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ELECTRONIC MAGIC DRYER MODEL: VMD-2
Dear customer!

We highly appreciate you choosing VES Electric home appliances.

From our side we guarantee excellent quality, perfect functioning

and safety of your appliance upon keeping to all the rules of

home exploitation. Before using the appliance, please, read care-

fully attached instruction.

CAUTION

¢ IT IS IMPERATIVE THAT A HEAT RESISTANT SURFACE SUCH
AS CERAMIC TILE, THICK CHOPPING BOARD MUST BE PLACED
BENEATH THE APPLIANCE DURING THE OPERATION TO AVOID
FIRE.

* during the first operating there may be a specific smell. To avoid this
smell from being transfered to the food, place one tray and the lid on
the base, set 1 hour on timer and turn on the appliance.

Note: you don't need to repeat this operation.

e ATTENTION! Do not run the appliance for more than 72 hours in
one single use. After 72 hours, turn off the appliance, unplug it and
allow to cool for at least 2 hours before operating again.

* home use only. Do not use for industrial and commercial purposes.

* before the first connecting of the appliance check that voltage
indicated on the rating label corresponds the main voltage in your wall
outlet.

* do not use outdoors.

* never let the cord hang over the edge of the table or touch any
hot surfaces.

* during the operation the appliance must be placed on hard and level
surface.

* never put cloth, towel etc. on the appliance during the operation.

* always remove the plug from the wall outlet after using the
appliance.

* never leave the turned on appliance unattended. Keep away from
children.

* do not place appliance near the heating sources (electric/gas cooker,
etc).

* do not operate the appliance with a damaged cord, plug or after the
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appliance's malfunctions.

* do not use the appliance with wet hands.

* do not operate near gas spray cans.

* do not pour water or other liquids into the appliance.

* never use the appliance with the extension cord.

* do not immerse the appliance into water or any other liquid

and do not use near basins, sink etc. If, however, the appliance

was immersed into water, remove the plug out of the wall outlet
immediately.

* do not repair the appliance by yourself. Take it to the authorized
service center.

* always unplug the appliance before cleaning.

* while using the appliance, please, observe the safety precautions.
* incorrect operation and improper handing can lead to malfunction of
the appliance and injuries to the user.

MAINTENANCE
1. Top lid

2. Trays

3. Operating base
4. Control panel

Control panel

Thermostat Brn/Beikn" buton

4 LED - display "TAMMEP" button

ATTENTION! Before first usage of the appliance, thoroughly wash the
trays and top lid of the appliance, according to the "CLEANING" issue
and read how to correctly put the trays on the appliance, according
to the "TRAYS ASSEMBLY" issue.

1. Load your food on the trays.

Remember that hot air, which dries the food, must freely circulate in
the appliance. So do not overload the trays and never overlap the
food.
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Picture 1

It is recommended to assembly all 6 trays, whether you have food
on them or not.

Examples:

1) one tray of food is put in the top position with 5 empty trays put
below. Make sure that the top lid is in the place.

2) two trays of food are put in the top and «second from top» position
with 4 empty trays below. Make sure that the top lid is in place.

Picture 2

PRETREATMENT OF FRUIT

Pretreatment of fruit helps to save natural color, taste and flavour.
Here are few useful tips how to properly prepare fruit for drying:
Take 1/4 cup juice (natural will be prefered). Keep in mind, that juice
must match to preparing fruit. E.g. apple juice must be added when
you dry the apples.

Add 2 cups of water to juice and dip pretreated fruit (see "Fruit pre-
treatment table") for approximately 2 minutes in prepared liquid.

Fruit pretreatment table.

Name Preparation Dryness test Time, hours
(approx.)
Apples Pare, core and pliable 5-6
cut slices or
rings
Artichokes Cut into 1/8- brittle 5-13
inch strips
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Note: always start to load the food from the top tray to down one.
2. Assembly all the trays (see "TRAYS ASSEMBLY" issue) and put
the top lid above.

Make sure that the top lid is always on the trays when operating the
appliance.

3. Plug in the appliance - LED-display will twinkle.
When using the buttons, hold them for some seconds.

4. Set the desired temperature on the thermostat (from 40°C to 80°C).
Turn the thermostat clockwise to increase the temperature, and counter
clockwise - to decrease it.

Note: set low temperature and short time for thin/small pieces of food
or for small load of food (such as when only a few trays are loaded).
Set high temperature and long time of drying for thick/big pieces of
food and large loads. The thermostat can also be used to decrease
the temperature as the food is near the end of its drying cycle making
it easier to control the final moisture level in the food.

5. Set the desired amount of time on countdown timer by pressing
the «TAMIMEP» button (timer button). The number displayed on the
LED-display represents the amount of hours the appliance will operate
before automatically turning off. Pressing the "TAMMEP" button (timer
button) set the drying time in limit from 1 to 72 hours. To set desired
time faster hold the "TAMMEP" button (timer button).

Dry for the period of time suggested in the corresponding issue.
Note: if you wish to increase/decrease amount of time during the
operation, first press the «BKJ1/BbIK/1» button (power ON/OFF switch)
to turn off the appliance, reset the timer to the desired amount of time
by pressing the "TAMIMEP" button (timer button) and then restart by
pressing the «BKJ1/BbIK/» button (power ON/OFF switch).

6. Press the «BKJ1/BbIK/1» button (power ON/OFF switch) to turn
on the appliance. The LED-display will begin to twinkle indicating the
appliance is running. You will also hear the fan operating. The display
shows the remaining time (hours and minutes) of operation.

Example: if the LED-display shows «2» and then «46» it means that
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Name Preparation Dryness test Time, hours
(approx.)
Apricots cut in halves pliable 12-38
or in slices,
remove pit
Bananas Peel and cut crisp 8-38
into 3-4 mm
slices
Cherries Pitting is option- leathery 8-34
al, or pit when
50% dry
Cranberries Chop or leave pliable 6-26
whole
Dates Pit and slice leathery 6-26
Figs Slice leathery 6-26
Grapes Leave whole pliable 8-38
Nectarines Cut in half, dry pliable 8-26
with skin side
down. Pit when
50% dry
Orange Rind Peel in long brittle 8-16
strips
Peaches Pit when 50% pliable 10-34
dry. Halve or
quarter with cut
side up
Pears Peel and slice pliable 8-30
Strawberries Cut into 3/8- no moisture 8-26
inch slices,
other Dberries
whole
ote: time and methods of fruit pretreatment, showed In the table
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there are two hours and forty six minutes remaining before the appli-
ance turns off.

Note: If you don't have time for drying all the food one day, you can
dry them next day. In this case, you have to store halfdried food in
food container/PE bag in freezer to avoid food spoiling.

7. After time has ended, the appliance turns off automatically. Or you
can manually stop the appliance operating by pressing «BKI1/BbIKJ1»
button (power ON/OFF switch).

8. Remove the plug from the outlet.

Allow the food to cool. Store the food in PE bag or food container
and place in the refrigerator. (for more information see "STORAGE"
issue).

TRAYS ASSEMBLY
All the trays must be assemble d as shown on the below picture -

wider base in the bottom.
g Top

€— Bottom

1) Place one tray on the appliance's operating base.
2) Place the other tray on the first one.
3) Use the same way to place remained trays on the appliance.

HEIGHT ADJUSTMENT OF THE TRAYS

The trays might be adjusted in 2 heights - normal and high. Normal
height is necessary for products with thickness up to 2 cm, and high
height - up to 3 cm.

To set normal height, rotate tray clockwise/counterclockwise as to
make the trays be tightly pressed to each other (picture 1).

To set high height, turn the tray horizontally on 180° clockwise/coun-
terclockwise and put it on the previous tray (picture 2).
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Name Preparation Dryness test Time, hours
(approx.)

Hot peppers Dry whole leathery 8-14

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

Onions Slice thinly or brittle 8-14
chop

Peas Blanch for 3 to brittle 8-14
5 minutes

Peppers Cut into 1/4- brittle 414
inch strips or
rings. Remove
seeds

Potatoes Slice, dice or brittle 6-18
cut. Steam
blanch 8 to 10
min.

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

Spinach Steam blanch brittle 6-16
until wilted

Tomatoes Remove skin. leathery 8-24
Cut in halves
or slices

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

ote: time and methods of vegetables pretreatment, showed in the

table above, have fact-finding character. Customer preferences of veg-
etables drying might not be the same as shown in the table above.
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above, have fact-finding character. Customer preferences of fruit drying
might not be the same as shown in the table above.

PRETREATMENT OF VEGETABLES

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

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

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

Note: above tips are recommended but not imperative.

Vegetables pretreatment table.

Name Preparation Dryness test Time, hours
(approx.)

Artichokes Cut into 1/3- brittle 6-14
inch strips. Boill
about 10 min-
utes

Asparagus Cut into 1-inch brittle 6-14
pieces.

Beans Cut and steam brittle 8-26
blanch until
translucent

Beets Blanch, cool, brittle 8-26
remove tops
and roots.
Slice
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PRETREATMENT OF MEAT, FISH, POULTRY AND GAME
Pretreatment of meat, fish, poultry and game is imperative to use and
necessary for customer's health saving. For effective drying use only
very lean meats (without fat).

It is recommended to marinate meat before drying to keep natural
flavor to the meat and also to tenderize it. The marinade should
contain salt, which helps extract water from the meat and also helps
preserve it.

Standard marinade:

1/2 cup soy sauce

1 clove garlic, mashed

2 table spoons of brown sugar

2 table spoons of ketchup

1/2 cup Worcestershire sauce

1-1/4 tea spoon of salt

1/2 tea spoon of onion powder

1/2 tea spoon of pepper

Mix all ingredients well

POULTRY

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

Dry approximately 2-8 hours or until all
removed.

moisture has been

FISH

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

Dry approximately 2-8 hours or until all
removed.

moisture has been

MEAT/GAME

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

Dry approximately 2-8 hours or until all
removed.

moisture has been
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Name Preparation Dryness test Time, hours

(approx.)

Brussels 8-30

sprouts

Cut sprouts
from stalk Cut
in half length-
wise

crispy

Trim and cut. brittle 6-20
Steam tender,
About 3 to 5

min.

Broccoli

Cabbage Trim and cut 6-14
into 1/8-inch
strips. Cut core
into 1/4-inch

strips

leathery

Steam until ten- 6-12
der. Shred or

cut into slices

Carrots eathery

Steam blanch 6-16
until tender.

Trim and cut

Cauliflower leathery

Cut stalks into brittle

1/4-inch slices

Celery

Chives Chop brittle 6-10

Pare and cut 6-18
into 1/2-inch

slices

Cucumber leathery

Trim and slice brittle 6-18
1/4-inch to 1/2-

inch thick

Eggplant/
Squash

Remove skin brittle 6-16

from clove and

Garlic

slice
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* avoid containers that «breathe» or have a weak seal.

* check the contents of your dried food for moisture during the weeks
following dehydration. If there is moisture inside, you should dehydrate
the contents for a longer time to avoid spoiling.

o for best quality, dried fruit, vegetables, verdure, herbs, nuts, bread
should not be kept for more than 1 year, if kept in the refrigerator
or freezer.

e dried meats, game, pouliry and fish should be stored for no more
than 3 months if kept in the refrigerator, or 1 year if kept in the
freezer.

CLEANING

1) before cleaning, always unplug the unit from the wall outlet.

2) to clean the trays and top lid wash them in warm water and soap.
The trays and top lid can be safely washed in the dishwasher. Do not
use any abrasive cleaners.

3) wipe the base clean with a damp cloth. Do not immerse the base
or power cord in water.

4) use paper towels to remove any excess marinade.

RECIPES

FRUIT RECIPES

1. CITRUS CREAM CHEESE FILLING
Ingredients:

240 g softened cream cheese

60 g sugar or 60 ml honey

1 table spoon dried powdered citrus fruit
240 g dried raisins or chopped nuts

Mix all the ingredients. Delicious over pancakes, waffles or on toast.

2. "FRUIT TRAIL"
Ingredients:

120 g cup dried cantaloupe
120 g dried banana slices
120 g shredded coconut
120 g raisins

80 g chopped dried dates
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VERDURE

The verdure should be sorted out. Roughed and yellowed pieces must
be removed. Then wash the verdure out. Tie prepared verdure in a
bun and place in the appliance. Drying time will vary depending upon
size and type of verdure.

Dry for approximately 2-6 hours.

HERBS

Rinse and shake off excess water. Remove dead or discolored leaves.
You should leave herbs on the stem and remove when drying has
been completed. Spread herbs loosely on tray. Drying times will vary
according to size and type.

Dry for approximately 2-6 hours.

BREAD

Slice bread (without crust) to small
loosely on tray.

Dry for approximately 30 minutes - 2 hours.

pieces. Spread bread pieces

NUTS

Shell and rinse with hot water. Spread in trays. Allow nuts to cool
before storing. Nuts contain a lot of oil and the oil could cause the
nuts to become rancid, so you should freeze them to guarantee fresh-
ness. When ready to use the nuts, bring them to room temperature.
Dry for approximately 18-26 hours.

DRIED FOOD REHYDRATING

There are several ways of rehydrating dried food:

- the quantity of liquid is 1 cup for each cup of dehydrated food (lig-
uids can be filtered water, fruit or vegetable juices or broth).

- fruit and vegetables can be placed in food cantainer with cold water
for 2-6 hours in the refrigerator (room temperature can create an
environment for harmful bacteria to grow).

- fruit and vegetables can be immersed in boiling water for 5-10
minutes.

- food like dried meats can be rehydrated while cooking in soups.

- steaming will prevent the loss of nutrients. Place the dried food in a
food steamer and allow 5-35 minutes depending on the size of food.
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240 g mixed nuts (optional)
60 g dried apricots, peaches or pears

Cut fruit into small pieces and mix together. Add nuts (optional). Store
in airtight container. Delicious over pancakes, waffles or on toast.

3. FRUIT SAUCE

Ingredients:

850 g dried strawberries

75 g dried banana chips

240 g blueberries

480 ml filtered water

Simmer all ingredients until tender. Add 120 ml maple syrup and 60 g
oat bran. Place all ingredients into a blender or food processor. Add
water to attain desired consistency and blend until smooth.

Delicious over pancakes, waffles or on toast.

VEGETABLE RECIPES

1. VEGETABLE SOUP
Ingredients:

480 ml (2 cups) boiling water
120 g cup dried onion

480 g mixed dried vegetables (any eatable vegetables)
1 clove garlic, minced

120 g cup dried celery

1/2 tea spoon dried basil

35 g chopped tomatoes

1/2 tea spoon dried thyme
720 ml vegetable broth

3 table spoon butter

180 g barley

1 table spoon dried parsley
Salt and pepper to taste

1) mix vegetables, dried onion, dried basil and pour boiling water. Set
aside for 30 minutes.

2) mix vegetable broth, tomatoes. Heat up on the electric oven.

3) mix all, add remained ingredients and mix again.
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- place dried food in a microwavable food container with liquid - 200
ml liquid (liquids can be filtered water, fruit or vegetable juices or broth)
must be correspond to 100 g of food. Place food container in micro-
wave oven. Set timer 2 minutes and high temperature. Repeat process
for 2 minutes each time until desired consistency is reached.

Note: Do not add seasonings, especially salt or sugar, before or dur-
ing this process because they may change the flavor of the food and
slow the process. You may add them afterwards.

DRYING TIPS

We bring to your attention a few useful tips, that help you to dry food
in the best way. Also it will increase your cooking skills. Drying time of
fruit pretreatment, showed in the table above, has fact-finding character
and will be varied according to the following factors:

1) thickness of pieces or slices.

2) number of trays with food being dried.

3) volume of food being dried.

4) moisture or humidity in your environment.

5) your preferences of drying for each type of dried food.

It is recommended to:

* check your food every hour for doneness.

* rotate and/or re-stack your trays if you notice uneven drying.

* label food with contents dried, date and weight before drying. It will
also be helpful to note the drying time for future reference.

* spray trays with non-stick cooking spray before placing food on them
to allow for easier removal of food.

» check all food for spoiling and mechanical damage.

* pretreated food will give the best effect in drying.

» correct food storage after drying also will help to keep food in good
quality and save the nutrients (see "STORAGE" issue).

STORAGE

» wait until food is cool before storing.

» food can be kept longer if stored in a cool, dry and dark place.

* remove all the air you possibly can from the storage container and
close tightly.

* optimal storage temperature is 15°C or lower.

* never store food directly in a metal container.
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BNEKTPOHHASA 4yAO-CYWWUNKA MOAENb: VMD-2
YBa)kaemblii nokynarenb!

Bnarogpapum Bac 3a BbiGop ObITOBOM TexHUKM OT komnaHum VES
Electric. Mbl rapaHTUpyem BbiCOKOe Ka4vecTBo, 6e3ynpe4Hoe
(hbyHKUMOHUpOBaHMe U 6Ge3onacHocTb npuobpeTeHHoro Bamu
npubopa npu cobniofeHun Bcex npaeBun ero akcnnyartauuu. Mepep
Hayanom ucnonb3oBaHus npubopa, noxanyincra, MNONHOCTbIO
npoyuTanTe AaHHYI WMHCTPYKLMIO.

MEPbI MPEAOCTOPOXHOCTHU

* BO BPEMSA PABOTbI MTPUBEOPA OBA3ATENIbHO NOAKIAQbIBAUTE
noa HEro XAPOCTOWKWA MATEPUAN (KEPAMWUYECKAS
NNNTKA, TOJICTAA PASAENOYHASA AOCKA U AP.) WIN CTABbTE
HA )XAPOYCTOMYUBYID MNOBEPXHOCTb BO W3BEXAHUU
BO3MOXHOI0 BO3rOPAHMS.

* B Bpemsi NMepBOro WCMorb30BaHWs Mpuéopa BO3MOXHO MOsBNEeHWe
crneumcuyeckoro 3anaxa. Bo nabexaHum NnpoHUKHOBEHUSI NMOCTOPOHHEro
3anaxa B MpogykTbl BO BpeMsl CYWKW, MONOXWUTE ORHY CYLWWIbHYIO
cekumto Ha npubop, BbICTaBMTE Ha TanWmepe 1 4yac u BK4YUTE
npubop.

MpumeyaHue: paHHylo Mpoueaypy [OCTaTOYHO Mpopenatb OAvH pas.

¢ BHUMAHUE! He pa6otaite ¢ npubopom 6Gonee 72 4yacoB nogpsa.
Mo okOHYaHMM HenpepbiBHOW paboTbl nNpubopa B Te4YeHue 72 4acos,
BbIKNio4ute npubop, otcoepnHute kabenb OT ceTW M pante npubopy
OCTbITb B TeYeHWe Kak MWHUMYM 2 4acos.

* ucnonb3yite npubop TONbKO B ObITOBbIX LUensax. HaHHbin npubop

He npepHasHa4deH [OnNs  NPOMbLIWAEHHOTO WA KOMMEPYeckoro
MCMONb30BaHNS.
e nepen nNepBbiM MOOKMK4YEHNWeM npubopa B CeTb MPOBEpLTE,

COOTBETCTBYET NM 3nekTponuTaHve Bawero npubopa, ykasaHHoe Ha
TEXHUYECKOW 3TMKeTKe Ha npubope, anekTponutaHuio B Bawen cetwn.
* He ucnonb3yinte npubop Ha ynuue.

* crieguTe 3a TeM, 4TO6bl ceTeBoW Kabenb nNpubopa He cBUCan Ha Kpato
cTona M He Kacancs ropsiyeri NoOBEpXHOCTW.

* BO BpemMs paboTbl NpMbOp AOMKEH HAXOAUTLCA Ha TBEPOOW U POBHOW
NMOBEPXHOCTMK.

* BO Bpemsi paboTbl npubopa HMKOrga He HakpbiBaWTe ero TKaHsMW,
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2. VEGETABLE PUREE FOR BABY

Ingredients:

80 g powdered dried vegetables (use only well-dried vegetables)
120-240 ml warm filtered water or warm milk

Pour warm filtered water or warm milk on the powered dried veg-
etables and set aside for 20 minutes. Mix in blender or in food pro-
cessor until smooth.

3. INSTANT VEGETARIAN SOUP

Mix together any combination of your favorite dried vegetables. Add
dried noodles or dry rice. Pour 2 cups of dried «mix» into 2 cups
(480 ml) of boiling water or vegetable broth. Cover and simmer until
tender. Add seasonings to taste.

SAVE THIS INSTRUCTION
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nonoteHuamu wn T.4.

® M0 OKOHYaHMM MONb30BaHUS MPMOOPOM Bcerga OTKMAYanTe ero oT
ceTn.

* HUKOrga He OCTaBnANTe BKIOYEHHbIW npubop 6e3 npucmoTpa. He
Nno3BONsANTE OETAM MOMb30BaTbCs MPUMOOPOM.

* He pacnonaranWte npubop psAOM C UCTOYHMKamMu Terna (anekTpo/
rasosas nnuta v fgp.).

* He WCMonb3yhTe NpuMBOp C NMOBPEXAEHHBIMU BUMKOW WNW LWHYpPOM, a
TaKXe npu nosiBneHun Henonapgok B paboTte npubopa.

He ncnonb3yrTe NpMBOpPOM C MOKPbLIMU pyKamu.

He paboTtante ¢ npubopom B6MM3K rasoBbiX GaNNOHOB.

HVMKOrAa He HanueBaute B npubop BOAy WNWU Apyrue >XWAKOCTW.
HUKOrga He SKcnnyaTupyinte npuoop € YANWHWUTENbHBIM LIHYPOM.

* HMKOra He onyckawTte npubop B BO@y WNM Apyrue Xupkoctn. He
paboTante ¢ npubopom B6MM3N 6aACCENHOB, KYXOHHbIX PakoOBWH W Ap.
Ecnu npubop Bce-Taku nonan B BOAY, HEMEONIEHHO OTKIOYUTE €ro
oT ceTw.

* He peMOHTUpynTe npubop camocTosTenbHO. PeMoHT npubopa ponxeH
OCYLLEeCTBNATLCA TONbKO B aBTOPW30BAHHOM CEPBUCHOM LIEHTpe.

* nepen o4MCTKOW npubopa Bcerga OTKN0YanWTe ero OT CeTu.

* B npouecce paboTbl ¢ Npnbopom, noxanyncra, cobnopante TEXHUKY
6e3onacHoCTy.

* HernpaBwnbHOe obpaleHne C¢ npubéopoM MOXET MPUMBECTU K €ero
MONIOMKE W HaHecTu Bpep Monb3oBarterio.

SKCNNYATALUA
1. BepxHssi KpblwKa

2. CywunbHble cekuum
3. Paboyas 4acTb
4. MaHenb ynpaBneHuns

MaHenb ynpaBneHus

R
\?
A Tepmocinaim Kuonka "Bun/Beint"
1 )
37 \4 LED - duenAell  kuonwa "TAHMEP"
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CBEOPKA CYLWWbHbIX CEKLIMA
Bce cywnnbHble ceKUMn [OMKHbI ObiTb YCTAHOBNEHLI B TOM MOMOXEHUMN,
KOTOpPOE YKas3aHO Ha KapTUHKe CHW3Y - LWKMPOKOE OCHOBAaHWE [ONXHO

6bITb CHM3Y. "
i Baepy

"— Hua

1) Monoxute OfHY CyWWUNbHYIO CEKUMo Ha pabouvyl 4acTb.
2) CBepxy Monoxure ApYyrylo CYWWIbHYIO CEKUMIO.

3) AHanorn4HelM 06pa3oM yCTaHOBWTE OCTaBLUMECS
npubop.

cekumn Ha

PErYINPOBKA CYLWW/bHbIX CEKUUA MO BbICOTE
CywunbHble cekuMm MoOryT ObiTb OTPerynupoBaHbl MO BbICOTE B ABYX
MOMOXEHNSAX - HOPManbHOM W BbLICOKOM. HopmanbHoe nonoxeHve
HeobxoauMo [Ans MPOAYKTOB TOMWMHOW A0 2 CM, a BbICOKOE MONOXEHWe
- Ons NpopykToB TonwuHonm go 3 cMm. [Ana nepexopa B HopMmanbHoe
MONOXeHNe MOBEPHUTE CEKUMIO B HarmpasneHnM Mo/mpoTMB 4acoBOMn
CTpenkn Tak, 4TOObl CEeKUMM MMNOTHO MpwXKanucb Apyr K gpyry (cm.
pucyHok 1). Ans nepexopa B BbICOKOE MOMOXEHUE, NMOBEPHUTE CEKUMIO
ropu3oHTanbHo Ha 180° Mo HanpaBneHuto No/MpPOTUB 4acOBOW CTPENKM
N MNOMNoXwuTe Ha npepbigylylo cekumio. Cekumm OOMmXKHbI BCTaTb Kak
nokasaHo Ha puUCyHkKe 2.

I

-

|
puc. 1 puc. 2

Bo Bpemsi paboTbl npubopa peKOMeHAyeTCs KnacTb Ha Hero Bce 6
CYWINNbHBIX CEKUMWIA, HECMOTPSi Ha TO, €CTb NI Ha KaxmoW cekuun
npoayKTbl UMK HET.
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BHMUMAHMWE! MNepen nepBbIM BKNIOYEHNEM TLATENBHO BEIMOWTE KPbIWKY
N cywunbHble cekuun npubopa, kak onucaHo B pasgene "OYUCTKAY
a Takxe npo4utanTe Kak Hy>XXHO NpPaBunbHO yCTaHaBNMBAaTb CYLUWMbHbIE
cekuun Ha npubop, kak onmcaHo B pasgene "CBOPKA CYWWITbHbIX
CEKUWMA".

1. MonoxuTe NpopyKTbl Ha CYLWWbHbIE CEKLMW.

lMoMHUTE, 4TO NOTOK ropsivyero BO3pgyXa, KOTOPbIA CYWWT MNPORYKTHI,
pomkeH csobopHO uMpkynupoBaTb B npubope. [oaTomy He Knapute
Ha CylWMbHblE CEKLMM CMUWKOM MHOro MPOAYKTOB W HE HaknapgbiBante
npopykTel Apyr Ha ppyra.

MpumeyaHue: Bcerga Ha4vHaWTe BblKNapblBaTb MPOAYKTbl C BEPXHEN
CeKLMMU [0 HUXHEN.

2. YcTaHoBMTE CywwunbHble cekuun Ha npubop (cm. pasgen "CBOPKA
CYWWIbHbIX CEKLWA") 1 nonoxuTte Ha HWUX BEPXHIOK KPbILWKY.
Y6eoutecb, 4TO BO Bpems paboTbl BEPXHSAS KpblllKa HaxoguTcs Ha
npubope.

3. BcrtaBbTe ceTeBon kabenb npubopa B po3eTtky - LED pgucnnen
Ha4YHeT Murartb.

Bo BpeMs Haxartus, y,qep)KMBahTe UX Ha HEeCKOJIbKO CeKyH[.

4. C nomowblo TepmocTara YCTaHOBWTE HeobxoaMMmylo Temnepartypy
(8 npepgenax ot 40°C po 80°C). [Ons ysenuyeHuns TemnepaTypsbl
NnoBepHMTE TepMOCTaT MO 4YacCOBOW CTPenkKe, ANs CHWXEHUS - MpoTWB
4acoBOMN.

MpumeyaHue: ycTaHOBUTE HU3KYKD TemnepaTypy W KOPOTKOe Bpems
CYIIKM Ansi TOHKMX/ManeHbKUX KYCOYKOB MPOAYKTa UAN €Cnu MpopyKThbl
pasnoXeHbl HE Ha BCEX LWEeCTW CYLWWIbHbIX CEeKUMsX, a TOMbKO Ha
HECKONbKMNX. YCTaHOBWUTE BbLICOKYI Temnepatypy U ANuTenbHOe Bpems
CyWKKN Ans TONCTbIX/GOMbIINX KYCOYKOB WNW MpWU 3arpyske npopykramu
BCEX IEeCTU CeKuuin. TepmMocTaT TakKxXe MOXEeT MpuropnTbca Ans
yaobCcTBa KOHTPOMS YPOBHS BNAXXHOCTM B MPOAyKTe Onvxke K KOHLY
npouecca CyLKu.
5. YcrtaHoBuTe HeboxogMmoe [OnNs  CYLIKK

BpeMsa Ha Tanmepe
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Mpumepsbl:

1) NpopykTbl nexaT Ha MNepBOi CBEpPXy Cekuuu, ocTanbHble 5 cekuun
nycTbl. Y6egutecb, YTO BEPXHAS KpbllKa HaxXopuTCs Ha npubope.

2) npogyKTbl nexaT Ha nepBbiX 2 BEPXHWX CEKUMsIX, OcCTanbHble
4 cekumn nycTtbl. Y6eoutecb, YTO BEPXHSA KpbllKa HaxopguTcs Ha
npunéope.

NPEABAPUTENNIbHAA OBPABOTKA ®PYKTOB
MpenBaputencHass o6paboTka MNO3BONSET COXPaHUTb
UBET, BKYC M apomar (pyKTOB.

BoT Heckonbko MonesHbIX COBETOB Kak MpaBuibHO MOArOTOBUTL (IPYKThI
K CylKke:

Bosbmute 1/4 ctakaHa coka (xenaTenbHO HaTypanbHoro). [MomHuTe,
4YTO WUCMONb3yeMbli COK AOMMKEH COOTBETCTBOBATbL MPUroTaBnvBaemomy
PpykTy. Hanpumep, gna a6nok ucnonbaynte AO6MOYHBLIA COK.

Cok cmelanTe ¢ 2 cTakaHamu Bofdbl. 3aTeM norpysuTe npeasapuTenbHO
obpaboTaHHble (PYKTbl (CM. "Tabnuuy NORroToBKM (PPYKTOB K CYLIKK")
B MPWUrOTOBMEHHYIO XWUAKOCTb Ha 2 MUHYTHI.

HaTypanbHbIA

Tabnuua NoaroToBKU (hpyKTOB K CyLUKe.

HaumeHo- MoproToBka Mokasartenb Bpewmsi, vyacbl
BaHue rOTOBHOCTH (npubnu-
pykTa 3UTENbHO)
Abpukoc MopexbTe Ha Msirkui 12-38
MONOBUHKMN
Unn Kpyxkamw,
ypanute
KOCTO4KY
Anenb- MopexsTe Ha JNomkwnin 8-16
cunHoBas ONINHHBbIE TOJNTOCKN
KopKa
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obpaTHOro oTc4eTa, Haxumas Ha kHonky "TAMMEP'. Yucno Ha
LED-gucnnee 6ymyT oTpaxaTb KONMMYECTBO 4acoB, B TeyeHue
KoTopbIX 6ygeT MponsBOAMTLCH cywka. 10 OKOHYaHuM 3TOro BpeMeHu
npmbop aBToMaTU4YecKn BbIKNOYUTCA. Haxumas kHonky "TAVMMEP',
ycTaHoBuTe NPOQOMXKUTENBHOCTL Cywkn oT 1 pgo 72 vacos. [Ons
YCKOPEHWsi YCTaHOBKW BpeMeHU yaepxueaiite kHonky "TAAMEP".
Cywute npopyKTbl, PYKOBOACTBYSICb PEKOMEHAauWsM, OMUCaHHbIM B
COOTBETCTBYIOIEM pasfene AaHHON MHCTPYKLUW.

MpumeyaHue: ecnn B npouecce Cywkn Bbl xotute yBennuyuts/
YMEHbIWNTL BPeMs Cywku, cHa4dana Haxmute kHonky "BKJ1/BbIKN"
4YTOObl BbLIKMIOYUTL NPUBOpP, YCTaHOBUTE HeoHXoauMoe KONM4ecTBO
BPEMEHM, Haxumas Ha kHorky "TAVIMEP". 3ateM HaXmute Ha KHOMKY
"BKJ1/BbIKN" gns npoponxeHne paboTsl.

6. Ons Bkno4eHus npubopa Haxmute kHonky "BKIJ1/BbIKIT". LED-
gucnnen HavyHeT mMuratb, CUMBOMM3MPYS O TOM, 4TO npubop Ha4van
cBolo paboty. Takxe Bbl ycnbiwmte 3ByK paboTtaiowero B npubope
BeHTunsaTopa. LED-gucnnen 6ypneT nokasbiBatb Bpems  (4ackl U1
MUWHYTbI), OCTaBLIEEeCs OO 3aBepLEHUs npouecca CyLKK.

Mpumep: ecnu Ha LED-gucnnee otobpaxaercs uuppa "2, a 3atem
uncpa "46", 9TO O3HA4aeT, YTO OO OKOH4YaHWs paboTbl npubopa
ocTanocb 2 4yaca 46 MUHYT.

I'Ipumeqalme: ecnu Bbl He ycnenn BbICYWNUTb MPOAYKTblI B Te4dYeHue
opHOro AHs, Bbl MoOXeTe NpOAONXWTb CywKy Ha ChnepyrowWwuii OeHb.
B stom cnyyae HepocyweHHble NPOAYKTbl HEO6XOAMMO XpaHuTb B
nmueBom KOHTeVIHepe/HOHI/I3TI/II'IeHOBOM nakete B MOpPO3WNbHUKE BO
nsbexaHnm nopyu NpopyKToB.

7. Mo wncTevyeHnM yYCTAHOBEHHOrO Ha TanWMepe obpaTHOro oTcyeta
BpeMeHn, npubop aBTOMATUYeCKN BbIKMIOYUTCHA. Takxe Bbl moxeTe
BPY4YHYl0 OCTaHOBWTb paboTy npubopa, Haxae Ha kHonky "BKI1/
BbIKI".

8. BbiTawute ceteBon kabenb M3 pPO3ETKW.

fante npopgyktam OCTbITb. [lomMecTuTe BbICYylIEHHbIE MNPORYKThI B
MONWaTUIIEHOBLIN MNakeT WNuW Tapy ANS XpaHeHus u Monoxute ee B
X0onoavnbHUK (6onee nopgpobHO O XpaHEeHWs BbICYLIEHHbIX MPOAYKTOB
Bbl moxeTte npouyutate B paspene "XPAHEHWE").
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He o6sa3aTenbHbl K NPUMEHEHNIO.

Tabnuua NOAroToBKU OBOLLEW K CYLUKe.

PYCCKUN

Hanme-
HOBaHue

Mokasartennb
roTOBHOCTMU
oBoLa

MoproToBka

Bpems, yvachbl
(npubnu-
3UTENbHO)

Mokasartenb
FOTOBHOCTHU
oBoOLa

MoproroBka Bpems, 4vachl
(npu6nu-

3UTENbHO)

Haume-
HOBaHue

ApTHLIOK

MopexksTe Ha Jlomkun
NONMOCKN TOMWMHON

3-4 Mm

5-13

Kanycta MopexeTe
Bpioccens- cTtebenbkn Ha
ckas nononam

XpycTtawmn 8-30

BaknaxaH/
oBoLWWY
cemecTBa
ThIKBEHHbIX

Ouuctute JlomKuin
N nopexsre
noMTUKamm

TOMWMHON 6-12 MM

6-18

Kanycta Teepabiii 6-16

LuBeTHada

BnaHwupynte

0O MSIrKOCTM.

OuucTnte u
nopexsre

Bpokkonu

Quuctute un JlomKui
nopexsre.
Mponapste 3-5

MUHYT

6-20

KapTtogens MopexbTe JTomkuia 6-18
nomMTnKamu,
Kybrkamu unu
Kpy>XKamu.
BnaHwwupynte 8-10

MUHYT

pun6bI

MopexebTe
NOMTMKaAMMN UK
cywute LenbiMm

(menkue)

Teepabiv

6-14

Jlykosuua ToHKO HapexbTe JNomkunin 8-14

Kpy>XKamu

3eneHble
606bI

Mopexbre 1 JTomknin
6naHwupyinTe Ao

npo3pavHoOCTM

8-26

MopkoBb BnaHwwnpyinte Teepabii 6-12
A0 MSArKOCTU.
HawwHkynte

Unn nopexsre

Konbuammn

Kabaukn

MopexbTe JNomknin
nomMTMKamu

TONWMUHOW 6 MM

6-18

Kanycta

Quunctute un
nopexste Ha
NMOMOCKN TOMWMHON
3 mMm. KauaH
yoanute

Teepabivi

6-14

QOuuctute

OT KOXYpbI

N nopexsTe

Konbuamu
TONWMHOA 12 MM

Orypeu Teepabivi 6-18
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Mepey Jlomkun 4-14

crnapkun

MopexksTe Ha
MonockKu unu
KonbLamu
TONWMHOW 6 MM.
Ynanute cemeHa

® @
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HaumeHo-
BaHue

Moka3artenb
FOTOBHOCTHU

dbpykTa

MoproTtoBka

Bpems, 4vachl
(npu6nu-
3UTENLHO)

Mokasatenb
FOTOBHOCTHU

dbpykTa

HaumeHo-
BaHue

MoparotoBka Bpems, 4yachl
(npubnu-

3UTENbHO)

BaHaH

Ouuctute
OT KOXYpbl
N nopexsre
Ha KPYXKU
TonwunHom 3-4
MM

XpycTawmn

8-38

Ynoanutb Msrkui 10-34
KOCTOUKY,
Korga nepcuk
HaMonoBuHy

BbICyLWIMNCA

Mepcuk

BuHorpag

QOcTaBbTe UenbIM Msirkui

8-38

BuwHSA

KocTouky
ynansaTtb He
ob6s3aTenbHO
(moxeTe ee

ynanuTb,
Korga BULLHSA

HamnonoBuHy
BbICYLIMNACh)

Teepabivi

8-26

DUHUK Ypanute
KOCTOYKY U
nopexsre

NnoMTUKamMun

Teepabiv 6-26

f16noko Ypanute Koxuuy Msarkui 5-6
N cepaueBuHy.
MopexbTe
Kpy>XKamu mnu

nonbkamu

pywa

Yoanute Koxuuy Msrkui
N nopexsre

NnoMTUKamMmn

8-30

NHxup

MopexbTe Teepabii

NnoMTUKamMun

6-26

KntokBa

OcTaBbTe uenow Msirkuia

6-26

HekTapuH

MopexeTe Ha Msrkun
NONOBWHKM,
CyWuUTb KOXMWLEWN
BHM3 (ymanuTb
KOCTOUYKY,
Korga HekTapwH
HanonoBmHy

BbICYLIMNICS)

8-26
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[MPAMEYAHWE. Bpemsi n cnocobel NpensapuTenbHon  0bpaboTKM
(hpyKTOB, OMUCaHHble B QaHHOW Tabnuue, HOCAT O3HaKOMMUTEMbHbLIN
xapaktep. JlnyHble npegnoyTeHus NoTpebuTenen B rOTOBKE TeX WIv
WHbIX (PPYKTOB MOryT OTAMYATLCHA OT OMWCAHHbIX B JaHHOW Tabnuue.

NPEABAPUTE/NIbHASI OBPABOTKA OBOLIEN

1. PekomeHpyeTcsa 6naHwuposats (6naHwmnposaHue - o6paboTka ropsayum
napoMm, KWMATKOM, MacfnoM [ns MOAroTOBKA K KOHCEPBMPOBAHWIO
(cywke)) 3eneHble 600bl, UBETHYO KanycTy, OpOKKOnW, cnapxy
W KapTowky. Tak Kak 3T MpOoAyKTbl YacTo WCMOMb3ylTCs Mpu
NPUroToBNEHMN MNepBbiX W BTOPbLIX 6ni0f, OGnaHWMpOBaHWE COXpaHWUT
nepBoHayanbHbIN LBET 3TUX OBOLEN.

Kak 6naHwupoBaTb: MONOXWTE nNpeaBapuTenbHO  obpaboTaHHble
OBOWM B KacTpionio C kunswen sopgon Ha 3-5 muHyT. 3aTem cneiite
oTBap, a OBOLWM YNOXWUTE Ha YyRO-CYLIWUMKY.

2. Ecnn Bbl xoTuTe po6aBuTb MPUBKYC NMMOHA K TakMM oBolam, Kak
3eneHble 606bl, cnapxa W fAp., MPOCTO CMOYUTE WX B HaTypanbHOM
NIMMOHHOM COKE Ha 2 MUWHYTbI.

MpumeyaHune: gaHHble COBETbl HOCAT PeKOMEeHAAaTeNbHbI XapakTep u
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CywuTte npubnusutensHo OT 2-8 4acoB WNM [O MOMEHTa, Korga
BCS Bnara u3 pbiGbl yiper.

MACO U OANYb

MpurotoBbTe (MOXapbTe wnu oTBapuTe),
KYyCOYKM W nonoxute B npubop.

CywuTte npubnusutensHo OT 2-8 4acoB WNM [O MOMEHTa, Korga
BCSl Bflara U3 msica yuper.

nopexste Ha Hebonblne

3ENEHb

3eneHb npexpe Bcero nepebupaioT. [pybble, MNOXenTeBwWMWE NNCTbA
BblﬁpaCblBaIOT, 3eNneHb TwaTtenbHO NpoMbIBaloT. 3arteM cBAXUTe 3eneHb
B Hebonblimne pbiXnble My4ku K nonoxuTte B npubop. Bpems cywku
6yneT BapbuMpoBaTbCA B 3aBWCMMOCTM OT pasMepa M Buaa 3eneHu.
Cywwute B TeyeHue 2-6 4acos.

JNIEMEBHbIE TPABbI

MpomoviTe n BCTpsAXHUTE OT BOAbl. Yoanute MepTBble U 06ecLBeYeHHbIe
nnctba. Bo Bpems cywkum nucTes He ROMKHbI ObITb OTOPBAHHBIMU
OT cTebna. Bbl mMoxeTe wx OTOENUTb TOMBKO MO OKOHYAHWMU CYLIKW.
Monoxute TpaBbl Ha CywwrnbHble cekumn. Bpemsi cywku 6ynet
BapbMpoBaTbCs B 3aBUCUMOCTM OT pasmepa M Bupga ne4vebHbix Tpas.
Cywwute B TeyeHue 2-6 4acos.

XNEB

MopexbTe xneb, NnpegBapuTenbHO OYUCTUB €ro OT KOPKKU, Ha Hebonbline
Kycouku. Pasnoxunte Ha CywurnbHble CeKLuW.

CywuTte B TeyeHune 30 MMUHYT - 2 YacoB.

OPEXMN

Ounctnte opexu OT CKOPRynbl W MNPOMOWTE o[ ropsyein BOROW.
Pasnoxnte opexu Ha cywunbHOW cekuun. [Jo Ha4dana Cywku opexu
AOMKHbI HemMHoro oxnaautbest. Opexu copgepxart 60Mblioe KONMM4ecTBO
XWpPOB, a Xupbl MOryT crnoco6cTBOBaTb nporopkanuio. [lostomy
cpasy nocne CylWkKn opexu cnegyeT MOMEeCTUTb B MOPO3WUMbHUK. [ns
notpebrneHns OpexoB, BblTalMTe UX M3 MOPO3UNbHWKA W AoBeauTe A0
KOMHAaTHON Temneparypbl.

Cywwute B TeyeHue 18-26 4acos.
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Haume- MoproToBka Mokasarenb Bpems, 4yachl
HoBaHue rOTOBHOCTHU (npubnu-
oBola 31TeNbHO)
Mepevn Cywutb Uenukom Teepabiv 8-14
OCTpbIiA
Momugopsl Ypanute Koxuuy. TeepabIii 8-24
MopexbTe Ha
MONOBUHKN UNN
KonbLamu.
PeBeHb Yganute BHELHIOK OTcyTcTBME 8-38
060nouKy u Bnarn B OBoOlle
nopexere Ha
KYCOUYKMN [ANVNHHOW
3 MM
Ceekna BnaHwwupyiTe, Jomknin 8-26
oxnapure,
yaanuTe KOpHU
N BEPXYLLKY.
MopexbTe
KonbLamu
Cenbpepen MopexsTe Ha JTomkwnin 6-14
KYCOYKMN TOMLWMHOW
6 MM
Ckopopa HawwuHkoBaTtb Jlomkun 6-10
(BMa nyka)
Cnapxa MopexbTe Jlomkun 6-14
Ha KyCO4KM
pasmepom 2,5 cm
YecHok Yoanute wenyxy Jlomkun 6-16
N nopexsre
Konbuamu
Wnunat BnaHwwnpynte po JTomkunn 6-16
yBsifaHus
PUMEYAHUE: Bpems un crnocobbl npegsapuTensHOM 0bpaboTKu
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BOCCTAHOBJNIEHUE BJNAIFOCOAEPXAHUSA BbICYWEHHDbIX
NPOAYKTOB

BoT Heckonbko COBETOB Kak MpaBuiibHO BOCCTAaHOBUTbL BriarocopepxaHue
NpoAyKTOB:

- COOTHOWEHNE >XMAKOCTU K BbICYIIEHHOMY MPOAYKTY HAOMKHO 6bITh
1/1 (B ka4yecTBe >KMOKOCTM MOXET BbICTynartb (unbTpoBaHHas
BOoAa, (PPYKTOBBLIN/OBOIWHON COK unM OynbOH B 3aBUMCUMOCTW  OT
npuroTaBnMBaemMoro npopykTa).

- (OPYKTbl 1 OBOLM MOXHO MOMECTUTb B MULIEBON KOHTENHEP C XONOQHON
BOAONW, a 3aTeM MoCTaBWUTb B XOMOAWIBbHWK Ha 2-6 4acoB (KOMHaTHas
Temneparypa MOXeT Crnoco6CTBOBaTb MOSIBNEHNO 6GONe3HeTBOPHbIX
b6akTepuii B oBowax u ¢pykTax).

- (PYKTbl M OBOWM MOXHO MNOMECTUTbL B KuMswyilo Bogy Ha 5-10
MUHYT.

- Takue npopyKTbl, Kak BSNEHOE MSCO, MOryT BOCCTAaHOBUTb CBOE
BMnarocopepXxaHve BapsiCb B Cyne.

- obpaboTtka napom MOMOXET COXPaHUTb MONesHble BelecTBa B
npopgykte. [lomecTuTe BbICyWeEHHbIE MPOAYKTHI B MapoBapky Ha 5-35
MUWHYT (B 3aBMCUMOCTW OT pas3mepa MpoayKTa).

- MNOMeCTUTE CyleHble MpPOAYyKTbl B KOHTEMHep, noaxopsawmni Ans
UCMONb30BaHWS B MWKPOBOMHOBOW ne4n, pobasBbTe XMAKOCTb B
coTHoweHun 200 mn >xugkocT Ha 100 rp npomgykta (B KayecTse
XUOKOCTM  MOXET BbICTyNaTb (unbTpoBaHHas BoOAa, (PYKTOBbIN/
OBOWHON COK wunn 6ynbOH B 3aBMCMMOCTU OT MPUroTaBnNMBaemMoro
npoaykTa) v NOMecTUTE KOHTEHEep B MUKPOBOMTHOBYIO Ne4b. BbicTaBbTe
MakcumarnbHylo TemnepaTypy n Tanmep Ha 2 MuHyTbl. Ecnn npopykT He
ycrnen npuUrotoBMTbCS, TO BbICTABbTE AOMOMHWUTENBHOE BpPEMS.
MpumeyaHue: He pekoMeHayeTcs Ao6aBnaTb caxap, CoMb UM Npunpassl
0O WM BO Bpems npouecca BOCCTAHOBMEHWS BRNaroCOAepXaHus BO
nsbexaHnm M3MeHeHus apomara v yBEeNUYeHUs BPEMEHWN FoTOBKMW. Bbl
MoXxeTe [06aBUTb UX MO OKOHYaHWW Mpouegypbl.

MONE3HbIE COBETbI

Mpepnaraem Bawemy BHUMaHWIO HECKONbKO MOME3HbIX COBETOB,
KoTopble nomoryT Bam pasobpaTbCs, Kak ny4le CywnTb B 4ydo-
cylwmnke, a TakxXe NOBbICAT Bawwn KynuHapHble HaBbIKW.

Bpemsi cywky pgnsi pasnuyHbiX NPOOYKTOB, yKasaHHOe B HacToslei
WHCTPYKLUMKW, HOCUT O3HAKOMUTENbHLIA XapakTep W GyneT 3aBuceTb OT
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OBOLUEN, OMNUCaHHble B [OaHHOW Tabnuue, HOCAT O3HAKOMUTENbHBLIN
xapaktep. JInyHble npepnoyTeHWss notpebutenen B rOTOBKE TeX WU
WHbIX OBOLEA MOTYyT OTM4YaTbCA OT OMUCAHHbLIX B AaHHOW Tabnuue.

NPEOBAPUTENIbHASL OBPABOTKA MS$ICA, PbiBbl, JOMALUHEW
ATUUbI U ANYN

ﬂpenBapMTeanaﬂ rotoBka Msica obsizaTenbHa K NPUMEHEHNIO U
HeobxogvMa Ans coxpaHeHus 3opoBbs noTpebutens. Ans adekTnBHON
CyWKMN MCMONb3yNTe TOMbKO MOCTHOE MsCO (6e3 xwupa).

ﬂﬂﬂ COXpaHeHua HaTtypanbHOro npuekKyca, a TakXe ana npuaaHua
MSIFKOMN KOHCUCTeHUuUn, nepen CyLIJKOI7I MACO pekomMeHayeTCcsa MapuHoOBaThb.
B coctaB mapuHapa pomkHa o06a3aTenbHO BXOAUTbL COMb, KoTopas
rnomMoraeT aKcTparupoBaTb CBOGOAHYD BOOy M3 Msica M TeM CaMbiM
COXpaHsieT ero.

CtaHaapTHbIA MapuHap:

1/2 crtakaHa coeBoro coyca

1 ronoBka 4YecHoka, MernkornopesaHHas

2 CTOnoBble NOXKW caxapa

2 CTOnoBble NOXKW KeTyyna

1/2 crtakaHa BycTtepwwmpckoro coyca

1 n 1/4 4ariHOW NOXKK conmn

1/2 yaHOW NOXKMN NYKOBUYHOW Mpunpasbl (MOPOLLKA)
1/2 yaHOW NMOXKK CyleHOro nepua

Bce VHIPUOMEHTblI HY)XHO TWaTeNbHO nepemMelatb.

OOMALUHAA NTULUA

Mepen Havyanom cywku nwbas pomallHsas
npegBapuTENbHO  MPUroTOBMEHa.  [OMallHIow
oTBapvBaTb WM >XapwuTb.

CywuTte npubnusutTensHo OT 2-8 4yacoB WNM [O MOMEHTa, Korga
BCSl Bnara U3 msca yuper.

nTuya pomkHa 6biTb
nTuly ny4we BCero

PbIBA

Mepen Hauyanom cywkn pbiby pekoMeHgyeTcs OoTBapwuTb NM60 ncnedb
B neuymn (BbinekaTb 20 MUHYT npu Temnepatype okono 200°C wnu po
MOMeHTa, korpa pblba CTaHeT crerka pbiXnbiBaTomn).
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MOXHO [06aBnaTh Ha nuporu, sanu unu TOCThI.

2. "®OPYKTOBASAA TPOMMUHKA"

VHrpeaneHThbl:

120 rp MyCKYCHOW pAblHW

120 rp 6aHaHa, NoOpe3aHHOro KpyXkKamwu

120 rp M3mMenb4YeHHOW MSKOTU KOKOCOBOIO opexa
120 rp usioma

80 rp CyweHbIX (PUHUKOB

240 rp opexoB (MO >XenaHuto)

60 rp cyweHbix abpmkKocoB, MEPCUKOB UMM TpyLl

(DpyKTbI nopexere Ha ManeHbkne KyCo4ku u cmewanTe. [lo6aBbTe opexu
(I'IO )KeJ'IaHVIlO). rlOJ'Iy‘-IeHHle Maccy CrnoxwuTe B BO3ﬂyXOHeI'IpOHVILlaeMbIl7I
KOHTeVIHep. anII'OTOBl'IeHHle Maccy MOXHO pob6aenaTtb Ha nuporwu,
Badnu unn TOCThl.

3. ®PYKTOBbI COYC

VHrpeaneHThbl:

850 rp cyweHon KnybGHWUKW/3eMMSaHUKK

75 rp cylweHbix 6aHaHOB, Hapes3blHHbIX KOMbLaMM
240 rp rony6ukn

480 mMn unNLTPOBAHHOM BOAbI

OTBapnTe BCE WHIPEOUEHTbl HA MEQJIEHHOM OrHe [0 pasMsirYeHust.
Ho6asbTe 120 mn kneHosoro cupona M 60 rp oBcsHbIX oTpyben. Bce
VNHrpeaveHTbl NoMecTuTe B GrMeHOep Unu KyxOHHbI KombalH, pobaBbre
HEMHOro BOfbl 1 NepemellanTe 4O OQHOPORHOW Macchl. [1pUroToBNeHHyo
Maccy MOXHO [06aBnsaTb Ha nuporu, Badnn Unu TOCTbI.

PELENTbl HA OCHOBE CYLIEHbIX OBOILLEW

1. OBOWHOM cvyn

VHrpeaneHThbl:

480 mn (2 cTtakaHa) ropsiven Bofabl (KMMASITOK)

120 rp cyweHoro nyka

480 rp oBOWHOro mMukca (nobble cbenobHble OBOWM MO XKEnaHWuio)
1 ronoBka 4YecHOKa, U3Menb4eHHas

120 rp cyweHbIX cenbpepen
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cnegyowmx ¢akTopos:

1) TONMWMHA KYCO4YKOB MpOAyKTa.

2) KONMMYECTBO CYyWMWNbHbIX CEKLUNA,
npopyKTbl.

3) o6beM MpOAYyKTOB CYLIKW.

4) BnaxHOCTb B nomeweHun, rae 6yaet pabortarb 4yAo-Cylumnka.
5) Bawwn nu4Hble NPeAnoYTeHNs B CYLIKE TeX WM WHbIX MPORYKTOB.

Ha KOTOpbIX 6ydyT CylWWTbCA

PekomeHpyetcs:

* KaxXpblh 4Yac npoBepsnWTe NpPOAyKTbl B  YYAO-CyWMWNKe Ha
rOTOBHOCTb.

* ecnn Bbl 4yBCTBYyeTe, 4TO MpPOAYKTbl CywWwarcs HepaBHOMEPHO,

MOXeTe NMoBopavnBaTh/MeHsTb MeCTaMu CylWUnbHble cekumn ans 6onee
pPaBHOMEPHOW CYLIKW.

* Ha nMuWeBbIX KOHTelHepax, rpe OyayT XpaHUTbCA BbICYLWEHHbIE
npopyKTbl, OTMe4YanTe Cnepylolee - HaMMeHOBaHWe npopykTa, Maccy
npogykTa [O CYWKMW, a TakxXe [aTty Cywku. 9Ta uHhopmauust cMOXeT
npurogntecs Bam B Gyaylwem.

* nepen YyKnagkoi npopgykTOB ANs Cywku B npubop, cMouuTe
CYWWNbHbIE CEKUWMU aHTUMPWUrapHoOW >XUOKOCTbIO, MNpegHa3HayeHHown
ONa NuweBbIX NpogykToB. [Mocne Cywku BbICyWeEHHble NPomyKThl 6yayT
nerye oTOensiTbCs.

e o06s3aTenbHO MNpoBepsiiTe NPOOyKTbl Ha  Hanu4uve nopyu un
MexaHW4ecknx roBpexaeHuii. He ceexas wnu noBpexpaeHHas nuwa
6bICTPO MOPTUTCH.

* npepBapuTenbHO o06paboTaHHble NPOAYKTHI
NyYWwmnx pesynsTaTtoB MpU CyLKe.

* MpaBUNbHOE XpaHEHWEe NPOLYKTOB MOCMEe CyWKW TakXe MNOo3BonsieT
COXpaHUTb WX Ka4yecTBO W Mone3Hble CBOWCTBa (CMOTpUTE pasgen
"XPAHEHUE").

no3BonsioT aobutbes

XPAHEHUE
* nepefl YKNaakoW BbICYIIEHHbIX NPOAYKTOB B MULEBLIE KOHTEWHepbl
ANs XpaHeHus fanTe UM OCTbITb.

* MNpomyKTbl [OMKHbI XPaHWTbCS B MNPOXNagHOM, CYXOM U TEMHOM
mecTe.
*  MNpodyKTbl AOMXKHbI  XPaHUTbCS B TEPMETUYHO  YNakoBaHHOW,

BaKyymMHON Tape.
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1/2 yaiHOW NOXKKM cyweHoro 6asunvka
35 rp na3menb4YeHHOro nommpgopa

1/2 4aiHOW NOXKWN CYLIEHOrOo TUMbSiHA
720 mn oBowHoro 6ynboHa

3 CTONOBbIE NMOXKW CAWBOYHOIO Macna
180 rp A4meHs

1 cTonoeas noxka CyWeHON NeTpyLKn
Conb 1 nepey no BKycy

1) cmewanTe OBOWHON MUKC, NyK, 6as3wnuk n 3anente KUNSTKOM Ha
30 MUHYT.

2) cmewarite oBOWHOW OynbOH C MNOMMAOPaMM, MOMYYEHHYD Maccy
nogorpente Ha nnauTe.

3) cmelwaiite nony4eHHble cmecu, fob6aBbTe OCTalbHble KOMMOHEHTHI,
M cHOBa nepemeliaiTe.

2. OBOLWHOE NIOPE ANA MAJbIWEN

WHrpeaneHThbl:

80 rp CyleHHbIX OBOLWEN, M3MeNbYEeHHbIX B MOPOLWOK (MCnonb3ymnte
TONMbKO XOPOLWO BbICYLWEHHbIE OBOLLN)

120-240 mn Tennon (uIbLTPOBAHHOW BOAbI UMM TEMNnoro Mosnoka

Ha BbICyLlE€HHbIE OBOLWK pobaBbTe Tennyo MQUNLTPOBAHHYIO BOAY WK
Tennoe MOMOKO WM falTe Macce HacToATbCA I'IpVI6]1l/13VITeJ'IbH0 20 MUHYT.
3arem nepemeLuaVlTe nony4eHHyro maccy B MyanMGneHnepe mnn
KYXOHHOM KombariHe o OofHOPOAHOCTM.

3. BEFTETAPUAHCKUI BbICTPOCYN

Cwmewarite BMecTe Bawn camble nobumble cyweHble oBowm. [lo6aBbre
CYIIEHOW nanwu Wau cyleHoro puca. Haneiite B nonyyeHHylo maccy
2 cTtakaHa (480 mn) ropsiyen Bogbl unu oBowHoro 6ynboHa. HakponTe
KPbIWKON M faiTe HacToaTbCs OO0 pasmMsardeHus. [ob6aBbTe cneuuu no
BKYCY.

COXPAHUTE AAHHYIO UHCTPYKLUMUIO
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e onTUMmarnbHas Temnepartypa [Ans XpaHEHUs CYLEHbIX MPOAYKTOB - He
Bbiwe 15°C.

* He XpaHWTe CylleHble NPOoAYKTbl HEeMoCPeACTBEHHO B MeTanfimyeckon
Tape.

e crneguTe 3a TeM, 4ToGbl B MPOLECCE XpaHeHUs CyWeHbIX NPOJyKTOB B
Tape He oGpasoBbiBanach Bnara. Ecnu Bnara Bce-Taku ob6pasoBanacs,
Heo6XxoaMMO MOBTOPHO BbICYWUTL NPOAYKTHI BO M30EXaHUM UX NOpuu.
* peKOMeHayeMble CPOKWU XpaHEHWUs CyLEHbIX PPYKTOB, OBOLIEi, 3eMeHu,
ne4yeGHbIX TpaB, opexoB, xneba - B XONOAWUNbHUKE/MOPO3UNbHUKE - He
6onee 1 ropa.

* PEeKOMEHOyeMble CPOKWU XpPaHEHUs CYLWeHOro msica, NTUlbl WU pbiGbl
B XonogunbHuke - He Gonee 3 neT, B MOpPO3unbHUKE - He Gonee 1
roga.

O4YUCTKA

1) nepem Havanom 4ucTtku npubopa,
ceTtu.

2) cywunbHble CeKuMM U KpbIWKY npubopa BbIMOWTE B Tennon Bope
C MbInoM. Bbl TakXe MOXeTe BbIMbITb UX B MOCYAOMOEYHOWN MalunHe.
Hukorpa He npumeHsnTe AnNa O4YUCTKM npubopa XuMmyeckume moroume
cpefcTsa.

3) pabouyio 4acTb mpubopa MpoTpUTE BNaxXHOW TpAMoykon. Hukorpa
He norpyxanTe npubop unu ceTeson Kabenb B BOAY.

4) pna o4yuctkm paboyein YacTu OT OCTaBLIErocs MNULEBOro coka
nucnonb3ynte GymaxHble cangetku.

Bcerga OTKNoYanTe ero ot

PELENTDbI
PELENTbl HA OCHOBE CYUWEHbIX ®PYKTOB

1. HANONMHUTENIb U3 CIIMBOYHOI0 KPEMA N LIMTPYCOBbIX
WHrpeanenTsl:

240 rp MArkoro CrMBOYHOro Kpema

60 rp caxapa wnu 60 mn mMepa

1 cTonoBas noxka BbICYLWEHHbIX (PYKTOB (LUTPYCOBbLIX)

240 rp usloma Unn MenkomnopesaHHbIX Opexos

Bce MHrpegueHTol TwaTenbHO nepemMelaTsb. npl/erTOBJ'IeHHyIO mMaccy
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