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Dear customer!

We congratulate you on purchasing home appliance of “MAGNIT” trademark. We
are sure that this unit will correspond to the highest requests for the quality and will
become the real reliable support in your home cares. Before starting using this
appliance, please carefully read the instruction manual and follow the rules of using.
In this case the trademark “MAGNIT” will assure the long life of the equipment you
have bought.

Thank you for choosing us!

DESCRIPTION

1. Top cover

2. 5 adjustable removable sections
3. Housing

4. On / Off button.

5. Switch



To prevent damage please read this manual carefully before you use the
appliance.

SAFETY INSTRUCTIONS

IT IS NECESSARY TO PUT HEAT-RESISTING MATERIAL (CERAMIC TILES,
THICK BOARD ETC.) UNDER THE APPLIANCE DURING USING IT OR PUT THE
APPLIANCE ON TO THE HEAT-RESISTING SURFACE TO AVOID POSSIBLE
INFLAMMATION.

* Do not work with the appliance longer than 40 hours running. After finishing
uninterrupted work of the appliance during 40 hours, turn off the appliance (the
switch should be in the position "OFF"), unplug the appliance and let it cool down.

+ Improper use of the appliance can cause its damage and injury toits user.

+ Use the appliance only for its intended use and always follow the manual
guidelines.

*  Unplug the appliance whenitis notin use.

+ Keep the power base away from water. Do not switch on the appliance if its
surfaces are wet.

* Do not use appliance with damaged electric cord, plug, after appliance is
dropped or with other damages. If it has happened contact service center.

* Donotletelectric cord hang over sharp edges or touch hot surfaces.

* Donotallow children to use the appliance without close supervising.

*  Unplug the appliance before cleaning it.

* Never yank cord to disconnect from outlet, instead grasp plug and pull to
disconnect.

» Usethe appliance only for household purposes. Itis not designed for commercial
use.

* Donotcoverthe appliance.

* Donotleave the appliance unattended while in use.

» Putthe appliance only on to the flat surface.

USE OF THE APPLIANCE

ATTENTION! Before using the firsttime:
. Unpack the appliance.

. Before use make sure that the electric parameters of your kettle, indicate on
the technical characteristics table, match the characteristics of your local electric
network.

. Wash lids and sections of the appliance. Wash sections in warm water adding a
small quantity of detergents for washing dishes. Clean the power base with the help
of wetrag (do not putitinto a water and do not washit).



FUNCTIONING Drying products is an ffective way for its conservation.

Warm air of a fixed controllable temperature circulates freely inside the appliance
between upper and lower lids, separate controllable removable sections and power
base. Thatis why the products which are situated on the sections of the appliance are
drying even and with minimum losses of health-giving vitamins. So you can enjoy
fruits, vegetables and mushrooms, which are prepared without using unhealthy
substances, the whole year.

You can also dry flowers, medicinal plants, prepare cereals with the help of this
appliance.

USE OF THE APPLIANCE

1. Put the prepared in advance products to a removable sections. Sections for
products should be placed

in such way to let the air circulate freely between them (the regulation of height of
the sections is

possible). That is why you should not put too many products to the sections and
put the products on to

each other.

NOTE: always begin to put products to lower section first.
2. Putthe sections on to a power base.
3. Put the upper lid on the appliance. During drying the upper lid should always
be on the appliance.

4, Plug and turn on the appliance by putting the switch to the position "ON" - the
indicator light becomes red.

Setthe temperature of the dehydrator.
Temperature mode advices:

Herbs 35-40 °C

Greens40°C

Bread 40-45 °C

Yoghurt 45 °C

Vegetables 50-55 °C

Fruits 55-60 °C

Meat, Fish 65-70 °C

NOTE: dry products following the guidelines of this manual.

5. When you finish using the appliance turn it off by putting the switch to the
position "OFF". Let the products cool down. Put dried products into a
container/package for keeping food and putitinto a freezer.

6. Unplug the appliance.

NOTE: it is recommended to put all 5 sections on to the appliance during using it, no
matter how many sections are empty.

Examples:

1. The products are on the first upper section, other 4 sections are empty. Make
sure that the upperlid is on the appliance.

2. The products are on the first 2 sections, other 3 sections are empty. Make sure
that the upperlid is on the appliance.
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ADITIONAL INSTRUCTION

Wash products before putting in the appliance. Do not put wet products into
appliance, rub it dry. ATTENTION! Do not put sections with products if there is water
init.

Cut off the spoiled parts of products. Slice the products in such a way to situate it

freely between the sections. The duration of drying products depends on the
thickness of pieces into whichiitis sliced etc.

You can change the position of the sections if not all products on it dried well. You can
put upper sections down, closer to power base, and lower sections you can put in
place of upper sections. Some of the fruits can be covered by its natural protective
layer and that is why trie duration of drying may increase. To avoid this matter it is
bfetttetr htotboil products for about 1-2 minutes and than put it to cold water and rug dry
after that.

NEED TO KNOW: THE DURATION OF DRYING STATED IN THIS INSTRUCTION
ISAPPROXIMATE.

The duration of drying depends on the temperature and humidity of the room, the
level of humidity of products, thickness of the pieces etc.

DRYING FRUITS
. Wash the fruits.
. Take out the pit and cut off the spoiled parts.
. Slice into pieces which you can place freely between the sections.
. You can put the fruits down to natural lemon or pine apple juice not to let them

. If you want your fruits to smell pleasantly, you can add cinnamon or coconut
swaft.

DRYING VEGETABLES

Wash the vegetables,

Take out the pits and cut off spoiled parts .

Slice into pieces which you can place freely between the sections.

Itis better to boil vegetables for about 1-5 minutes and than putit to a cold water
and than rug dry.

* o o

DRYING MEDICINALPLANTS
. Itis recommended to dry new leafs, propagules.
. After drying it is better to put medicinal plants in paper bags or glass cans and
placeitin dark cool place.



STORAGE OF DRYING FRUITS
. Containers for storage the dried products should be clean and dry.

. For better storage of dried fruits use glass containers with metal lids and put it
into a dark dry place where the temperature should be 5-20 degrees.

. During first week after drying it is better to check if it is any moisture in
container. If yes, it means that products are not dried well and you should dry it again.

ATTENTION! Do not place hot and even warm products into containers for its further
storage.

PRELIMINARY PREPARING OF THE FRUITS

Preliminary preparing of the fruits saves its natural color, taste and flavor.

Below you can see some useful recommendations how is better to prepare fruits for
drying:

Take V* glass of juice (natural preferably). Remember that the juice, which you take,
should correspond to the fruit which you prepare. For example for preparing apples
you should take apple juice.

Mix the juice with 2 glasses of water. Than immerse preliminary processed fruits (see
"table of preparing the fruits for drying") into prepared liquid for 2 hours.



TABLE OF PREPARING THE FRUITS FOR DRYING

Name Preparing Condition after Duration of drying
drying

Apricot Slice it and take out the |Soft 13-28
pit

Orange peel Cut it to long stripes Fragile 8-16

Pine apple (fresh) Peel it and slice into Hard 6-36
pieces or square parts

Pine apple (tinned) Pour out the juice and dry |Soft 6-36
it

Banana Peel it and slice to round |Crispy 8-38
pieces (3 -4 mm
thickness)

Grapes No need to cut it Soft 8-38

Cherry Itis not necessary to take |Hard 8-26

out the pit (you can take it
out when cherry is half -

| dried)
Pear Peel it and slice Soft 8-30
Fig Slice it Hard 6=26
Cranberry No need to cut Soft 6-26
Peach Cut into 2 pieces and take |Soft 10-34
out the pit when the fruit
is half-dried
Date-fruit Take out the pit and slice |Hard 6-26
Date-fruit Apple slice it into round pieces |Hard Soft 5-7

or segments

NOTICE: Time and ways of preliminary processing of the fruits which are described
in the table only fact-finding, personal preferences of customers can differ of the
described in the table.

PRELIMINARY PREPARING OF THE VEGETABLES

1. It is recommended to boil green beans, cauliflower, broccoli, asparagus and
potato.

Because those vegetables often are preparing for first and second dishes, it saves its
natural color.

How to boil: put the preliminary prepared v g}etables into a saucepan with boiling
water for about 3-5 minutes. Than pour out the water and put vegetables into the
appliance.

2. If you want to add a smack of lemon to green beans, asparagus etc., just putitinto
alemon juice for about 2 minutes.

NOTICE: THE RECOMMENDATIONS ABOVE ARE ONLY FACT-FINDING AND IT
ISNOTNECESSARY TO FOLLOW THEM



with hats which bend
inside. Cut into pieces or
dry whole

Carrot Boil till becomes soft. Crispy 8-14
Shred it or slice into
round pieces

Cucumber Peel it and slice into Hard 6-18
round pieces (12 mm
thickness)

Sweet pepper Cut it to stripes or to Crispy 4-14
round pieces (6 mm
thickness). Take out the
heart

Piquant pepper No need to cut it Hard 8-14

Parsley Put the leafs into sections Crispy 2-10

Tomato Peel it. Cut it into pieces |Hard 8-24
or into round pieces

Rhubarb Peel it and slice it into Loss of humidity ina | 8-38
pieces (3 mm thickness) |vegetable

Beetroot Boil it, let it cool down, cut]Crispy 8-26
off the roots and the tops.
Slice it to round pieces

Celery Slice it into pieces (6 mm |Crispy 6-14
thickness)

Spring onion Shred it Crispy 6-10

Asparagus Slice it into pieces (2.5 Crispy 6-14
mm thickness)

Garlic Peel it and slice into Crispy 6-16
round pieces

Spinach Boil till it becomes fade | Crispy 6-16

Champignons Choose the mushrooms |Hard and crispy 3-10

PRELIMINARY PREPARING OF THE MEAT, FISH, POULTRY

ANIMALS.
POULTRY

Before the beginning of drying, poultry should be preliminary prepared.

Itis betterto boil it or fry it.
Dry it for about 2-8 hours or till all moisture is gone.

FISH

AND GAME

Itis recommended to boil or bake it on a stove before the beginning of drying (bake it
for about 20 minutes with atemperature 200 degrees or till the fish become friable).

Dry it for about 2-8 hours and till all moisture is gone.

MEAT AND GAME ANIMALS Prepare it, cut it into small pieces and put into the
appliance for about 2-8 hours or till all moisture is gone.



CLEANING AND MAINTENANCE

. Before cleaning check if the appliance is unplugged and cool down

a Clean the body of the appliance with the help of a wet sponge and than rug it
ry
Do not use metal brushes, abrasive and rigid purifier for cleaning the appliance,

Power - 400 Watt
Electricity - 220-240 V , 50/60Hz

The life-time of the productis 2 years.

You can find full information about the appliances of “MAGNIT” trademark on

www.magnit.net
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YBaxkaemblit nokynarenb!

Mo3gpaensem Bac ¢ npuobpeteHnem texHuku toprosor mapku « MAGNIT». Mol
yBepeHbl, YTO NpuvobpeTeHHbI ToBap OyaeT COOTBETCTBOBATb CaMbiM BbICOKUM
3anpocamM, npeabsBnseMbiM Bamu Kk GbITOBOM TEXHUKE W CTaHET HaCTOSLLMM
HafexXHbIM MOMOLUHMKOM B Balwmx pgomaliHux xnonotax. [lepen Hayanom
aKcnnyartauumn, noXxanynucra, BHUMATENbHO O3HAKOMBTECH C WMHCTPYKUMEN WU
cobnioganTe npaBuna akcnnyaTtaumu. B atom cny4yae toprosasi mapka «MAGNIT»
rapaHTupyet NPOACIKUTENBHOE 6ecnepeboiHoe hyHKUMOHMpPOBaHMe
npuobpeTeHHONn Bamu GbITOBON TEXHUKW.

Cnacunbo 3a Baw Bbi6op!

ONMUCAHUE

MEGNIT

1. BepxHsa KpblLlwKa

2. 5 perynupyembix CbEMHbIX CeKLUiA
3. Kopnyc

4. KHonka Bkn./Bbikn.

5. MNepekntoyarens 11



BAXHbIE MEPbI BE3OIMNACHOCTMW.
* [Mepen vcnonb3oBaHueM npubopa BHUMATENbHO NPOYUTaNTE AaHHYI0 MHCTPYK-
uumio.
* Y6eguTtecs, 4To paboyee HanpskeHne npubopa COOTBETCTBYET HANPSHKEHMNIO CETU
BaLLero goma.
» CeTeBOW LWIHYp cHabXeH eBpO-BUIKOW; BKIOYaNTe €e B PO3eTKy, UMEIOLLYH
HaZleXXHbIV KOHTaKT 3a3eMMeHUs.
* Yto6bl M3bexaTb neperpysku cetu, He BKMOYaWTe OAHOBPEMEHHO HECKOSbKO
npubopos.
* Bo nsbexaHue pncka BO3HUKHOBEHUS NoXxapa, He UCMONb3yUTe NepeXoaHUKM Npy
NOAKNIYEHUM NpMbopa K ANEeKTPUYECKOn po3eTke.
* He ucnonb3ayite npubop B HEenocpeacTBEHHON 6rM3ocTu OT UCTOYHUKOB Tenna
WM OTKPBITOrO NamMeHu.
* He ocTaBnsnTe BKMOYEHHbIN Npubop 6e3 npucmoTpa.
* [pwu oTKNOYeHUN Npubopa OT CETU TAHUTE 3a BUSKY, @ HE 3a ANEeKTPUYECKUIA LLHYP.
* He ponyckante, 4Tobbl 3NeKTPUYECKMIA LLUHYP CBELUMBAsICA CO CToMna, a Takke
cneguTe, 4To6bl OH HE Kacarcs ropsaYnx NOBEPXHOCTEN.
* Bo nsbexaHve ygapa anekTpM4eckum TOKOM, He norpyxavte npubop B Bogy unv
OpYrue XnaKocTu.
* OTkntovaiTe npnbop ot cetu, ecnuv Bl M He nonb3yeTech Unu nepes YACTKON.
* He nomewyante npubop B NOCYyA0MOEYHYIO MaLLUHY.
*Nepen Tem kak ybpatb npubop Ha AnNUTENbHOE XpaHEeHWe, OTKITHOHYUTE ero OT CETU U
AanTe npubopy BbICOXHYTb.
* [Mepunogmnyeckn NpoBepsaNTe CEeTeBON LIHYP U BUSKY. He nonbaynTteck npubopom,
ecnu MMeloTcs Kakne-nubo noBpexaeHus Kopnyca unu ceTeBoro LWHypa. Ans
npeaoTBpaLLEHUs NOpaXeHWs ANeKTPUYEeCcKUM TOKOM He pasbupaiite npnbop.
+ 3anpeLuaetcs CamMOCTOSITENbHO peMoHTUpoBaTb npubop. MNpu obHapyxeHuu
HeucnpaBHoCTEN obpallanTech B aBTOPU3OBaHHbIV CEPBUCHbIN LIEHTP.
* [pnbop npeaHasHa4eH TonbKo A5 6bITOBOro MCNONb30BaHUS.
* He pabotaite c npubopom 6onee 40 yacos nogpsg. Mo okoHYaHWI0 HENpepbIBHOW
paboTbl npubopa B Te4yeHune 40 yacos, BbIKMo4UTE Npubop, oTcoeanHuTe kabenb oT
ceTv u fante npubopy ocTbITb B TE4EHUE KaK MUHUMYM 2 YacoB.
* Bcerga vcnonb3yinTe TONbKO NPUHAANEXHOCTU, BXOASLLME B KOMMNSIEKT NOCTaBKM.
* Byabre 0cobeHHO BHMMaTENbHbI, ecnm NpUBopoM Nonb3yrTCs AETU UK NIOAU C
orpaHuyYeHHbIMU BO3MOXHOCTSIMM.
» XpaHute npubop B HeQOCTYNHbIX AnA AeTen Mmectax. He paspelsante getam
ncnonb3oBaTh NPUBOP B Ka4YECTBE UTPYLLKA.
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MNEPEQ NEPBbLIM UCMNMOJIb3OBAHUEM.
* BblHbTE NPUBOP 13 yNakoBKu,
*[lepen ncnonb3oBaHuem npubopa B nNepBbid pa3 TUWATENbHO NPOMOWTE BCe
NPUHAANEXHOCTU Noa CTpyeit BOAbI.
* [poTpunTE KOPNYC MArKON TKaHbO AN yAaNeHuUs Nbinu.
* Y6eguTech, 4To paboyee HanpsxeHue npubopa COOTBETCTBYET HANPSKEHUIO CETH
BaLlero aoma.

SKCMNYATALUA.
* MonoxwuTe NpoayKTbl HA CbeMHbIe cekuun, NoMHUTE, YTO NOTOK ropsYero Bo3ayxa,
KOTOPbIN CYLUUT NPOAYKTbI, AOMKeH cBOBOAHO LMpKynupoBaTh B npubope. Moatomy
He KnaguTe Ha CeKUUW CMMLLKOM MHOMO NPOAYKTOB U HEe HaknaablBanTe NpoayKTbl
ApyrHaapyra.
lNMpumeyanue: Becerga HaunHanTe BblknagbiBaTb NPOAYKTbl C BEPXHEN CeKkuun 0o
HWXHEN,
* Monoxute BEPXHIOK KPbILLKY Ha Npubop, BCTaBbTe CETEBOWN Kabenb B pO3ETKy U
BKnounTe npmbop (nepeknioyatens B nonoxexue "ON"/"BKI1") cBeToBOn nHanka-
TOP 3aropuTCs KpacHbIM LIBETOM.
MpumeyaHme: Bo Bpemsi paboTbl BEPXHSSA KpbiLUKa AOMKHA BCE BPEMSI HAXOAUTLCS
Ha npubope.
* Ecnu Bbl He ycnenu BbICYLUUTb NPOAYKTHI B TEYEHUM OAHOro AHSA , Bbl MoxeTe
NPOAOIMKUTL CYLLIKY Ha cneayowuii AeHb. B aToM cnyyae HeaocyLeHHble NpoaykK-
Tbl HEOBXOAMMO XPaHUTL B NULLEBOM KOHTEMHEpE UNu NONNITUIIEHOBOM NakeTe B
MOPO3UIbHUKE,
* Mo okOHYaHUWM CylKKW, BbIKNOYMTE nNpubop (nNepekniovarens B MNOMOXeHue
"BbIKI1"). OanTe npoaykTtam ocTbiTb. [loMeCcTuTe BbiCyLLEHHbIE NPOAYKTbI B NONN3-
TUNEHOBbIV NAKeT UK Tapy A1 XpaHEeHUs U NONOXMUTE ee B XONOAUSbHUK,
* BoiTawure ceteBor kabenb U3 po3eTku,
Mpumeyanme: Bo Bpemsi paboTbl npubopa pekomeHAyeTcs KnacTb Ha Hero Bce
CbEeMHbIe CeKLMKN, HECMOTPS Ha TO, CTb JIX Ha KXXA0M CeKLMN NPOAYKTbI UINN HET.
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PEMYNIMPYEMbIE CbEMHbIE CEKLIUM,

Perynupyembie CbeMHbIe CeKumMn MOryT BbiTb OTperynupoBaHbl No BbICOTE B ABYX
NONOXEHUAX HOPMasnbHOM U BbICOKOM. HopmanbHoe nonoxenune Heobxoanmo ans
NpOAYKTOB ToNwmnHOM A0 1,25¢M, a BbICOKOE NoNoXeHue AN NpoAYKTOB TOMLMHON
0o 2,5cm. [Ins nepexofia B BbICOKOE MOMOXEHUE, NOAHUMUTE CEKLMIO TaK, YTOObI
3yBunKM OHOM CeKLMmu coBnanu ¢ 3ybumkamm apyron, ans nepexona B HopmasnbHoe
NonoXeHue NOBEePHUTE CEKLUIO B HanpaeneHu no/npoTne YacoBOW CTPENKU Tak,
4YTO6bI 3yBUMKM CEKLMIA OKasanucb Ha OQHOM YPOBHE.

NMPEOBAPUTENbHASA OBPABOTKA ®PYKTOB.
MpegBaputensHasn 06paboTka PpyKTOB NO3BONSAET COXPAHUTL HATypanbHbIN LIBET,
BKYC 1 apomMart hpyKTOB.

* Bbl gOCTUrHETE NyyLuero pesynesraTa, ecnv Bce hpyKTbl Byay xopoLuero kayectsa v
NOMHOCTbLIO 3penble.

* XOpoLLOo BbIMOWTE (PPYKThI, yaanuTe NoArHMBLUME YHaCTKU U XBOCTUKMN.

* Hacyxo npotpute nonoteHuem. O6bI4HO hpyKTbl HApe3alTCsi OCTPbIM HOXOM,
KYXOHHbIM KOMBAMHOM U T.4. Ha AONbKKU TONWUHOM SMM. ATo oBecneymBaer paBHO-
MepHoe npocylwuBanue. o xenanuio sA6NokW, UMTPYCOBble U MHOrve apyrue
(PPYKTbl MOXHO CYLUUTbL BMECTE C KOXXYPOW.

* Y6eauTech 4To Bawum pyku 1 nocyaa Tak xxe YUCTbI, 3TO He 06xoaumMo Ans 4OCTUXe-
HWS XopoLlero pesynsrara

+ [Ins BbICbIxaHWs pa3HbIM hpykTam TpebyeTtca pasHoe Bpemsi. ATO BpeMsi MoXeT
3aBUCETb OT TOMLYUHbI KYCOYKOB, BIaXXHOCTU U NPOLEHTHOrO CoAepXKaHuUsi BOAb! B
npoaykte. Cywunky cneayeT CTaBuTb B XOPOLLO NPOBETPUBAEMOE MECTO, YTOObI
BbIXOASALLMIA M3 HEE BraXHbIV BO3AYX CHOBa He nonajan B Hee,

» Pazgenute chpyKTbl Ha Kycku Tak, 4TOD OHM NOMECTUNUCbL Mexay NoaHOCaMM.
MoaHoCb! MOryT BbITh MOMHOCTLIO 3aMNOMHEHbI, HO KYCKU HE AOMKHbI HaknaabiBaTb
ApyrHa apyra.

* NMpenBaputenbHas obpaboTka NO3BOMSIET COXPaHUTbL ECTECTBEHHbIV LBET (OpyK-
TOB U Takue BaxHble BUTaMUHbI kak A u C. Takue HaTyparibHble KOHCepBaHTbI, Kak
LUMTPYCOBbIA M aHaHACcoOBbLIA COKM NPEeaoTBpAaLLalOT MOTEMHEHWe, YTO O6blYHO
cny4yaercsi ¢ sibnokamu. Hapesante pykTbl NpSAMO B COK. Yepe3 nsiTb MUHYT
[OCTaHbTe UX, falTe COKy CTeYb M ynoxute dpyKTbl Ha NOTOK. [1noabl ¢ KocTouKamu,
obnuTble ogHOM YacTbio Meaa U ABYMSI YacTMU OXNaXAEHHOW KUMNsiueHou BoAbl
OyayT CyLUMTLCSH HEMHOTO 0SbLUE, HO COXPaHAT CBOW SPKUIA LIBET M MATKOCTb. Kueu
MOXXHO 3aMOYUTb B OHOW YacTU caxapa W ABYX YacTAX BOAbl U TOrAa OH COXPaHUT
CBOW LIBET U CTAHET crerka rnasvposaHHbiM. BbiBopaymBaHue nonoBMHOK abpuko-
COB Y CIUB YCKOPSIET NPOLIECC CYLLKM.
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* MoxHo npeasapuTenbHo 06pabortaTth hpykTbl COKOM. BosbmuTe 1/2 ctakaHa coka
(xenatenbHO HaTypanbHOro). MoOMHWUTE, YTO UCNONb3yeMblii COK AOMKEH COOTBE-
TCTBOBaTb npurotaenueaemomy ¢pykty. Hanpumep, ans abnok wucnonb3yute
A6no4HbIN cok. Cok cmellanTe ¢ 2 cTakaHamu Boabl. 3aTem norpyaute npensapu-
TeNbHO 06paboTaHHble PPYKTbI B MPUrOTOBIIEHHYHO XXUAKOCTb Ha 2 MUHYTHI.

* Y106b1 4O62BUTL NPUSATHBIN apoMaT hpyKTam, UX MOXHO NOCbINaTb KOpULEN Unu
KOKOCOBOW CTPYXKOMN

* MpubnusntensHo 6- 10% BNaru MOXeT ocTaTbCs B NpoaykTe 6e3 pucka npueecTtu
MCNOPTUTLCS.

» Bpawjaiite nogHOCbI, €Cnn 3amevaeTe HepaBHOE BbICbIXaHWE, MOXHO TaK Xe
NOMEHSTb NOAHOCHI MECTaMM

* Ecnn Bbl xoTUTE BbICYLLINTL PPYKTbI C KOCTOYKaMM (BUHOrpag, BULLHSA), TO PeKo-
MEHAYEeTCS BbICYLUNTL X NpubnuanTtensHo Ha 50%, a NOTOM yaanuTb KOCTOYKU, ATO
noMoxeT n3bexarb 6onbLIOK NOTepH COKa NPU yAaneHUn KOCTOYEK,

YUCTKA U yxopa.
*[Nepea YnMcTKoM ycTporicTBa 06A3aTenNbHO OTKIOYUTE Ero OT 3MEeKTPOCeTU.
* [poMoiiTe BCe CbeMHbIe YacTu B TENMON MbINIbHOW BoAE U NOCE 3TOro ONOSTOCHU-
Te.
*MNepen c6opkoit npubopa TLaTenbHO NPOCyLLIMTE BCE CbeMHbIE YacTu.,
* Kopnyc npotupainTte BnaxxHow TKaHbo.
* Hukoraa He ucnonb3ayiTe abpasnBHbIe YACTALLME CPEACTBA UMK KECTKUE LLETKU.
* He norpyxaite npubop B BOAY UNW APYryHo XXUAKOCTb.

XPAHEHMUE.
* Ecnu npu6op He ucnonb3yeTcs, Bcerga BbIHUMaNTe CETEBYHO BUNKY U3 PO3ETKMU.,
» XpaHuTe ero B CyxoM MecTe, HeJOCTYNHOM ANs AeTeN.
* He HamaTtbiBaiiTe ceTeBOM LUHYpP Ha KOpMyc YCTPOWCTBA, TakK Kak 3TO MOXeT
NPUBECTMU K €ro NOBPEXAEHUIO,
* AKKypaTHO obpallanTech ¢ CeTeBbIM LUHYPOM, CTapalTech He AepraTb, Nepekpy-
4YuBaTb UNU pacTArMeaTh ero, 0co6eHHO OKOMNO BUMNKWU. ECnu LWHYp nepekpyynsaeTcs
BO BPEMsi UCMonb3oBaHus npubopa, nepnoanyeckn pacnpsiMnsinTe ero.
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Bpems cywkm (4.)

HaumeHoBaHue MNoproroBka CocTonHue
nocne cywkm
AbGpukoc Hapesatb U BbIHYTb KOCTOMKM Msirkuii 13-28
BaHaH OYUCTUTB 1 HAPE3ATb KPYKOHKAMM XpycTaLmit 8-38
TONLMHOM 3-4 MM
BuHorpaa He Hapeaats Msirkuii 8-38
BULLHS He BLITACKMBATL KOCTOMKNA (MOXHO Teepabii 8-26
Nerko yaanuTe ux, koraa gpykTsl
HanonoB1Hy NPOCYLIATCA)
Mpywa OUUCTUTB W Hape3aTb NIOMTUKaMM Msirkuii 8-30
Mepcuk Paapesarb nononamv v yganuts Msirkwii 10-34
KOCTOMKY KOraa (pyKTbl HANoNoBuHy
npocywarcs
HAbénoko Hapesatb Ha CermeHTbl MNK KPY>KOUKK Msirkuit 5-7
BaknaxaH OuMCTUTL 1 Hape3aTb Ha NIOMTUKN Teepabiit 6-18
TONLIMHON 6=12 MM
MpuBbI HapeaaTb N CylHTL LienuKoM Teepasiit 6-14
3eneHas ¢aconb OTBapUTL A0 FOTOBHOCTH Toopabit 8-26
Kabauok HapesaTtb Ha NOMTUKK TONLLMHOW 6 Teepablit 6-18
MM.
Kanycra Hapesatb Ha nonocku TonwmHon 3 Teepablit 6-14
MM.
LiseTHas kanycTa OTBapHTL A0 MAMKOCTH Teepabii 6-16
Kaprodensb OtBapuTh 8-10 MUH,, HapesaTh XoycTaumi 8-30
TOHKAMM JIOMTUKAMK
j']yK HawwunkosaTts XpycTaLuii 8-14
MopkoBka OTBapuTL A0 MAMKOCTH, Hape3saTb XpycTawuii 8-14
KPYXOMKaMM
Orypupi Hapesatb KpyXoukami Teepabii 6-18
Cnagkui nepey Hapeaatb nonockamu unu XpycTawmii 4-14
KpYXOMKaMu
MeTpywka PaamecTuTb NUCTbA Ha NoaaoHax XpycTALuit 2-10
Tomarts! Hapeaatb Kpyko4Kamu Teepabii 8-24
Ceekna OTBapuTL, Hape3aTb KpyXouKamu XpycTsluuit 8-26
YecHoK O4MCTUTL 1 Hape3aTb KPY)XXOHKaMu Teepapiit 6-16




KOMIMJIEKTHOCTb:

Cywwunka B c6ope =1 WT.
CbeMHbIe CeKUUM =5 WT.
Kpbiwka-1wr.

MHCTpyKUuMA no akennyaraumm -1 wr.
LiBeTHas ynakoBka=1 WwT.

o s wnS

TexHu4YecKkue xapakTepucTUKK.
Mutanue: 220-240 B, ~50-60 "y
MakcumanbHas mowHocTb: 400 BT

Cpok cnyx6bl ToBapa: 2roaa.

Cawmyto nonHyo nHdopmaumio o Topapax Toproeoin mapkm « MAGNIT» Bbl Bcerga
CMOXeTe HanTu Ha Beb-caiTe: www.magnit.net

duypMa-nNpou3soauTenb OCTaBnseT 3a coboi NpaBo BHOCUTL M3MEHEHUA B AM3ANH, KOHCTPYKLMIO M KOMNAEKTHOCTb MOCTaBKN
npoaykuvu 6e3 ONOMHUTENBHOM YBeAOMIEHUS.
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YCINOBUA FrAPAHTUMHOIO OBCNYXXUBAHUSA

1. HacTosiwas rapaHTusi UMeeT cuiy Npu cobrtoaeHUM CreayoLmnX YCIOBWIA:
npaBUMbHOE U YETKOE 3anofIHEHWE TapaHTUAHOIO TarioHa C YyKasaHUeM
HauMeHOBaHWSI MOLENMW, ee CEepUHOro HoMmepa, AaTtbl MPOoAaXu W neyatu
dvpMbI-NpoaaBLa B rapaHTUnHOM TarloHe M OTPbIBHbBIX KYNOHaX;

Hanuyve opuruHana kBuTaHLuu (Yeka), coaepxaLlero aaty noKyrku.

2. dupma «MAGNIT» ocTtaBnsieT 3a cobon npaBo Ha OTKa3 B rapaHTUNHOM
obcnyxvBaHMM B Crnydae HenpegocTaBfeHus BbllleyKasaHHbIX OOKYMEHTOB,
unn ecnu uHdopmauma B Hux OyaeT HenomnHown, Hepasbopuumsonm,
NPOTUBOPEYMBOWN.

3. MapaHTMA He BknoyaeT B cebsa nepuogmyeckoe 06CnyxuBaHWe, YCTaHOBKY,
HaCTPOWKy U3genns Ha oMy y BnagenbLa.

4. He nognexaT rapaHTMMHOMY PEMOHTY u3genus ¢ AedekTaMmu, BO3HWUKLLIMMMU

BCrneacTBue:

- MeXaHWYeCKMNX NOBPEXOEHUN;

- HecobnogeHus ycrnoBum akcnnyaraumm unu owmnbodHbIX 4eVNCTBUA BNagensLa;

- HenpaBWIIbHOW YCTAaHOBKM, TPAHCMOPTUPOBKY;

- CTUXUMHBbIX BeACTBUIN (MOMHWUS, NoXap, HABOAHEHWE U T. N.), a Takke ApYyrux
MPUYMH, HAXOOSALLUMXCS BHE KOHTPONS NpoAasLa v M3roToBUTenNs;

- nonagaHus BHYTPb U3AENNSA NOCTOPOHHMX NPEAMETOB, XUAKOCTEN, HACEKOMBbIX;

- PpemMoHTa UNN BHECEHUS KOHCTPYKTUBHbLIX W3MEHEHWN HeynorHOMOYEHHbLIMM

nuuamu;

MCNoNb30BaHWs annaparypbl B NpoeccuoHanbHbIX LENsix;
OTKINOHeHui oT [ocynapcTBeHHbIX TexHudeckux CTraHaapToB

nmTarwmx, TefieKOMMYHUKaUNOHHbIX U KabernbHbIX ceTen;

5.

npwu BbiXoae N3 CTpos aetanen, obnagarowmx OorpaHN4eHHbIM CPDOKOM CJ'Iy)K6bI.

HacTtosawas rapaHTma He yuemndetr 3aKOHHbIX npaB I'IOTpe6I/ITeJ'|F|,
npenocTtaBneHHbIX eMY ﬂ,eﬁCTBleIJJ,I/IM 3aKoHOOAaTENbCTBOM.



FapaHTUUHBLIA TanoH

Ha anekTpu4eckue nagenusa

HaumeHoBaHue nanenus:

Mogensb:

CepuiHbin Ne:

HavmeHoBaHue npogasua:

Moanuck npoaasua:

rapaHTVIIZHbIﬁ CPOK Ha gaHHOe uagenna coctaBrifeT: 1 2 MecsHueB
rapaHTMVIHbIVI CPOK He NpeaocTaBnAeTCa Ha pacxogHble 4YacTu uagenua

ToBap MHOK OCMOTPEH, NPETEH3UM MO KaYECTBY U KOMMNIEKTaLMUK HE UMEIO.
WHCTPYKUMIO MO aKCyaTtauum Ha pycCKOM Si3bike Nomnyyun.

« » T

Aara npoaaxu noanuchb nokynarensa

~
=



Appeca cCepBUCHbLIX LLeHTPOB
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