Keep the unit out of reach of children and dis-
abled persons.

Delivery set

Food dehydrator - 1 pc.
Instruction manual — 1 pc.
Warranty certificate — 1 pc.

Technical specifications

Power supply: 220-240 V ~ 50-60 Hz
Rated input power: 250 W

Capacity: 5L

RECYCLING

)54

For environment protection do not throw out the unit
and the batteries (if included), do not discard the
unit and the batteries with usual household waste
after the service life expiration; apply to specialized
centers for further recycling.

The waste generated during the disposal of the unit
is subject to mandatory collection and consequent
disposal in the prescribed manner.

For further information about recycling of this prod-
uct apply to a local municipal administration, a dis-
posal service or to the shop where you purchased
this product.

The manufacturer preserves the right to change
design, structure and specifications not affecting
general principles of the unit operation without a
preliminary notification due to which insignificant
differences between the manual and product may
be observed. If the user reveals such differences,
please report them via e-mail info@vitek.ru
for receipt of an updated manual.

Unit operating life is 3 years

Guarantee

Details regarding guarantee conditions can be ob-
tained from the dealer from whom the appliance
was purchased. The bill of sale or receipt must be
produced when making any claim under the terms
of this guarantee.
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This product conforms to the EMC Directive
2014/30/EU and to the Low Voltage
Directive 2014/35/EU.
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